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P O W D E R * 
FOR GAKES,PASTRY.PUDDINCS 

AND WHOLESOME BREAD. 
•ffi~\ 

Sold in 1d. and 2d. 
Packets, 6d . and 1s. 
Tins, and 2 s . 6d . and 
5s . Patent Boxes, by 
all Grocers, Stores, and 
Corn Dealers. Schools, 
Families, and Hotels, 
should purchase the 
2s . 6d. or 5 s . size, as 
there is a considerable 
saving. 

Borwick's Gold Medal Custard Powder 
Makes delicious Custards and Blanc-manges. Custards made with it are a 
great improvement to all Fruit Puddings and Pies. Vast numbers use it. 
No Family should be without it. Sold by all Grocers, Stores, and Coin 
Dealers, in 1d. and 2d. Packets ; also in 6d. and 1s. Tins. 

O A K E Y ' S 
S P E C I A L I T I E S . 

WELLINGTON KNIFE POLISH. 
Prepared for Oakey's Patent India-Rubber Knife-Boards, and all Patent Knife-Cleaning 
Machines. In Canisters, id., ad., 3d., 6d., is., as. 6d., and +J. each. 

"POLYBRILLIANT" ROUGE POMADE. 
For Cleaning all Metals. In Tins, id., ad., 3d., and 6d. each. 

WELLINGTON BLACK LEAD. 
The Best for Polishing Stoves, Grates, and Iron Work, without waste, dirt, or dust. In 
id., ad., and $d. Blocks, and is. Boxes. 

FURNITURE CREAM. 
For Cleaning and Polishing Furniture, Patent Leather, Oilcloth, &c Glass and Stone 
Bottles, 6d. and is. 

BRUNSWICK BLACK. 
For Beautifying and Preserving Stoves, and all kinds of Iron Work. Bottles, &£, it., ft as 

SILVERSMITHS' SOAP. 
(Non-Mercurial), for Cleaning and Polishing Silver, Electro-Plate, Plate Glass, Marble, 
tec. Tablets, td. 

Sold Everywhere by Ironmongers, Grocers, Druggists, Oilmen, & c 

J O H N O A K E Y & SONS, London, S.E. 



Established in Paris, 1770- Twenty-Seven Prize Medals. 

T H R E E L E A D I N G F A C T O R I E S : 

PARIS, LONDON, STRASBOURG. 

GOMPAGNIE FRANGAISE 
(PELLETIER & CIE), 

Purveyors by Special Appointment to H.R.H. Princess of Wales. 

CHOCOLAT et CONPISERIE 
DE QUALITE SUPERIEURE. 

ASK FOR 
S U P E R I O R CHOCOLATE, Y-llow "Wrapper, 9d, per half-pound Packet. 

The Best and Cheapest in the Market. 

P U R E COCOA P O W D E R , in Tins, half-pound, Is., and One-pound, 2s 
H I G H - L I F E BONBONS in i l e g a n t Boxes. 

SOLD EVERYWHERE. 

N O L O N G E R U N K N O W N . 

BARBER & COMPANY'S 
(SEE THAT TOT/ HAVE NONE OTHER; 

FRENCH C O F F E E , 
As used in Paris, in i ts Highest Perfection, 

T E N P E N C E P E R POUND: 
Thi* is the choicest and most carefully selected Coffee, "roasted on the French principle," 

and mixed with the finest Bruges Chicory. 

2 lbs. Sample in Tin sent free for 2s. 4d. ; 5 lbs., 5s. 6d. ; 8 lbs., 8s. 10d., 
by Parcels Post to any Post Town in the United Kingdom and Channel Islands. 

BARBER & COMPANY, 
274 Regent Circus, Oxford Street, W. 
Postal Orders, from is. 6d. to IOS. 6d., can now be obtained for One Penny 

at all Post Offices. 
Remittances to be crossed " London and Westminster Bank." 
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BUMSTED'S 

#AB$;§ALT 
AS SUPPLIED 

TO HER MAJESTY 
36 KING WILLIAM ST LONDON.̂  

IMPORTANT FOR ALL COOKING PROCESSES. 
Supplied by Grocers and Oilmen in Packets and yars. 

BUMSTED'S SEA SALT, 
For Baths, is the best, and has proved to be beneficial in Rheumatism, &c. 

In Boxes, 7 pounds, 14 pounds, &3. 

PROPRIETORS: 

D. BUMSTED & CO., 36 King William Street, EC. 

Possessing all the Properties of the Finest Arrowroot, 

BROWN & POLSON'S 
CORN FLOUR 

Is a Household Requisite of Constant Utility 

FOR THE NURSERY, THE FAMILY TABLE, 
AND THE SICK-BOOM. 

NOTE.— Unlike many other Corn Flours, this bears the name of 
its Manufacturers, who offer the guarantee of their long-established 
reputation for its uniformly superior quality. 
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MARK YOUR LINEN, &.C., 
WITH 

JUDSON'S 
INDESTRUCTIBLE 

MARKING INK. 
THE ONLY RELIABLE MARKING INK. 

ABSOLUTELY INDELIBLE. 

J E T BXiJLCCK:. 
NO HEAT REQUIRED. 

WILL NOT SPOIL THE FINEST FABRICS. 

6d. and Is. per Bottle, Post Free; 
OR OF DRAPER8, CHEMI8T8, STATIONER8, &C. 

DANIEL JUDSON & SON, Limited, 
77, SOUTHWARK STREET, LONDON. 





Matelote with Cray-fistv 

Stur£ ocureeon 
i'els a la Tar tare 

Plate I 



Apples a la F a n sienne Charlotte of Pears 
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BE ETON'S "ALL ABOUT IT" BOOKS. 

ALL ABOUT COOKERY. 
A COLLECTION 

OF 

PRACTICAL liECIPES 

ARRANGED IN ALPHABETICAL ORDER, 

FULLY ILLUSTRATED. 

LONDON: 

WARD, LOCK & CO., WARWICK HOUSE, 

SALISBURY SQUARE, E.C. 

N E W Y O R K : B O N D S T R E E T . 
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From Provincial Medical Journal, May, 1887. 
" We have received a report from our analyst 

respecting this Soup, which he reports upon as being 
palatable, highly nutritious, and containing beef and 
vegetables in a condition readily assimilable by the 
stomach." 

By Royal Lettert Patent. Recommended by the entire Press. 
FOR 80UPS (BROWN OR WHITE), STEWS, 8AUCE8, HASHES, GRAVIES 

And all Soups requiring body, use only 

A Preparation of 
Beef&Vegetables 

in a dry state. EDWARDS' MCCITED SOUP 
A Vegetarian Pre
paration. Sold by 

all Grocers. EDWARDS'v.-v£e, i SOUP 
>H,BITI0N, c e / v 

' E S T *W*V 

26, WARING ST., BELFAST; 
6, Bishopsgate Avenue, London. 

It's an easy Soup to make; 
It's a right good soup to take. 
We are very wide awake. 
The mistress and I. 

From HEALTH, Edited by Dr. A. Wilson, F.R.S.E., 29th Ajtril, 1887. 

"We have examined samples of these Soups, and 
find these products to be of high quality, of full 
nutritive strength, and to be well adapted for use by 
families ; combined in suitable proportions to form a 
healthy dietetic article; one notable character is the 
agreeable taste and rich flavour." 



PREFACE 
TO THE FIRST EDITION. 

The reasons for thi Publication of this Volume—the First of a Series of 
Practical Manuals which were to be called the "Alt About It" Books— 
were thus explained in a Prospectus issued a few months ago, and 
approved by the late Mrs. S. O. BEETON :— 

ANY wishes have been expressed to the Authoress 

of the " Book of Household Management" that 

a volume of Recipes in Cookery should be written 

which could be sold at a price somewhere between 

the seven-and-sixpenny "Household Management" and the 

Shilling Cookery Book. Accordingly Mrs. BEETON has pre

pared a Collection of Recipes, and of other Practical informa

tion concerning the Dressing and Serving of Family Fare, 

which, when completed, will be published, in serviceable 

binding, at the price of Three Shillings and Sixpence. 

As Mistress, Cook, and Critic have declared that the 

details in Mrs. BEETON'S larger work are so easy to understand, 

the Authoress has followed, in every Recipe printed in the 

present Dictionary, the same simple plan she originally used. 

Regarding, however, the arrangement of the Recipes, the 

Authoress has chosen the Dictionary form, believing an 

alphabetical arrangement to be the best for a book that is 

being constantly referred to. By the adoption of a very 

intelligible system, all cross reference, and that very dis-



Vi. PREFACE. 

agreeable parenthesis (See So-and-so) is avoided, except in a 
very few instances. Where any warning as to what should 
not be done is likely to be needed, it is given, as well as 
advice as to what ought to be done. No pains have been 
thought too great to make little things clearly understood. 
Trifles constitute perfection. It is just the knowledge or 
ignorance of little things that usually makes the difference 
between the success of the careful and experienced housewife 
or servant, and the failure of her who is careless and inex
perienced. Mrs. BEETON has brought to her new offering 
to the Public a most anxious care to describe plainly and 
fully all the more difficult and recondite portions of Cookery, 
whilst the smallest items have not been " unconsidered 
trifles," but each Recipe and preparation have claimed minute 
attention. 



•WARD, LOCK & CO.'S STANDARD 

COOKERY & HOUSEHOLD MANAGEMENT BOOKS. 
Foremost among these in universal reputation, and acknowledged as 

the First Cookery Book in the World, with a continually increasing sale, 
far exceeding a Third of a Million Copies, is 

MRS. BEETON'S BOOK OF HOUSEHOLD MANAGE-
M E N T . Comprising every kind of Practical Information on Domestic 
Economy and Modern Cookery, and containing about 1,350 Pages, 
4 ,000 Recipes and Instructions, 1,000 Engravings and New Coloured 

7 ^ fiH Illustrations. With Duties of the Mistress, Housekeeper, and all kinds 
I 9 > V J U . of Servants ; Directions for Carving, Legal Memoranda, the Rearing 

and Management of Children, Diseases of Infancy and Childhood, &c. 
423rd Thousand. Strongly bound, half-roan, price 7s. 6d . ; cloth gilt, 
8s , 6 d . ; half-calf or half-morocco, 10s. 6d. 

Uniform with, and a Companion Volume to the above, is 
MRS. BEETON'S HOUSEWIFE'S TREASURY OF 

, D O M E S T I C I N F O R M A T I O N . With numerous Full-page Coloured 
| S « O C l . and other Plates, and about 600 Engravings in the Text. Containing 

many Thousands of Items of Information of vast importance to every 
Housekeeper. Large crown 8vo, half-roan, 7s. 6d . ; half-calf, 10s. 6d-

" One of the most wonderful books ever presented to the public."—Court Journal. 

SYLVIA'S BOOK OF FAMILY MANAGEMENT AND 
P R A C T I C A L ECONOMY. A Cyclopaedia of Useful Knowledge. 

7 . c*f\ Wi th 350 Illustrations. The subjects treated of include : — Choice 
l b . O U i o f a Home—Furnishing—Cookery and Housekeeping — Domestic 

Hygiene — Dress and Clothing — Children — Household Pets and 
Amusements, &c. Medium 8vo, cloth gilt, bevelled board, price 7s. 6d. 

" T h e most important publication, so far as variety of subjects is concernad, 
•which we have yet seen for the benefit' of families of small means."—Saturday 
Review. . , „ . , 

Those who require, in a Cheaper form, complete and reliable informa
tion in the culinary department, will find it in 

MRS. BEETON'S EVERY DAY COOKERY & HOUSE-
o e C*r\ K E E P I N G B O O K . A Collection of over Sixteen Hundred and Fifty 
O S . D U . Practical Recipes, with numerous Engravings and 142 Coloured 

Figures. Crown 8vo, price 3s. 6d., cloth gilt. 

For Households and Families with more^ Moderate Means and 
requirements, everything necessary will be found in 

MRS. BEETON'S ALL ABOUT COOKERY: A Collec-
2 S . 6 d . tion of Practical Recipes, arranged in Alphabetical Order, and fully 

Illustrated. In cloth gilt, 2s. 6d. . 
THE COOKERY INSTRUCTOR: A Complete Guide to 

Culinary Art By E D I T H A. B A R N E T T , Examiner to the National 
2 S . 6 d . Training School of Cookery ; Lecturer to the National Health Society, 

&c With Illustrations. Crown 8vo, cloth gilt, 2s. 6d. 

GOOD PLAIN COOKERY. By MARY HOOPER, Author 
2 S . 6 d . of "L i t t l e Dinners," "Every-day Meals," &c. Crown 8vo, cloth 

MRS^BEETON'S ALL ABOUT EVERYTHING: A Dic-
2 S . 6 d . tionarv of Practical Recipes and Every-day Information arranged in 
" " " " * Alphabetical Order and usefully Illustrated. In cloth gi l t 2s. 6d. 

v [See next page. 

London : WARD, LOCK & CO., Salisbury Square, E.C. New York: Bond Street. 



Especially adapted for the very numerous Middle-class Households 
where, with limited incomes, economy and good management are imperatively 
necessary, and well adapted for Presents from Mistress to Servants, are 

MRS. BEETON'S ENGLISHWOMAN'S COOKERY BOOK 
An entirely New Edition, Revised and Enlarged, containing upwards 

1 of Six Hundred Recipes, One Hundred Engravings, and Four Coloured 
S» Plates. With Directions for Marketing, Lists of Things in Season, Dia

grams of Joints, Instructions for Carving, and the Method of Folding 
Table Napkins, &c, &c, In cloth, plain, price Is. ; cloth gilt, is. 6d.; 
on thicker paper, 2s. 

THE ECONOMICAL COOKERY BOOK, for Housewives, 
• Cooks, and Maids of all Work ; with Advice to Mistress and Servant. 
I S« By Mrs. WARREN. New Edition, with additional pages on Australian 

Tinned Meats, Soups, and Fish, and numerous Illustrations. Post8vo, 
cloth, price Is. 

BEETON'S DOMESTIC RECIPE BOOK. Containing 
I « several Hundreds of Recipes and Directions in Household Manage-

ment—Simple Ailments and Accidents—Common Things, &c. Crown 
8vo, cloth, is. 

Written for the great Working Classes of Britain, and for those 
households where thrift is imperative and extravagance to be especially 
avoided. 

THE SIXPENNY PRACTICAL COOKERY AND ECO-
r% I NOMICAL RECIPES. Comprising Marketing—Relishes—Boiled 
OCI • Dishes—Vegetables— Soups— Side Dishes — Salads — Stews — Fish— 

Joints—Sauces—Cheap Dishes—Invalid Cookery, &c. Price 6d. 

THE COTTAGE COOKERY BOOK. Containing Simple 
_ , Lessons in Cookery and Economical Home Management. An Easy 
D O . and Complete Guide to Economy in the Kitchen, and a most valuable 

Handbook for Young Housewives, price 6d., cloth, or in wrapper, 3d. 

MRS. BEETON'S SIXPENNY COOKERY BOOK FOR 
o * J T H E PEOPLE, and HOUSEKEEPERS' GUIDE TO ECONOMY AND 
* J , J » H E A L T H . With Illustrations. Crown8vo, cloth, 6d. 

For Distribution in every Cottage Home, as an incentive to improved 
domestic arrangements, and as a Gift in Parish Schools. 

BEETON'S PENNY COOKERY BOOK. A Collection 
-IfJ of more than Two Hundred Useful Recipes for Good Breakfasts, 
'*"* * Dinners, and Suppers, at a cost varying from Tenpence to Two 

Shillings a Day for Six Persons. 

WARD AND LOCK'S PENNY HOUSEKEEPER and 
l Q . GUIDE TO COOKERY. Instructions in everything necessary for 

securing a well-ordered Home. 

BEETON'S PENNY DOMESTIC RECIPE BOOK. Prac-
1 Q . tical Information upon things in general use and necessary for every 

Household. 

London: WARD, LOCK & CO., Salisbury Square, E.C. 
N e w York : Bond Street. 



THIS 

DICTIONARY OF COOKERY, 

A L M O N D C A K E . 
Ingredients.—\ lb. of sweet almonds, 

1 02. of bitter almonds, 6 eggs, 8 table-
epoonfuls of sifted sugar, 5 tablespoon
fuls of fine flour, the grated rind of 
1 lemon, 3 oz. of butter. Mode.—Blanch 
and pound the almonds to a paste; 
separate the whites from the yolks of 
the eggs ; beat the latter, and add them 
to the almonds. Stir in the sugar, flour, 
and lemon-rind ; add the butter, which 
should be beaten to a cream; and, when 
all these ingredients are well mixed, put 
in the whites of the eggs, which should 
be whisked to a stiff froth. Butter a 
cake-mouxd, put in the mixture, and bake 
In a good oven from 1J to If hour. Time. 
'—\\ to 1J hour. Average cost, 2s. 6d. 
Seasonable at any time. 

A L M O N D C H E E S E C A K E S . 
Ingredients.—i lb. of sweet almonds, 

4 bitter ones, 3 eggs, 2 oz. of butter, the 
rind of {lemon, 1 tablespoonful of lemon-
juice, 3 oz. of sugar. Mode.—Blanch 
and pound the almonds smoothly in a 
mortar, with a little rose or spring 
water ; stir in the eggs, which should be 
well beaten, and the bfltter, which should 
be warmed ; add the grated lemon-peel 
and juice, sweeten, and stir well until 
the whole is thoroughly mixed. Line 
some patty-pans with puff-paste, put in 
the mixture, and bake for 20 minutes, or 
rather lees, in a quick oven. Time.—20 
minutes, or rather less. Average cost, 
\Qd. Sufficient for about 12 cheesecakes. 

A L M O N D P A S T E , for Second-
Course Dishes. 

Ingredients.—1 lb. of sweet almonds, 
o bitter ones, 1 lb. of very finely-sifted 
sugar, the whites of 2 eggs. Mode.— 
Blanch the almonds, and dry them 
thoroughly; pu£;fchem into a mortar, and 

pound them well, wetting tohem gradually 
with the whites of 2 eggs. When well 
pounded, put them into a small pre
serving-pan, add the sugar, and place 
the pan on a small but clear fire (a hot 
plate is better); keep stirring until the 
paste is dry, then take it oat of the pan, 
put it between two dishes, and, when 
cold, make it into any shape that fancy 
may dictate. Time.—£ hour. Average 
cost, 2s. 8d. for the above quantity. 
Sufficient for 3 small dishes of pastry. 
Seasonable at any time. 

A L M O N D P U D D I N G , Baked (very 
rich). 

Ingredients.—| lb. of almonds, 4 bitter 
ditto, 1 glass of sherry, 4 eggs, the rind 
and juice of ^ lemon, 3 oz. of butter, 
1 pint of cream, 2 tablespoonfuls of 
sugar. Mode.—Blanch and pound the 
almonds to a smooth paste with the 
water; mix these with the butter, which 
should be melted ; beat up thw eggs, 
grate the lemon-rind, and strain the 
juice ; add these, with the cream, sugar, 
and wine, to the other ingredients, and 
stir them well together. When well 
mixed, put it into a pie-dish lined with 
puff-paste, and bake for £ hour. To 
make this pudding more economically, 
substitute milk for the cream ; but then 
add rather more than 1 oz. of finely* 
grated bread. Time.—£ to § hour. 
Average cost, 3s., with cream at 1*. 6d. 
per pint. Sufficient for 4 or 6 persons. 
Seasonable at any time. 

A L M O N D PTJDDIJSGS, SmalL 
Ingredients.—J lbk of sweet almonds, 

6 bitfeer ones, I lb. of butter, 4 eggs,. 
2 tablespoonfuls of sifted SMgar, 2 table-
spoonfuls of cream, 1 tablespoonful of 
brandy. Mode.—Blanch and pound the 
almonds to a smooth paste with a spoon
ful of water; warm the butter, mix the 

1 
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Almond Puffs 

SHALL ALMOND PUDDINGS. 

felmonds with this, and add the other 
ingredients, leaving out the whites of 

2 eggs, and 
be particular 
that these are 
well beaten. 
Mix well, but
ter some cups, 

half fill them, and bake the puddings 
from 20 minutes to J hour. Turn them 
out on a dish, and serve with sweet sauce, 
or with sifted sugar only. Time.—20 
minutes to £ hour. Average cost, 2s. 
Sufficient for 4 or 5 persons. Seasonable 
at any time. 

ALMOND P U F F S . 
Ingredients.—2 tablespoonfuls of flour, 

2 oz. of butter, 2 oz. of pounded sugar, 
2 oz. of sweet almonds, 4 bitter almonds. 
Mode.—Blanch and pound the almonds 
in a mortar to a smooth paste ; melt the 
butter, dredge in the flour, and add the 
sugar and pounded almonds. Beat the 
mixture well, and put it into cups or very 
tiny jelly-pots, which should be well 
buttered, and bake in a moderate oven 
for about 20 minutes, or longer, should 
the puffs be large. Turn them out on a 
dish, the bottom of the puff uppermost, 
and serve. Time.—20 minutes. Average 
cost, 8d. Sufficient for 2 or 3 persons. 
Seasonable at any time. 

ALMOND SOUP. 
Ingredients.—4 lbs. of lean beef or 

veal, a few vegetables as for Stock (see 
STOCK), 1 oz. of vermicelli, 4 blades of 
mace, 6 cloves, ^ lb. of sweet almonds, 
the yolks of 6 eggs, 1 gill of thick 
cream, rather more than 3 quarts of 
water. Mode.—Boil the beef or veal, 
vegetables, and spices gently in water 
that will cover them, till «he gravy is 
very strong, and the n».<aat very tender ; 
then strain off the gravy, and set it on 
the fire with the specified quantity of 
vermicelli to 2 quarts. Let it boil till 
sufficiently cooked. Have ready the 
almonds, blanched and pounded very 
fine ; the yolks >f the eggs boiled hard; 
mixing t be almonds, whilst poundiDg, 
with a lii tie of the soup, lest the latter 
should gi ow oily. Pound them to a pulp, 
and keep adding to them, by degrees, a 
little soup, until they are thoroughly 
mixed to gether. Let the soup be cool 
when mij ing, and do it perfectly smooth. 
Strain it through a sieve, set it on the 

Anchovies, Fried 

fire, stir frequently, and serve hot. Just 
before taking it up, add the cream. Tvm. 
—From 4 to 5 hours to simmer meat and 
vegetables; 20 minutes to cook the ver
micelli. Average cost per quart, 2s. 3d. 
Seasonable all the year. Sufficient for 8 
persons. 

ANCHOVY BUTTER. 
Ingredients.—To every lb. of butter 

allow 6 anchovies, 1 small bunch of 
parsley. Mode.—Wash, bone, and pound 
the anchovies well in a mortar; scald 
the parsley, chop it, and rub through a 
sieve: then pound all the ingredients 
togefner, mix well, and make the butter 
into pats immediately. This makes a 
pretty dish, if fancifully moulded, for 
breakfast or supper, and should be gar
nished with parsley. Average cost, Is. 8d. 
Sufficient to make 2 dishes, with 4 small 
pats each. Seasonable at any time, 

ANCHOVY SAUCE, for Fish. 
Ingredients.—4 anchovies, 1 oz. of 

butter, ^ pint of melted butter, cayenne 
to taste. Mode. —Bone the anchovies, 
and pound them in a mortar to a paste, 
with 1 oz. of butter. Make the melted 
butter hot, stir in the pounded anchovies 
and cayenne ; simmer for 3 or 4 minutes; 
and, if liked, add a squeeze of lemon-
juice. A more general and expeditious 
way of making this sauce is to stir in 
1 | tablespoonfuls of anchovy essence to 
£ pint of melted butter, and to add 
seasoning to taste. Boil the whole up 
for 1 minute, and serve hot. Time. —« 
5 minutes. Average cost, 6d. for ^ pint. 
Sufficient, this quantity, for a brill, siaalll 
turbot, 2 soles, &o. 

ANCHOVY TOAST. 
Ingredients.—Toast 2 or 8 slices of 

bread, or, if wanted very savoury, fry 
them in clarified butter, and spread or, 
them the paste made by recipe for potted 
anchovies. Made mustard, or a few. 
grams of cayenne, may be added to the 
paste before laying it on the toast. 

A N C H O V I E S , F r i ed . 
Ingredients.—I tablespoonful of oil, 

I a glass of white wine, sufficient flour to 
thicken; 12 anchovies. Mode.— Mix the. 
oil and wine together, with sufficient 
flour to make them into a thickish paste • 
cleanse the anchovies, wipe them, dip 
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A n c h o v i e s , P o t t e d 

them in the paste , and fry of a nice brown 
colour. Time.—Ahour. Average cost, for 
this quanti ty, 9a. Sufficient for 2 per-
•ons. Seasonable all t h e year. 

A N C H O V I E S , P o t t e d , o r A n c h o v y 
B u t t e r . 

Ingredients.—2 dozen anchovies, £ lb. 
of fresh but ter . Mode.—Wash the an
chovies thoroughly ; bone and dry them, 
and pound them in a mortar to a paste. 
Mix the but te r gradually with them, and 
rub the whole through a sieve. Put it by 
in small pots for use, and carefully ex
clude the air with a bladder, as i t soon 
changes the colour of anchovies, besides 
spoiling them. To potted anchovies may 
be added pounded mace, cayenne, and 
nutmeg to taste. 

A P P L E C H A R L O T T E , a v e r y 
s i m p l e . 

Ingredients. — 9 slices of bread and 
but ter , about 6 good-sized apples, 1 
tablespoonful of minced lemon-peel, 2 
tablespoonfuls of juice, moist sugar to 
taste. Mode.—Butter a pie-dish ; place 
a layer of bread and butter, without the 
crust, a t the bottom ; then a layer of 
apples, pared, cored, and cut into thin 
slices; sprinkle over these a portion of 
the lemon-peel and juice, and sweeten 
with moist sugar. Place another layer 
of bread and but ter , and then one of 
apples, proceeding in this manner until 
the dish is full; then cover it up with the 
peel of the apples, to preserve the top 
from browning or burn ing ; bake in a 
' r i sk oven for rather more than if hour ; 
turn the charlotte on a dish, sprinkle 
sifted sugar over, and serve. Time.— 
j hour, or a few minutes longer. A ver-
age cost, Is. Sufficient for 5 or 6 persons. 
Seasonable from August to March. 

A P P L E C H E E S E C A K E S . 
Ingredients.—£ lb. of apple pulp, J lb. 

of gifted sugar, } lb. of butter , 4 eggs, 
the rind and juice of 1 lemon. Mode.— 
Pare, core, and boil sufficient apples to 
make ^ lb. when cooked ; add to these 
the sugar, the butter, which should be 
melted, the eggs, leaving out 2 of the 
whites, and the grated rind and juice of 
l l e m o n ; stir the mixture well; line some 
patty-pans with puff-paste ; put in the 
mixture, and bake about 20 minutes.— 
Time.—About 20 minutes. Average cost, 

A p p l e D u m p l i n g s , B o i l e d 

for the above quantity, with the paste, 
1*. 6d. Sufficient for about 18 or 20 
cheesecakes. Seasonable from August t 
March. 

A P P L E C U S T A R D , B a k e d . 
Ingredients.—1 dozen large appies, 

moist sugar to taste, 1 small teacupfu 
of cold water, the grated rind of 1 lemon, 
1 pint of milk, 4 eggs, 2 oz. of loaf sugar. 
Mode.—Peel, cut, and core the apples ; 
put them into a lined saucepan with the 
cold water, and, as they heat, bruise 
them to a pulp ; sweeten with moist 
sugar, and add the grated lemon-rind. 
When cold, put the fruit at the bottom 
of a pie-dish, and pour over it a custard, 
made with the above proportion oi milk, 
eggs, and sugar ; grate a little nutmeg 
over the top, place the dish in a moderate 
oven, and bake from 25 to 35 minutes. 
The above proportions will make rather 
a large dish. Time.—25 to 35 minutes. 
Average cost, Is. 6d., if fruit has to be 
bought. Sufficient for 6 or 7 persons. 
Seasonable from August to March. 

A P P L E D U M P L I N G S , B a k e d 
P l a i n F a m i l y Dish) . 

Ingredients.—6 apples, suet-cinst, su-
gar to taste. Mode.—Pare and take out 
the cores of the apples with a scoop, and 
make a suet-crust with \ lb. of flour to 
6 oz. of s u e t ; roll the apples in the crust, 
previously sweetening them with moist 
sugar, and taking care to join the paste 
nicely. When they are formed into 
round balls, put them on a tin, and bake 
them for about \ hour, or longer, should 
the apples be very large ; arrange them 
pyramidically on a dish, and sift over 
them some pounded white sugar. Theso 
may be made richer by using puff-paste 
instead of suet-crust. Time.—From £ to 
\ hour, or longer. Average cost, l^d. each. 
Sufficient for 4 persons. Seasonable from 
August to March, but flavourless site, 
the end of January . 

A P P L E D U M P L I N G S , B o i l e d . 
Ingredients.—6 apples, suet-crust, su 

gar to taste. Mode.—Pare and take ouf 
the cores of the apples with a scoop; 
sweeten, and roll each apple in a piece 
of crust, made with f lb. of flour to 
6 oz. of suet, and be particular that th* 
paste is nicely j oined. Pu t the dumpling* 
into floured rloths, tie them securely, 
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A p p l e F r i t t e r s 

and place them in boiling water. Keep 
them boiling from J to 1 hour ; remove 
the cloths, and send them hot and quickly 
to table. Dumplings boiled in kni t ted 
cloths have a very pre t ty appearance 
when they come to table. The cloths 
ehould be made square, just large enough 
to hold one dumpling, and should be 
knitted in plain knitt ing, with very coarse 
cotton. Time.—f to 1 hour, or longer 
should the dumplings be very large. 
Average cost, \\d. each. Sufficient for 4 
persons. Seasonable from August to 
March, but flavourless after the end of 
January. 

A F P L E F R I T T E R S . 
Ingredients.—For the batter , 2 table

spoonfuls of flour, \ oz. of butter , 
£ saltspoonful of salt, 2 eggs, milk, 
4 medium-sized apples, hot lard or clari
fied beef-dripping. Mode.—Break the 
eggs, dividing the whites from the yolks, 
and beat them separately. Put the flour 
into a basin, stir in the but ter , which 
should be melted to a cream ; add the 
salt, and moisten with sufficient warm 
milk to make it of a proper consistency, 
tha t is to say, a bat ter that will drop 
from the spoon. Stir this well, rub down 
any lumps that may be seen, add the 
yolks and then the whites of the eggs, 
which have been previously well whisked ; 
beat up the bat ter for a few minutes, 
and it is ready for use. Now peel and 
cut the apples into rather thick whole 
slices, without dividing them, and stamp 
out the middle of each slice, where the 
core is, with a cutter. Throw the slices 
into the b a t t e r ; have ready a pan of 
boiling lard or clarified dripping ; take 
out the pieces of apple one by one, put 
them into the hot lard, and fry a nice 
brown, turning them when required. 
When done, lay them on a piece of 
blotting-paper before the fire, to absorb 
the greasy moisture; then dish on a 
white d'oyley, piling the fritters one 
%bove the other ; strew over them some 
pounded sugar, and serve very hot. The 
flavour of the fritters would be very much 
improved by soaking the pieces of apple 
in a little wine, mixed with sugar and 
lemon-juice, for 3 or 4 hours before wanted 
for table ; the batter, also, is better for 
.Teiiig mixed some hours before the 
fritters are made. Time.—Frem 7 to 10 
minutes to fry the fr i t ters; 5 minutes to 
<trairi them. Average cost, 9d. Sufficient 

A p p l e J e l l y 

for 4 or 5 persons. Seasonable from 
August to March. 

A P P L E J A M . 
Ingredients.—To every lb . of fruit 

weighed after being pared, cored, and 
sliced, allow | lb. of preserving-sugar, 
the grated rind of 1 lemon, the juice of I 
lemon. Mode.—Peel the apples, cor 
and slice them very thin, and be particu
lar tha t they are all t he same sort. P u t 
them into a jar , s tand this in a saucepan 
of boiling water, and let t he apples 
stew until quite tender. Previously to 
put t ing the fruit into the jar , weigh 
i t , to ascertain the proportion of 
sugar tha t may be required. Pu t 
the apples into a preserving-pan, crush 
the sugar t o small lumps, and add it, 
with the grated lemon-rind and juice, to 
the apples. Simmer these over the fire 
for ^ hour, reckoning from the t ime the 
jam begins to simmer properly ; remove 
the scum as it rises, and, when the jam is 
done, pu t i t into pots for use. Place a 
piece of oiled paper over the jam, and, to 
exclude the air, cover the pots with tissue 
paper dipped in the white of an egg, and 
stretched over the top. This jam will 
keep good for a long t ime. Time.—From 
3 to 4 hours to stew in the jar ; i hour 
to boil after the jam begins to simmer. 
Average cost, for this quantity, 5s. Suf' 
ficient.—7 or 8 lbs. of apples for 6 pots of 
jam. Seasonable.—Make this in Septem
ber, October, or November, when apples 
can be bought a t a reasonable price. 

A P P L E J E L L Y . 

Ingredients.—To 6 lbs. of apples allow 
3 pints of water ; to every quart of juice 
allow 2 lbs. of loaf sugar ;—the juice of 
I lemon. Mode.—Pare, core, and cut 
the apples into slices, and put them into 
a jar, with water in the above proportion. 
Place them in a cool oven, with the j a r 
well covered, and, when the juice is 
thoroughly drawn and the apples a re 
quite soft, strain them through a jelly-
bag. To every quart of juice allow 2 lbs. 
of loaf sugar, which should be crushed 
to small lumps, and put into a preserving, 
pan with the juice. Boil these together 
for ra ther more than h hour, remove the 
scum as i t rises, add the lemon-juice just 
before it is done, and put the jelly into 
pots for use. This preparation is useful 
for garnishing sweet dishes, and may be 
tu rned out for deasert. Tim.—Th« 
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Apple Je l ly 

apples to be put in the oven over-night, 
and left till morning ; rather more than 
£ hour to boil the jelly. Average cost, for 
this quantity, 3s. Sufficient for 6 small 

Eots of jelly. Seasonable.—This should 
e made in September, October, or 

November, 

A P P L E J E L L Y . 
Ingredients.—Apples, water; to every 

pint of syrup allow $ lb. of loaf sugar. 
Mode.—Pare and cut the apples into 
pieces, remove the cores, and put them 
in a preserving-pan with sufficient cold 
water to cover them. Let them boil for 
an hour; then drain the syrup from them 
through a hair sieve or jelly-bag, and 
measure the juice ; to every pint allow 
fib. of loaf sugar, and boil these together 
for f hour, removing every particle of 
scum as it rises, and keeping the jelly 
well stirred, that it may not burn. A 
little lemon-rind may be boiled with the 
apples, and a small quantity of strained 
lemon-juice may be put in the jelly just 
before it is done, when the flavour is 
liked. This jelly may be ornamented 
with preserved greengages, or any other 
preserved fruit, and will turn out very 
prettily for dessert. I t should be stored 
away in small pots. Time.—1 hour to 
boil the fruit and water ; £ hour to boil 
the juice with the sugar. Average cost, 
for 6 lbs. of apples, with the other in
gredients in proportion, 3s. Sufficient 
for 6 small pots of jelly. Seasonable.— 
Make this in September, October, or 
November. 

A P P L E J E L L Y , Clear, for imme
diate Eat ing. 

Ingredients.—2 dozen small apples, 
1^ pint of spring-water; to every pint 
of juice allow £ lb. of loaf sugar, *. oz. of 
isinglass, the rind of ^ lemon. Mode.— 
Pare, core, and cut the apples into 
quarters, and boil them, with the lemon-
peel, until tender ; then strain off the 
apples, and run the juice through a jelly-
bag ; put the strained juice, with the 
eug-ar and isinglass, which has b«en pre
viously boiled in ^ pint of water, into a 
lined saucepan or preserving-pan ; boil 
all together for about A hour, and put the 
jeiiy into moulds. When this jelly is 
dear, and turned out well, it makes a 
pretty addition to the supper-table, with 
a little custard or whiijped cream round 

Apple Pudd ing 

i t : a little lemon-juioe improves the 
flavour, but it is apt to render the jelly 
muddy and thick. If required to be kept 
any length of time, rather a larger pro. 
portion of sugar must be used. Time.— 
About 1 hour to boil the apples ; i hour 
the jelly. Average cost, 2s. Sufficient for 
1^-pint mould. Seasonable from August 
to March. 

A P P L E J E L L Y , Thick, or Marma
lade, for En t remets or Dessert 
Dishes. 

Ingredients.—Apples ; to every lb. of 
pulp allow \ lb. of sugar, ^ teaspoonful 
of minced lemon-peel. Mode.—Peel, 
core, and boil the apples with only suf
ficient water to prevent them from burn
ing ; beat them to a palp, and to every 
lb. of pulp allow the above proportion of 
sugar in lumps. Dip the lumps into 

AJPLB JBL1Y, STUCK WITH ALMOHDS. 

water; put these into a saucepan, and 
boil till the syrup is thick and can be 
well skimmed; then add this syrup to 
the apple pulp, with the minced lemon-
peel, and stir it over a quick fire for 
about 20 minutes, or till the apples cease 
to stick to the bottom of the pan. The 
jelly is then done, and may be poured 
into moulds which have been previously 
dipped in water, when it will turn out 
nicely for dessert or a side dish ; fcr 
the latter, a little custard should be 
poured round, and it should be gar
nished with strips of citron or stuck with 
blanched almonds. Time.—From £ to i 
hour to reduce the apples to a pulp ; 2\ 
minutes to boil after the sugar is added. 
Sufficient.—l^lb. of apple pulp sufficient 
for a small mould. Seasonable from 
August to March ; but is best and 
cheapest in September, October, or 
November. 

A P P L E P U D D I N G , Rich Baked. 
Ingredients.—£ lb. apple pulp, £ lb. of 

loaf sugar, 6 oz. of butter, the rind of 1 
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Apple Pudd ing 

lemon, 6 eggs, puff-paste. Mode.—Peel, 
core, and cut the apples, as for sauce ; 
put them into a stewpan, with only just 
sufficient water to prevent them from 
burning, and let them stew until reduced 
to a pulp. Weigh the pulp, and to every 
£ lb. add the sifted sugar, grated lemon-
rind, and 6 well-beaten eggs. Beat these 
ingredients well together ; then melt the 
butter, stir it to the other things, put a 
border of puff-paste round the dish, and 
.bake for rather more than ^ hour. The 
butter should not be added until the 
pudding is ready for the oven. Time.— 
\ to j | hour. Average cost, Is. \0d. Suffi
cient for 5 or 6 persons. Seasonable from 
August to March. 

A P P L E P U D D I N G , Baked. 

Ingredients.—12 large apples, 6 oz. of 
moist sugar, £ lb. of butter, 4 eggs, 1 pint 
ol bread crumbs. Mode.—Pare, core, 
and cut the apples, as for sauce, and boil 
tnem until reduced to a pulp ; then add 
the butter, melted, and the eggs, which 
should be well whisked. Beat up the 
pudding for 2 or 3 minutes ; butter a pie-
dish ; put in a layer of- bread crumbs, 
then the apple, and then another layer 
of bread crumbs ; flake over these a few 
\iny pieces of butter, and bake for about 
£ hour. A very good economical pudding 
made be made merely with apples, boiled 
and sweetened, with the addition of a 
few strips of lemon-peel. A layer of 
bread crumbs should be placed above and 
below the apples, and the pudding baked 
for ^ hour. Time.—About ^ hour. Aver
age cost, Is. 6d. Sufficient for 5 or 6 
persons. Seasonable from August to 
March. 

A P P L E P U D D I N G , Baked (Very 
Good). 

Ingredients.—5 moderate-sized apples, 
2 tablespoonfuls of finely-chopped suet, 
3 eggs, 3 tablespoonfuls of flour, 1 pint 
of milk, a little grated nutmeg. Mode. — 
Mix the flour to a smooth batter with 
the milk , add the eggs, which should be 
well whisked, and put the latter into a 
well-buttered pie-dish. Wipe the apples 
clean, but do not pare them; cut them 
in halves, and take out the cores ; lay 
them in the batter, rind uppermost; 
shake the suet on the top,, over wmch 
also grate a little nutmeg; bake in a 
looderate oven for an hour, and cover, 

Apple Sauce 

when served, with sifted loaf sugar. 
This pudding is also very good with the 
apples pared, sliced, and mixed with the 
batter. Time.—1 hour. Average cost, 
9d. • Sufficient for 5 or 6 persons. 

A P P L E P U D D I N G , Boiled. 
Ingredients.—Suet crust, apples, sugar 

to taste, 1 small teaspoonful of finely-
minced lemon-peel, 2 tablespoonfuls of 
lemon-juice. Mode.—Make a butter or 
suet crust by either of the given recipes, 
using for a moderate-sized pudding from 
£ to 1 lb. of flour, with the other ingre
dients in proportion. Butter a basin, 
line it with some paste; pare, core, and 
cut the apples into slices, and fill the 
basin with these; add the sugar, the 
lemon-peel and juice, and cover with 
crust; pinch the edges together, flour 
the cloth, place it over the pudding, tie 
it securely, and put it into p'enty of fast-
boiling water ; let it bell from 2^ to 3 
hours ; then turn it out of the basin and 
send to table quickly. Apple puddings 
may also be boiled in a cloth without a 
basin; but, when made in this way, 
must be served without the least delay, 
as the crust soon becomes heavy. Apple 
pudding is a very convenient dish to 
have when the dinner-hour is rather 
uncertain, as it does not spoil by being 
boiled an extra hour; care, however, 
must be taken to keep it well covered 
with water all the time, and not to allow 
it to stop boiling. Time.—From 2^ to 3 
hours, according to the quality of the 
apples. Average cost, 10d. Sufficient, 
made with 1 ib. of flour, for 7 or 8 
persons. Seasonable from August to 
March ; but the apples become flavou*. 
less and scarce after February. 

A P P L E SAUCE, for Geese, P o r k , 
&c. 

Ingredients. — 6 good-sized apples, 
sifted sugar to taste, apiece of butter the 
size of a walnut; water. Mode.—Pare, 
core, and quarter the apples, and throw 
them into coid water to preserve their 
whiteness. Put them in a saucepan, 
with sufficient water to moisten them, 
and boil till soft enough to pulp. Beat 
them up, adding sugar to taste, and a 
small piece of butter. This quantity 
is sufficient for a good-sized tureen. 
Time.— According to the apples, about$ 
hour. Average cost, id. Sufficient, this 
quantity, for a goose or oouple of ducks. 
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Apple Snow 

A P P L E S N O W (a pre t ty Supper 
Dish). 

Ingredients. — 10 good-sized apples, 
the whites of 10 eggs, the rind of 1 
lemon, ^ lb. of pounded sugar. Mode. 
—Peel, core, and cut the apples into 
quarters, and put them into a saucepan 
with the lemon-peel, and sufficient water 
to prevent them from burning,—rather 
less than h pint. When they are tender, 
take out the peel, beat them into a pulp, 
let them cool, and stir them to the 
whites of the eggs, which should be pre
viously beaten to a strong froth. Add 
the sifted sugar, and continue the whisk
ing until the mixture becomes quite stiff, 
and either heap it on a glass dish or 
serve it in small glasses. The dish may 
be garnished with preserved barberries or 
strips of bright-coloured jelly, and a dish 
of custards should be served with it, or 
a jug of cream. Time.—From 30 to 40 
minutes to stew the apples. Average 
cost, Is. 6d. Sufficient to fill a moderate-
sized glass dish. Seasonable from August 
to March. 

A P P L E S N O W B A L L S . 

Ingredients. — 2 teacupfuls of rice, 
apples, moist sugar, cloves. Mode.— 
Boil the rice and milk until three-parts 
done; then strain it off, and pare and 
core the apples without dividing them. 
Put a small quantity of sugar and a clove 
into each apple, put the rice round them, 
and tie each ball separately in a cloth. 
Boil until the apples are tender; then 
take them up, remove the cloths, and 
serve. Time.—£ hour to boil the rice 
separately ; \ to 1 hour with the apple. 
Seasonable from August to March. 

A P P L E S O U F F L E . 
Ingredients.—6 oz. of rice, 1 quart of 

milk, the rind of £ lemon, sugar to taste, 
the yolks of 4 eggs, the whites of 6,1£ oz. 
of butter, 4 tablespoonfuls of apple mar
malade. Mode.—Boil the milk with the 
lemon-peel until the former is well 
flavoured; then strain it, put in the rice, 
and let it gradually swell over a slow 
fire, adding sufficient sugar to sweeten it 
nicely. Then crush the rice to a smooth 
pulp with the back of a wooden spoon; 
fine the bottom and sides of a round 
cake-tin with it, and put it into the oven 
to Bet; turn it out of the tin dexterously, 

Apple Tar t 

and be careful that the border of rice is 
firm in every paH. Mix with the marma
lade the beaten yolks of eggs and the 
butter, and stir these over the fire until 
the mixture thickens. Take it off the 
fire; to this add the whites of the eggs, 
which should be previously beaten to a 
strong froth ; stir all together, and put 
it into the rice border. Bake in a 
moderate oven for about ^ hour, or until 
the souffle" rises very light. It should be 
watched, and served instantly, or it will 
immediately fall after it is taken from 
the oven. Time. — £ hour. Average 
cost, Is. 8d. Sufficient for 4 or 5 persons. 
Seasonable from August to March. 

A P P L E T A R T or P I E . 
Ingredients. — Puff-paste, apples; to 

every lb. of unpared apples allow 2 oz. of 
moist sugar, ^ teaspoonful of finely-
minced lemon-peel, 1 tablespoonful of 
lemon-juice. Mode.—Make puff-paste by 
either of the given recipes, with \ lb. of 
flour ; place a border of it round the edge 
of a pie-dish, and fill the dish with apples 
pared, cored, and cut into slices ; sweeten 
with moist sugar, add the lemon-peel and 
juice, and 2 or 3 tablespoonfuls of water: 
cover with crust, cut it evenly round 
close to the edge of the pie-dish, and bake 
in a hot oven from ^ to \ hour, or rather 
longer, should the pie be very large. 
When it is three-parts done, take it out 
of the oven, put the white of an egg on 
a plate, and, with the blade of a knife, 
whisk it to a froth ; brush the pie over 
with this, then sprinkle upon it some 
sifted sugar, and then a few drops of 
water. Put the pie back into the oven, 
and finish baking, and be particularly 
careful that it does not catch or burn, 
which it. is very liable to do after the 
crust is iced. If made with a plain crust, 
the icing may be omitted. Many things 
are suggested for the flavouring of apple 
pie; some say 2 or 3 tablespoonfuls of 
beer, others the same quantity of sherry, 
which very much improve the taste ; 
whilst the old-fashioned addition of a few 
cloves is, by many persons, preferred to 
anything else, as also a few slices of 
quince. Time.—J hour before the crust 
is iced; 10 to lo minutes afterwards. 
Average cost, 9d. Sufficient.—Allow |) 
lbs. of apples to a tart for 6 persons. 
Seasonable from August to March; but 
the apples become flavourless aftet 
February, 
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Apple Tar t 

A P P L E T A R T (Creamed). 
Mode.—Make an apple tart by the 

preceding recipe, with the exception of 
omitting the icing. When the tart is 
baked, cut out the middle of the lid or 
erust, leaving a border all round the dish. 
Fill up with a nicely-made boiled cus
tard, grate a little nutmeg over the top, 
and the pie is ready for table. This 
tart is usually eaten cold; is rather an 
old-fashioned dish, but, at the same 
time, extremely nice. Time.-— J to £ 
hour. Average cost, Is. 3d. Sufficient 
for 5 or 6 persons. Seasonable from 
August to March. 

A P P L E T R I F L E (a Supper Dish). 

Ingredients.—10 good-sized apples, the 
rind of £ lemon, 6 oz. of pounded sugar, 
J pint of milk, £ pint of cream, 2 
eggs, whipped cream. Mode.—Peel, 
core, and cut the apples into thin 
slices, and put them into a sauce
pan with 2 tablespoonfuls of water, 
the sugar, and minced lemon-rind. Boil 
all together until quite tender, and pulp 
the apples through a sieve j if they 
should not be quite sweet enough, add 
a little more sugar, and put them at the 
bottom of the dish to form a thick layer. 
Stir together the milk, cream, and eggs, 
with a little sugar, over the fire, and let 
the mixture thicken, but do not allow it 
to reach the boiling-point. When thick, 
take it off the fire; let it cool a little, 
then pour it over the apples. Whip 
some cream with sugar, lemon-peel, &c, 
the same as for other trifles; heap it 
high over the custard, and the dish is 
ready for table. It may be garnished as 
fancy dictates, w'th strips of bright apple 
jelly, slices of citron, &c. Time.—From 
30 to 40 minutes to stew the apples; 10 
minutes to stir the custard over the fire. 
Average cost, 2s., with cream at Is. 6d. 
per pint. Sufficient for a moderate-sized 
trifle. Seasonable from August to March. 

A P P L E S & la Portugaise. 
Ingredients.—8 good boiling apples, 

§ pint of water, 6 oz. of sugar, a layer 
of apple marmalade, 8 preserved cher
ries, garnishing of apricot jam. Mode.— 
Peel the apples, and, with a scoop, 
take out the cores; boil the fruit in 
the above proportion of sugar and water, 
without being too much done, and take 
•are the apples do not break. Have ready 

Apples and Rice 

some apple marmalade; cover the bottom 
of a glass dish with this, level it, and lay 
the apples in a sieve to drain; pile 
them neatly on the marmalade, raising 
them in the centre, and place a preserved 
cherry in the middle of each. Garnish 
with strips of candied citron or apricot 
jam, and the dish is ready for table. 
Time.—From 20 to 30 minutes to stew 
the apples. Average cost, Is. 3d. Suf
ficient for 1 entremets. Seasonable from 
August to March. 

A P P L E S , B u t t e r e d (Sweet E n t r e 
mets) . 

Ingredients.—Apple marmalade or 7 
good boiling apples, J pint of water, 
6 oz. of sugar, 2 oz. of butter, a little 
apricot jam. Mode.—Pare the apples, 
and take out the cores with a scoop; 
boil up the sugar and water for a few 
minutes ; then lay in the apples and sim
mer them very gently until tender, 
taking care not to let them break. Dave 
ready sufficient marmalade made by 
the recipe for APPLE MARMALADE, fla
voured with lemon, to cover the bottom 
of the dish; arrange the apples on this 
with a piece of butter plaeed in each, 
and in between them a few spoonfuls of 
apricot jam or marmalade ; put the dish 
in the oven for 10 minutes, then sprinkle 
over the top sifted sugar, and either 
brown it before the fire or with a 
salamander, and serve hot. The syrup 
that the apples were boiled in should be 
saved for another time. Time.—From 
20 to 30 minutes to stew the apples very 
gently, 10 minutes in the oven. Average 
cost, Is. Qd. Sufficient for 1 entremets. 

A P P L E S and R I C E (a P la in Dish). 

Ingredients.—8 good-sized apples, 3 oz. 
of butter, the rind of k lemon minced 
very fine, 6 oz. of rice, 1£ pints of milk, 
sugar to taste, £ teaspoonful of grated 
nutmeg, 6 tablespoonfuls of apricot jam. 
Mode.—Peel the apples, halve them, and 
take out the cores; put them into a 
stewpan with the butter, and strew suffi
cient sifted sugar over to sweeten them 
nicely, and add the minced lemon-peel. 
Stew the apples very gently until tender, 
taking care they do not break. Boil the 
rice, with the milk, sugar, and nutmeg, 
until soft, and, when thoroughly done, 
dish it, piled high in the centre; arrange 
the apples on it, warm the apricot jam, 
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Apples and Rice 

pour it over the whole, and serve hot. 
Time.—About 30 minutes to stew the 
apples very gently; about jf hour to 
cook the rice. Average cost, Is. 6d. 
Sufficient for 5 or 6 persons. Seasonable 
from August to March. 

R I C E (a p re t ty A P P L E S A N D 
Dish of) . 

Ingredients.—6 oz. of rice, 1 quart of 
milk, the rind of £ lemon, sugar to taste, 
£ saltspoonful of salt, 8 apples, J lb. of 
sugar, i pint of water, ^ pint of boiled 
custard. Mode.—Flavour the milk with 
lemon-rind, by boiling them together for 
a few minutes ; then take out the peel, 
and put hi the rice, with sufficient sugar 
to sweeten it nicely, and boil gently 
until the rice is quite soft; then let it 
cooL In the meantime pare, quarter, 
and core the apples, and boil them until 
tender in a syrup made with sugar and 
water in the above proportion; and, when 
soft, lift them out on a sieve to drain. 
Now put a middling-sized gallipot in the 
centre of a dish; lay the rice all round 
till the top of the gallipot is reached; 
smooth the rice with the back of a spoon, 
and stick the apples into it in rows, one 
row sloping to the right, and the next to 
the left. Set it in the oven to colour the 
apples; then, when required for table, 
remove the gallipot, garnish the rice with 
preserved fruits, and pour in the middle 
sufficient custard, made by the recipe for 
boiled custard, to be level with the top 
of the rice, and serve hot. Time.—From 
20 to 30 minutes to stew the apples; 
f hour to simmer the rice ; J hour to 
bake. Average cost, Is. &d. Sufficient 
for 5 or 6 persons. Seasonable from 
August to March. 

A P P L E S , Compote of (Soyer'a 
Recipe,—-a Desser t Dish). 

Ingredients.—6 ripe apples, 1 lemon, 
i lb. of lump sugar, ^ pint of water. 
Mode.—Select the apples of a moderate 
size, peel them, cut them in halves, re
move the cores, and rub each piece over 
with a little lemon. Put the sugar and 
water together into a lined saucepan, 
and let them boil until forming a thickish 
syrup, when lay in the apples with the 
rind of the lemon cut thin, and the juice 
of the same. Let the apples simmer 
till tender ; then take them out very 
carefully, drain them on a sieve, and 

Apples , F lanc of 

OOMPOTB Ot APPLES. 

reduce the syrup by boiling it quickly 
for a few minutes. When both are cold, 
arrange the apples neatly on a glass dishy 
pour over the 
syrup, and 
garnish with 
s t r i p s of 
green ange
lica or can
died citron. 
Smaller apples may be dressed in the 
same manner: they should not be divided 
in half, but peeled, and the cores pushed 
out with a vegetable-cutter. Time.— 
10 minutes to boil the sugar and water 
together; from 20 to 30 minutes to sim
mer the apples. Average cost, Qd. Suffi
cient for 4 or 5 persons. Seasonable from 
August to March. 

A P P L E S , Flano of; or Apples in a 
raised Crust. (Sweet Entremets.) 

Ingredients.—£ lb. of short crust, 9 
moderate-sized apples, the rind and jaice 
of ^ lemon, £lb. of white sugar, f pint 
of water, a few strips of candled citron. 
Mode.—Make a plain stiff short crust, roll 
it out to the thickness of ^ inch, and 
butter an oval mould ; line it with the 
crust, and press it carefully all round 
the sides, to obtain the form of the 
mould, but be particular not to break 
the paste. Pinch the part that just 
rises above the mould with the paste-
pincers, and fill the case with flour; 
bake it for about f hour; then take it 
out of the oven, remove the flour, put 
the case back in the oven for another ^ 
hour, and do not allow it to get scorched. 
It is now ready for the apples, which 
should be prepared in the following 
manner : peel, and take out the cores with 
a small knife, or a scoop for the purpose, 
without dividing the apples; put them 
into a small lined saucepan, just capable of 
holding them, with sugar, water, lemon-
juice and rind, in the above proportion-
Simmer them very gently until tender J 
then take out the apples, let them cool, 
arrange them in the flanc or case, and boil 
down the syrup until reduced to a thick 
jelly; pour it over the apples, and garnish 
with a few slices of candied citron. 

A more simple flanc may be made 
by rolling out the paste, cutting th* 
bottom of a round or oval shape, an<J 
thou a narrow strip for the sides: these 
should be stuck on with the white of aa 
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Apples, Ginger 

egg to the bottom piece, and the flano 
then filled with raw fruit, with sufficient 
sugar to sweeten it nicely. It will not 
require so long baking as in a mould ; but 
the crust must be made everywhere of an 
equal thickness, and so perfectly joined 
that the juice does not escape. This dish 
may also be served hot, and should be 
garnished in the same manner, or a little 
melted apricot jam may be poured over 
the apples, which very much improves 
their flavour. Time.—Altogether, 1 hour 
to bake the flanc ; from 30 to 40 minutes 
to stew the apples very gently. Average 
cost, Is. 6d. Sufficient for 1 entremets or 
side-dish. Seasonable from August to 
March. 

A P P L E S , Ginger (a pre t ty Supper 
or Dessert Dish). 

Ingredients.—1| oz. of whole ginger, 
J pint of whiskey, 3 lbs. of apples, 2 lbs. 
of white sugar, the juice of 2 lemons. 
Mode.—Bruise the ginger, put it into a 
small jar, pour over sufficient whiskey 
to cover it, and let it remain for 3 days; 
then cut the apples into thin slices, after 
paring and coring them ; add the sugar 
and the lemon-juice, which should be 
Btrained ; and simmer all together very 
gently until the apples are transparent, 
but not broken. Serve cold, and garnish 
the dish -with slices of candied lemon-
peel or preserved ginger. Time.—3 days 
to soak the ginger; about f hour to 
simmer the apples very gently. Average 
cost, 2s. 6d. Sufficient for 3 dishes. Sea
sonable from August to March. 

A P P L E S Iced, or Apple Hedge
hog. 

Ingredients. — About 3 dozen good 
boiling apples, 1 lb. of sugar, £ pint of 
water, the rind of ^ lemon minced very 
fine, the whites of 2 eggs, 3 tablespoon
fuls of pounded sugar, a few sweet al
monds. Mode.—Peel and core a dozen of 
the apples without dividing them, and stew 
them very gently in a lined saucepan 
with £ lb. of the sugar and £ pint of 
water, and when tender lift them care
fully on to a dish. Have ready the re
mainder of the apples, pared, cored, and 
cut into thin slices; put them into the 
same syrup with the other k lb. of sugar, 
the lemon-peel, and boil gently until 
they are reduced to a marmalade ; keep
ing them stirred, to prevent them from 
miming. Cover the bottom of the dish 

Apples in Red Je l ly 

with some of the marmalade, and over 
that a layer of the stewed apples, in the 
insides of which, and between each, place 
some of the marmalade; then place 
another layer of apples, and fill up the 
cavities with marmalade as before, form
ing the whole into a raised oval shape. 
Whip the whites of the eggs to a stifl 
froth, mix with them the pounded sugar, 
and cover the apples very smoothly all 
over with the icing ; blanch and cut each 
almond into 4 or 5 strips; place these strips 
at equal distances over the icing, sticking 
up ; strew over a little rough pounded 
sugar, and put the dish in a very slow 
oven, to colour the almonds, and so allow 
the apples to get warm through. This 
entremets may also be served cold, and 
makes a pretty supper-dish. Time.— 
From 20 to 30 minutes to stew the apples. 
Average cost, 2s. to 2s. 6d. Sufficient for 
5 or 6 persons. Seasonable from August 
to March. 

APPLES in Red Jelly (a pretty 
Supper Dish) . 

Ingredients.—6 good-sized apples, 12 
cloves, 6 oz. of pounded sugar, 1 lemon, 
2 teacupfuls of water, 1 tablespoonful of 
gelatine, a few drops of prepared co
chineal. Mode. — Choose rather large 
apples; peel them and take out the 
cores, either with a scoop or a small 
silver knife, and put into each apple 
2 cloves and as much sifted sugar as 
they will hold. Place them, without 
touching each other, in a large pie-dish ; 
add more white sugar, the juice of 1 
lemon, and 2 teacupfuls of water. Bake 
in the oven, with a dish over them, until 
they are done. Look at them frequently, 
and, as each apple is cooked, place it in 
a glass dish. They must not be left in 
the oven after they are done, or they will 
break, and so would spoil the appearance 
of the dish. When the apples are neatly 
arranged in the dish without touching 
each other, strain the liquor in which 
they have been stewing into a lined 
saucepan ; add to it the rind of the 
lemon, and a tablespoonful of gelatine 
which has been previously dissolved in 
cold water, and, if not sweet, a little 
more sugar, and 6 cloves. Boil till quite 
clear; colour with a few drops of pre> 
pared cochineal, and strain the jelly 
through a double muslin into a jug • let 
it cool a little,- then pour it into tly 
dish round the apples. When quite cold 
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Apples, to preserve 

gnrnish the tops of the apples with a 
brignt-coloured marmalade, jelly, or the 
white of an egg beaten to a strong froth, 
with a little sifted sugar. Time.—From 
30 ^o 50 minutes to bake the apples. 
Average cost, Is., with the garnishing. 
Sufficient for 4 or 5 persons. Seasonable 
from August to March. 

A P P L E S , to preserve, in Quarters 
(in imitat ion of Ginger). 

Ingredients.—To every lb. of apples 
allow £ lb. of sugar, 1J oz. of the best 
white ginger; 1 oz. of ginger to every 
£ pint of water. Mode.—Peel, core, and 
quarter the apples, and put the fruit, 
sugar, and ginger in layers into a wide-
mouthed jar, and let them remain for 2 
days ; then infuse 1 oz. of ginger in ^ 
pint of boiling water, and cover it closely, 
and let it remain for 1 day: this quantity 
of ginger and water is for 3 lbs. of apples, 
with the other ingredients in proportion. 
Put the apples, &c, into a preserving-
pan with the water strained from the 
ginger, and boil till the apples look clear 
and the syrup is rich, which will be in 
about an hour. The rind of a lemon 
may be added just before the apples have 
finished boiling ; and great care must be 
taken not to break the pieces of apple 
in putting them into the jars. Serve 
on glass dishes for dessert. Time.— 2 
days for the apples to remain in the jar 
with sugar, &c. ; 1 day to infuse the 
ginger ; about 1 hour to boil the apples. 
Average cost, for 3 lbs. of apples, with 
the other ingredients in proportion, 
2s. 3d. Sufficient.—3 lbs. should fill 3 
moderate-sized jars. Seasonable.—This 
should be made in September, October, 
or November. 

A P P L E S , S tewed, and Custard 
(a p re t ty Dish for a Juven i le 
Supper). 

Ingredienis.—7 good-sized apples, the 
rind of ^ lemon or 4 cloves, £ lb. of sugar, 
| pint of water, ^ pint of custard. Mode.\ 
—Pare and take out the cores of the 
»pples, without dividing them, and, if 
possible, leave the stalks on ; boil the 
sugar and water together for 10 minutes; 
then put in the apples with the lemon-
rind or cloves, whichever flavour may 
oe preferred, and simmer gently until-
they are tender, taking care not to let 
them break. Dish them neatly on a glass 
dish, reduoe the syrup by boiling it 

Apricot Jam 

quickly for a few minutes, let it cool a 
little; then pour it over the apples 
Have ready quite ^ pint of custard made 
by the recipe for Boiled Custard ; pour 
it round, but not over, the apples when 
they are quite cold, and the dish is ready 
for table. A few almonds blanched and 
cut into strips, and stuck in the apples, 
would improve their appearance. Time. 
•—From 20 to 30 minutes to stew the 
apples. Average cost, Is. Sufficient to 
fill a large glass dish. Seasonable from 
August to March. 

APRICOT CREAM. 
Ingredients.—12 to 16 ripe apricots, * 

lb. of sugar, 1£ pint of milk, the yolks of 
8 eggs, 1 oz. of isinglass. Mode.—Divide 
the apricots, take out the stones, and 
boil them in a syrup made with ^ lb. o{ 
sugar and | pint of water, until they form 
a thin marmalade, which rub through a 
sieve. Boil the milk with the Other | lb. 
of sugar, let it cool a little, then mix 
with it the yolks of eggs which have been 
previously well beaten; put this mixture 
into a jug, place this jug in boiling water, 
and stir it one way over the fire until it 
thickens; but on no account let it boil. 
Strain through a sieve, add the isinglass, 
previously boiled with a small quantity 
of water, and keep stirring it til) nearly 
cold; then mix the cream with tne 
apricots; stir well, put it into an oiled 
mould, and, if convenient, set it on ice ; 
at any rate, in a very cool place. I t 
should turn out on the dish without any 
difficulty. In winter-time, when fresh 
apricots are not obtainable, a little jam 
may be substituted for them. Time.— 
From 20 to 30 minutes to boil the 
apricots. Average cost, 3s. 6d. Sufficient 
to fill a quart mould. Seasonable in 
August, September, and October. 

APRICOT JAM, or Marmalade. 
Ingredients.—To every lb. of ripe 

apricots, weighed after being skinned 
and stoned, allow 1 lb. of sugar. Mode. 
—Pare the apricots, which should be ripe, 
as thinly as possible, break them in half, 
and remove the stones. Weigh the fruj 
and to every lb. allow the same propa 
tion of loaf sugar. Pound the sugar verp 
finely in a mortar, strew it over tho 
apricots, which should be placed on 
dishes, and let them remain for 12 hours. 
Break the stones, blanch the kernels, ana 
put them with the sugar and fruit into a 
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Apricot Pudd ing 

preserving-pan. Let these simmer very 
gently until clear ; take out the pieces of 
apricot singly as they become so, and, as 
fast as the scum rises, carefully remove 
it. Put the apricots into small jars, pour 
over them the syrup and kernels, cover 
the jam with pieces of paper dipped in 
the purest salad-oil, and stretch over the 
top of the jars tissue paper, cut about 2 
inches larger and brushed over with the 
white of an egg: when dry, it will be 
perfectly hard and air-tight. Time.—12 
hours, sprinkled with sugar; about £ hour 
to boil the jam. Average cost.—When 
cheap, apricots may be purchased for 
preserving at about Is. 6d. per gallon. 
Sufficient.—10 lbs. of fruit for 12 pots of 
iam. Seasonable.—Make this in August 
or September. 

A P R I C O T P U D D I N G , Baked. 
Ingredients.—12 large apricots, f pint 

of bread crumbs, 1 pint of milk, 3 oz. of 
pounded sugar, the yolks of 4 eggs, 1 
glass of sherry. Mode.—Make the milk 
boiling hot, and pour it on to the bread 
crumbs; when half cold, add the sugar, 
the well-whisked yolks of tho eggs, and 
the sherry. Divide the apricots in half, 
scald them until they are soft, and break 
them up wjth a spoon, adding a few of 
the kernels, which should be well pounded 
in a mortar; then mix the fruit and other 
ingredients together, put a border of 
paste round the dish, fill with the mix
ture, and bake the pudding from \ to £ 
hour. Time.—\ to J hour. Average 
cost, in full season, Is. 6d. Sufficient for 
4 or 5 persons. Seasonable in August, 
September, and October. 

A P R I C O T T A R T . 
Ingredients.—12 or 14 apricots, sugar 

to taste, puff-paste or short crust. 
Mode.—Break the apricots in half, take 
out the stones, and put them into a pie-
dish, in the centre of which place a very 
small cup or jar, bottom uppermost; 
sweeten with good moist sugar, but add 
no water. Line the edge of the dish with 
paste, put on the cover, and ornament 
the pie in any of the usual modes. Bake 
from i to £ hour, according to size; and 
if puff-paste is used, glaze it about 10 
minutes before the pie is done, and put 
it into the oven again to set the glaze. 
Short crust merely requires a little sifted 
sugar sprinkled over it before being sont 

Apricots, F lanc of 

to table. Green apricots make very good 
tarts, but they should be boiled with a 
little sugar and water before they are 
covered with the crust. Time.—£ to f 
hour. Average cost, in full season, Is. 
Sufficient for 4 or 5 persons. Seasonably 
in August, September, and October; 
green ones rather earlier. 

A P R I C O T S , Compote of (an elegant 
Dish). 

Ingredients.— £ pint of syrup (set 
SYRUP), 12 green apricots. Mode.— 
Make the syrup by the given recipe, and, 
when it is ready, put in the apricots 
whilst the syrup is boiling. Simmer 
them very gently until tender, taking 
care not to let them break; take them 
out carefully, arrange them on a glass 
dish, let the syrup cool a little, pour it 
over the apricots, and, when cold, serve. 
Time.—From 15 to 20 minutes to simmer 
the apricots. Average cost, 9d. Suffi
cient for 4 or 5 persons. Seasonable in 
June and July, with green apricots. 

A P R I C O T S , P lane of, or Compote 
of Apricots in a Raised Crust 
(Sweet En t remets ) . 

Ingredients.—\ lb. of short crust (see 
CRUST), from 9 to 12 good-sized apricots, 
| pint of water, £ lb. of sugar. Mode.— 
Make a short crust by the given recipe, 
and line a mould with it. Boil the sugar 
and water together for 10 minutes; 
halve the apricots, take out the stones, 
and simmer them in the syrup until ten
der ; watch them carefully, and take them 
up, for fear they should break. Arrange 
them neatly in the flanc or case; boil tho 
syrup until reduced to a jelly; pour it 
over the fruit, and serve either hot or 
cold. Greengages, plums of all kind*1, 
peaches, &c, may be done in the sa e 
manner, as also currants, raspberr a, 
gooseberries, strawberries, &c.; but w Jfch 
the last-named fruits, a little curra t-
juice added to them will be found n 
improvement. Time.—Altogether, 1 hour 
to bake the flanc, from 15 to 20 minutes 
to simmer the apricots. Average cost, 
Is. Qd. Sufficient for 1 entremets or 
side-dish. Seasonable in July, August, 
and September. 

The pretty appearance of this dish de> 
pends on the fruit being whole; as each 
apricot is done, it should be taken out of 
the syrup immediately. 
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April—Bills of Fare 

A P R I L - B I L L S O F F A R E . 
Dinner for 18 persons. 

First Course. 

Spring Soup, 
removed by 

Salmon and Lobster Sauee. 
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Second Course. 

Boast Bibs of Lamb. 

Larded Capon. 
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Spring Chickens. 

Braised Turkey. 
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Entrees. 

Lamb Cutlets, 
Asparagus and Peas. 
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Grenadines de Veau. 
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Third Course. 
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Ducklings, 
removed by 

Cabinet Pudding. 

i Charlotte 
a la Parisienne. ' 
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o Raspberry Cream. 

Nesselrode Pudding. 

Dess*rt and Joes. 

A p r i l — D i n n e r s for 6 p e r s o n s 

D i n n e r for 12 p e r s o n s . 
First Course.—Soup a la re ine; julienne 

soup ; turbot and lobster sauce; slices 
of salmon a la geneVese. Entries.—Cro
quettes of leveret; fricandeau de veau • 
vol-au-vent; stewed mushrooms. Second 
Course.—Fore-quarter of lamb ; saddle 
of m u t t o n ; boiled chickens, asparagus 
and peas ; boiled tongue garnished with 
tufts of broccoli ; vegetables. Third 
Course.—Ducklings; larded guinea-fowls; 
charlotte a la parisienne; orange j e l l y ; 
meringues ; ratafia ice pudding ; lobster 
salad; sea-kale; dessert and ices. 

D i n n e r for 10 p e r s o n s . 
First Course.—Gravy soup; salmon and 

dressed cucumber ; shrimp sauce ; fillets 
of whitings. Entrees.—Lobster cut le ts ; 
chicken patties. Second Course.—Roast 
fillet of vea l ; boiled leg of lamb ; ham, 
garnished with broccoli ; vegetables. 
Third Course.—Ducklings ; compdte of 
rhuba rb ; custards; vanilla cream; orange 
jelly ; cabinet pudding ; ice p u d d i n g ; 
dessert. 

D i n n e r for 8 p e r s o n s . 
First Course.—Spring soup ; slices of 

salmon and caper sauce ; fried filleted 
soles. Entrees.—Chicken vol-au-vent; 
mutton cutlets and tomato sauce. Second 
Course. —Roast loin of vea l ; boiled fowls 
a la bechamel; tongue ; vegetables. 
Third Course.—Guinea-fowls ; sea-kale ; 
artichoke bottoms ; cabinet pudding ; 
blancmange ; apricot tartlet? ; rice frit
ters ; macaroni and Parmesan cheese; 
dessert. 

D i n n e r s for 6 p e r s o n s . 

First Course. — Tapioca soup; boiled 
salmon and lobster sauce. Entries.— 
Sweetbreads; oyster patties. Second 
Course. — Haunch of mutton ; boiled 
capon and white sauce ; tongue ; vege-
tables. Third Course.— Souffle" of r i c e ; 
lemon cream ; charlotte a la parisienne ; 
rhubarb t a r t ; dessert. 

First Course. — Julienne soup ; fried 
whit ings; red mullet. Entries.—Lamb 
cutlets and cucumbers ; rissoles. Second 
Course.—Roast ribs of beef; neck of 
veal a la bechamel; vegetables. Third 
Course. — Ducklings ; lemon pudding; 
rhubarb t a r t ; cus tards ; eheesecakes; 
dessert. 
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A p r i l — P l a i n F a m i l y D i n n e r s for 

First Course.—Vermicelli soup ; brill 
and shrimp sauce. Entries. — Fricpp-
deau of veal; lobster cutlets. Second 
Course.—Roast fore-quarter of l a m b ; 
boiled chickens; tongue ; vegetables. 
Third Course.—Goslings; sea-kale; plum 
pudding ; whipped cream ; comp&te of 
rhubarb ; cheesecakes; dessert. 

First Course.—Ox-tail soup; crimped 
salmon. Entries.—Croquettes of chick
en ; mutton cutlets and soubise sauce. 
Second Course. — Roast fillet of vea l ; 
boiled bacon-cheek, garnished with 
sprouts ; boiled capon; vegetables. Third 
Course.—Sea-kale; lobster salad; cabi
net pudding , ginger cream ; raspberry-
jam t a r t l e t s ; rhubarb t a r t ; macaroni ; 
dessert. 

A P R I L , P l a i n F a m i l y D i n n e r s for. 
1 Sunday. — 1. Clear gravy soup. 2. 
Roast haunch of mutton, sea-kale, pota
toes. 3. Rhubarb tart , custards in glasses. 

Monday.—1. Crimped skate and caper 
sauce. 2. Boiled knuckle of veal and 
rjce, cold mutton, mashed potatoes. 3 . 
Baked plum-pudding. 

Tuesday.—1. Vegetable soup. 2. Toad-
in-the-hole, made from remains of cold 
mutton. 3. Stewed rhubarb and baked 
custard puddings. 

Wednesday.—1. Fried soles, anchovy 
sauce. 2. Boiled beef and carrots, suet 
dumplings. 3. Lemon pudding. 

Thursday.—1. Pea-soup, made with 
liquor that beef was boiled in. 2. Cold 
beef, mashed potatoes, mutton cutlets 

•and tomato sauce. 3. Macaroni. 
Friday.—1. Bubble-and-squeak made 

with remains of cold beef, roast shoulder 
of veal stuffed, spinach and potatoes. 2. 
Boiled bat ter pudding and sweet sauce. 

Saturday.—1. Stewed veal with vege
tables, made of remains of cold shoulder, 
broiled rump-steak and oyster sauce. 2. 
Yeast dumplings. 

A r r o w r o o t B i s c u i t s 

Sunday.—Boiled salmon and dressed 
cucumber, anchovy sauce. 2. Roast fore-
quarter of lamb, spinach, potatoes, and 
mint sauce. 3. Rhubarb tar t and cheese
cakes. 

Monday.—Curried salmon, made with 
remains of salmon, dish of boiled rice. 
2. Cold lamb, rump-steak and kidney 
pudding, potatoes. 3. Spinach and 
poached eggs. 

Tuesday.—1. Scotch mutton broth with 

pearl barley. 2. Boiled neck of mut ton, 
caper sauce, suet dumplings, carrots. 8. 
Baked rice puddings. 

Wednesday.—1. Boiled mackerel and 
melted bu t te r and fennel sauce, potatoes. 
2. Roast fillet of veal, bacon and. greens. 
3 . Fig pudding. 

Thursday.—1. Flemish soup. 2. Roast 
loin of mutton, broccoli, potatoes, veil 
rolls made from remains of cold veal. 8. 
Boiled rhubarb pudding. 

Friday.—1. Irish stew or haricot for 
cold mutton, minced veaL 2. Half-pay 
pudding. 

Saturday.—1. Rump-steak pie, broiled 
mutton chops. 2. Baked arrowroot pud
ding. 

A P R I L , T h i n g s i n S e a s o n . 
Fish.—Brill, carp, cockles, crabs, dory, 

flounders, ling, lobsters, red and grey 
mullet, mussels, oysters, perch, prawns, 
salmon (but ra ther scarce and expensive), 
shad, shrimps, skate, smelts, soles, tench, 
turbot, whitings. 

Meat.—Beef, lamb, mut ton, veal. 
Poultry.—Chickens, ducklings, fowls, 

pigeons, pullets, rabbits. 
Gam e. —Leverets. 
Vegetables.—Broccoli, celery, lettuces, 

young onions, parsnips, radishes, small 
salad, sea-kale, spinach, sprouts, various 
herbs. 

Fruit.— Apples, nuts , pears, forced 
cherries, &c. for' ta r t s , rhubarb, dried 
fruits, crystallized preserves. 

A R R O W R O O T B I S C U I T S , o r 
D r o p s . 

Ingredients.—I lb. of but ter , 6 eggs, i 
lb. of flour. 6 oz. of arrowroot, £ lb. of 
pounded loaf sugar. Mode.— Beat the 
but ter to a cream ; whisk the eggs to a 
strong froth, add them to the butter , stir 
in the flour a l i t t b a t a t ime, and beat 
the mixture well. Break down all the 
lumps from the arrowroot, and add that 
with the sugar to the other ingredients. 
Mix all well together, drop the dough on 
a buttered tin, in pieces the size of a 
shilling, and bake the biscuits about i 
hour in a slow oven. If the whites of 
the eggs are separated from the yolks 
and both are beaten separately before 
being added to the other ingredients th« 
biscuits will be much lighter. Time — 
j hour. Average cost, 2s. 6d. Snftifi'ent 
to make from 3 to 4 dozen bisoabt . . W . 
sonabU a t any t ime. 
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Arrowroot Blancmange 

ARROWROOT BLANCMANGE 
(an inexpensive Supper Dish). 

Ingredients.—4 heaped tablespoonfuls 
of arrowroot, 1J pint of milk, 3 laurel-
leaves or the rind of ^ lemon, sugar to 
taste. Mode.—Mix to a smooth batter 
the arrowroot with ^ pint of the milk ; 
put the other pint on the fire, with 
laurel-leaves or lemon-peel, whichever 
may be preferred, and let the milk steep 
until it is wel1 flavoured ; then strain 
the milk, and add it, boiling, to the 
mixed arrowroot; sweeten it with sifted 
sugar, and let it boil, stirring it all the 
time, till it thickens sufficiently to come 
from the saucepan. Grease a mould with 
pure salad-oil, pour in the blancmange, 
and, when quite set, turn it out on a dish, 
and pour round it a comp6te of any kind 
of fruit, or garnish it with jam. A 
tablespoonful of brandy, stirred in just 
before the blancmange is moulded, very 
much improves the flavour of this sweet 
dish. Time.—Altogether, £ hour. Aver
age cost, 6d. without the garnishing. 
Sufficient for 4 or 5 persons. Seasonable 
at any time. 

ARROWROOT P U D D I N G , Baked 
or Boiled. 

Ingredients.—2 tablespoonfuls of arrow
root, 1^ pint of milk, 1 oz. of butter, the 
rind of £ lemon, 2 heaped tablespoonfuls 
of moist sugar, a little grated nutmeg. 
Mode.—Mix the arrowroot with as much 
cold milk as will make it into a smooth 
batter, moderately thick ; put the re
mainder of the milk into a stewpan with 
the lemon-peel, and let it infuse for about 
I hour ; when it boils, strain it gently to 
the batter, stirring it all the time to keep 
it smooth ; then add the butter; beat 
this well in until thoroughly mixed, and 
sweeten with moist sugar. Put the mix
ture into a pie-dish, round which has 
been placed a border of paste ; grate a 
little nutmeg over the top, and bake 
the pudding from 1 to ] | hour, in a 
moderate oven, or boil it the same length 
of time in a well-buttered basin. To 
enrich this pudding, stir to the_ other 
ingredients, just before it is put in the 
oven, 3 well-whisked eggs, and add a 
tablespoonful of brandy. For a nursery 
pudding, the addition of the latter ingre
dients will be found quite superfluous, as 
also the paste round the edge of the dish. 
Time.—1 to 1J hour, baked or boiled. 

Artichokes, Boiled 

Average cost, Id. Sufficient for 5 or 6 
persons. Seasonable at any time. 

ARROWROOT SAUCE, for Pud-
dings. 

Ingredients.—2 small teaspoonfuls of 
arrowroot, 4 dessertspoonfuls of pounded 
sugar, the juice of 1 lemon, \ teaspoonful 
of grated nutmeg, ^ pint of water. 
Mode.—Mix the arrowroot smoothly with 
the water; put this into a stewpan ; add 
the sugar, strained lemon-juice, and 
grated nutmeg. Stir these ingredients 
over the fire until they boil, when the 
sauce is ready for use. A small quantity 
of wine, or any liqueur, would very much 
improve the flavour of this sauce : it is 
usually served with bread, rice, custard, 
or any dry pudding that is not very rich. 
Time.—Altogether, 15 minutes. Average 
cost, id. Sufficient for 6 or 7 persons. 

ARROWROOT, to make. 
Ingredients.—Two teaspoonfuls of ar

rowroot, 3 tablespoonfuls of cold water, 
^ pint of boiling water. Mode.—Mix 
the arrowroot smoothly in a basin with 
the cold water, then pour on it the boil
ing water, stirring all the time. The 
water must be boiling at the time it is 
poured on the mixture, or it will not 
thicken ; if mixed with hot water only, it 
must be put into a clean saucepan, and 
boiled until it thickens ; but this occa
sions more trouble, and is quite unneces
sary, if the water is boiling at first. Put 
the arrowroot into a tumbler, sweeten it 
with lump sugar, and flavour it with 
grated nutmeg or cinnamon, or a piece 
of lemon-peel, or, when allowed, 3 table-
spoonfuls of port or sherry. As arrowroot 
is in itself flavourless and insipid, it is 
almost necessary to add the wine to 
make it palatable. Arrowroot made 
with milk iiuttead of water is far nicer, 
but is not so easily digested. It should 
be mixed in the same manner, with 3 
tablespoonfuls of cold water, the boiling 
milk then poured on it, and well stirred. 
When made in this manner, no wine 
should be added, but merely sugar, and 
a little grated nutmeg or lemon-peev. 
Time.—If obliged to be boiled, 2 minutes, 
Average cost, 2d. per pint. Sufficient tt 
make £ pint of arrowroot. 

A R T I C H O K E S , Boiled. 
Ingredients.—To each J gallon ofwater. 
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Artichokes, a French Mode 

allow 1 heaped tablespoonful of salt, a 
piece of soda the size of a shilling ; arti
chokes. Mode.—Wash the artichokes 
well in several waters ; see that no in
sect? remain about them, and trim away 

ABTICHOKES. 

the leaves at the bottom. Cut off the 
stems and put them into boiling water, 
to which has been added salt and soda 
m the above proportion. Keep the 
saucepan uncovered, and let them boil 
quickly until tender; ascertain when 
they are done by thrusting a fork in 
them, or by trying if the leaves can 

JEBTTSAXEH ARTICHOKES. 

be easily removed. Take them out, iet 
them drain for a minute or two, and 
serve in a napkin, or with a little white 
sauce poured over. A tureen of melted 
butter should accompany them. This 
vegetable, unlike any other, is con
sidered better for being gathered two 
or three days; but they must be well 
soaked and washed previous to dress
ing. Time.—20 to 25 minutes, after the 
water boils. Sufficient,—a dish of 5 or 
6 for 4 persons. Seasonable from July to 
the beginning of September. 

A R T I C H O K E S , a French Mode of 
Cooking. 

Ingredients.—5 or 6 artichokes ; to 
each ^ gallon of water allow 1 heaped 
tablespoonful of salt, \ teaspoonful of 
pepper, 1 bunch of savoury' herbs, 
2 oz. of butter. Mode.—Cut the ends 
of the leaves, as also the stems; put 
the artichokes into boiling water, with 
the above proportion of salt, pepper, 
herbs, and butter; let them boil quickly 
until tender, keeping the lid of the 
saucepan off, and when the leaves come 
out easily, they are cooked enough. 
To keep them a beautiful green, put a 
large piece of cinder into a muslin bag, 
and let it boil with them. Serve with 
plain melted butter. Time.—20 to 25 

Art ichokes , Boiled Je rusa lem 

minutes. Sufficient,—5 or 6 sufficient for 
4 or 5 persons. Seasonable from July to 
the beginning of September, 

A R T I C H O K E S , F r i e d (Ent remets , 
or small dish to be served wi th 
the Second Course). 

Ingredients. —5 or 6 artichokes, salt 
and water: for the batter, — ^ lb. of 
flour, a little salt, the yolk of 1 egg, 
milk. Mode.—Trim and boil the arti-
chokes, and rub them over with lemon-
juice, to keep them white. Whan 
they are quite tender, take them up, 
remove the chokes, and divide the 
bottoms; dip each piece into batter, fry 
them into hot lard or dripping, and 
garnish the dish with crisped parsley. 
Serve with plain melted butter. Time.— 
20 minutes to boil the artichokes, 5 to 7 
minutes to fry them. Sufficient,—5 or 6 
for 4 or 5 persons. Seasonable from July 
to the beginning of September, 

A R T I C H O K E S a l ' l ta l ienne. 
Ingredients.—4 or 5 artichokes, salt 

and butter, about £ pint of good gravy. 
Mode, —Trim and cut the artichokes into 
quarters, and boil them until tender in 
water mixed with a little salt and butter. 
When done, drain them well, and lay 
them all round the dish, with the leaves 
outside. Have ready some good gravy, 
highly flavoured with mushrooms ; reduce 
it until quite thick, and pour it round the 
artichokes, and serve. Time.—20 to 25 
minutes to boil the artichokes. Sufficient 
for one side-dish. Seasonable from July 
to the beginning of September. 

A R T I C H O K E S , Boiled Jerusa lem. 
Ingredients.—To each £ gallon of water 

allow 1 heaped tablespoonful of salt; 
artichokes. Mode.— Wash, peel, and 
shape the artichokes in a round or 
oval form, and put them into a sauce
pan with sufficient cold water to cover 
them salted in the above proportion. 
Let them boil gently until tender ; take 
them up, drain them,* and serve them in a 
napkm, or plain, whichever mode is pre-
ferred ; send to table with them a tureen 
of melted butter or cream sauce, a little of 
which may be poured over the artichokes 
when they are not served in a napkin. 
Time.—About twenty minutes after the 
water boils. Average cost, 2d. per lb 
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A r t i c h o k e s , M a s h e d J e r u s a l e m 

Sufficient,—10 for a dish for 6 persons. 
Seasonable.—from September to June . 

A R T I C H O K E S , M a s h e d J e r u s a l e m . 
Ingredients.—To each £ gallon of water 

allow 1 oz. of salt, 15 or 16 artichokes, 
1 oz. but ter , pepper and salt to taste. 
Mode.— Boil the artichokes as in the 
preceding recipe until t ender ; drain 
ind press the water from them, and 
beat them up with a fork. When tho
roughly mashed and free from lumps, 
pu t them into a saucepan with the but ter 
and a seasoning of white pepper and sa l t ; 
keep stirring over the fire until the 
artichokes are quite hot, and serve. 
A pret ty way of serving Jerusalem arti
chokes as an entremets, or second course 
dish, is to shape the artichokes in the 
form of a pear, and to serve them covered 
with white sauce, garnished with Brus
sels sprouts. Time.—About 20 minutes. 
Average cost, 2d. per lb. Sufficient for 6 or 
7 persons. Seasonable from September 
to June . 

A R T I C H O K E ( J e r u s a l e m ) S O U P , 
s o m e t i m e s c a l l e d P a l e s t i n e S o u p 
(a W h i t e S o u p ) . 

Ingredients.—3 slices of lean bacon or 
ham, h a head of celery, 1 turnip, 1 
onion, '3 oz. of butter , 4 lbs. of artichokes, 
1 pint of boiling milk, or ^ pint of boiling 
cream, salt and cayenne to taste, 2 lumps 
of sugar, 2£ quarts of white stock. 
Mode.—Put the bacon and vegetables, 
which should be cut into thin slices, into 
the stewpan with the but ter . Braise 
these for £_of an hour, keeping them well 
stirred. Wash and pare the artichokes, 
and after cutting them into thin slices, 
add them, with a pint of stock, to the 
other ingredients. Wbeu these have 
gently stewed down to a smooth pulp, 
put in the remainder of the stock. Stir 
it well, adding the seasoning, and when 
i t has simmered for five minutes, pass it 
through a strainer. Now pour it back 
into the stewpan, let it again simmer five 
minutes, taking care to skim it well, and 
stir it to the boiling milk or cream. 
gerve with small sippets of biead fried 
in but ter . Time.—1 hour. Average cost 
r o r quart , Is. 2d. SeasoiuiH* from June 
to October. Sufficient for 8 persons. 

A S P A R A G U S , B o i l e d . 
Ingredient*.—To each i gallon of watar 

A s p a r a g u s - P e a s 

allow 1 heaped tablespoonful of sa l t : 
asparagus. Mode.—Asparagus should bs 
dressed as soon as possible after it is cut, 
although it may be kept for a day or two 
by putt ing the stalks into cold wate» , 
ye t to be good, like every other vegetable, 
it cannot be cooked too fresh. Scrape 

BOILED A8PABAGU8. 

the white part of the stems, beginning 
from the head, and throw them into cold 
w a t e r ; then tie them into bundles of 
about 20 each, keeping the heads all oue 
way, and cut the stalks evenly, that they 
may all be the same length ; put them 
into boiling water, with sait in the above 

ASPABAQTJS TONGS. 

proportion; keep them boiling quickly u» 
til tender, with the saucepan uncovered 
When the asparagus is done, dish it upo* 
toast, which should be dipped in the 
water i t was cooked in, and leave the 
white ends outward each way, with the 
points meeting in the middle. Serve 
with a tureen of melted butter . Time.—• 
15 to 18 minutes after the water boils. 
Average cost, in full season, 2s. 6c/. the 
100 heads. Sufficient.—Allow about 50 
heads for 4 or 5 persons. Seasonable.— 
May be had forced from January, but 
cheapest in May, June and July. 

A S P A R A G U S - P E A S ( E n t r e m e t s , 
o r t o b e s e r v e d as a S i d e D i s n 
w i t h t h e S e c o n d Course) . 

Ingredients.—100 heads of asparagus, 
2 oz. of butter, a small bun3ti of pars
ley, 2 or 3 green onions, flour, 1 lump 
of' sugar, the yolks of 2 eegs, 4 table
spoonfuls of cream, sa l t Mode.—Caro-
fully scrape the asparagus, cut it i j to 
pieces of an equal siae, avoiding tnat 
which is in the least hard or to>mh# 
and throw them into cold water. Then 
boil the asparagus in salt and water until 
three-parts done ; take it out, drain, and 
place it on a cloth to dry the moisture 
away from it. Put it into a stewpan 
with the butter, parsley, and onions, and 
«hake over a brisk fire for 10 miuutea. 
Dredge in a little flour, add the »:ugar 

2 
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A s p a r a g u s P u d d i n g 

and moisten with boiling water. When 
boiled a short t ime and reduced, take 
out the parsley and onions, thicken with 
the yolks of 2 eggs beaten with &¥» 
cream ; add a seasoning of salt, an* 
when the whole is on the point of sim
mering, serve. Make the sauce suffi
ciently thick to adhere to the vegetable. 
Time.—Altogether, £ hour. A verage cost, 
Is. 6d. a pint. Seasonable in May, June , 
and July. 

A S P A R A G U S P U D D I N G (a d e l i 
c ious D i s h , t o b e s e r v e d w i t h t h e 
S e c o n d Cour se ) . 

Ingredients.—^ pint of asparagus peas, 
4 eggs, 2 tablespoonfuls of flour, 1 table
spoonful of very finely minced ham, 1 oz. 
of butter, pepper and salt to taste, milk. 
Mode.—Cut up the nice green tender 
parts of asparagus, about the size of 
peas ; put them into a basin with the 
eggs> which should be well beaten, and 
the flour, ham, butter, pepper, and salt. 
Mix all these ingredients well together, 
and moisten with sufficient milk to make 
the pudding of the consistency of thick 
batter ; put it into a pint buttered mould, 
tie it down tightly with a floured cloth, 
place it in boiling water, and let it boil 
for 2 hours; turn it out of the mould on 
to a hot dish, and pour plain melted but
ter round, but not over, the pudding. 
Green peas pudding may be made in 
exactly the same manner, substituting 
peas for the asparagus. Time.—2 hours. 
Average cost, Is. 6d. per pint. Seasonable 
in May, June, and July . 

A S P A R A G U S S O U P . 
Ingredients.—100 heads of asparagus, 

2 quarts of medium stock (see STOCK), 1 
pint of water, salt. Mode.— Scrape the 
asparagus, but do not cut off any of the 
stems, and boil it in a pint of water 
salted, until the heads are nearly done. 
Then drain the asparagus, cut off the 
green heads very neatly, and put them 
on one side until the soup is ready. If 
the stock is not made, add the stems of 
asparagus to the rest of the vegetables • 
if, however, the stock is ready, boil the 
..terns a little longer in the same water 
that they were first cooked in. Then 
strain them off, add the asparagus water 
to the stock, and when all is boiling drop 
In the green heads (or peas as they are 
called), and simmer for 2 «*• 3 minutes. 

A u g u s t — B i l l s of F a r e 

If the soup boils long after the asparagus 
is put in, the appearance of the vegetable 
would be quite spoiled. A small quan
t i ty of sherry, added after the soup is put 
into the tursen, would improve this soup 
very much. Sometimes a French roll 
is cut up and served in it. Time.—To 
nearly cook the asparagus, 12 minutes. 
Average cost, Is. 9d. per quart . Sufficient 
for 6 or 8 persons. Seasonable from May 
to August. 

A S P I C , o r O r n a m e n t a l S a v o u r y 
J e l l y . 

Ingredients.—4 lbs. of knuckle of veal, 
1 cow-hee'., 3 or 4 slices of ham, any 

rultry tr immings, 2 carrots, 1 oDion, 
faggot of savoury herbs, 1 glass ol 

sherry, 3 quarts of w a t e r ; seasoning 
to taste of salt and whole white pep
per ; 3 eggs. Mode.—Lay the ham on 
the bottom of a stewpan, cut up the 
veal and cow-heel into small pieces, 
and lay them on the h a m ; add the 
poultry trimmings, vegetables, herbs, 
sherry, and water, and let the whole 
simmer very gently for 4 hours, carefully 
taking away all scum tha t may rise to 
the surface ; strain through a fine sieve, 
and pour into an earthen pan to get cold. 
Have ready a clean stewpan, put in the 
jelly, and be particular to leave the sedi
ment behind, or it will' not be clear. 
Add the whites of 3 eggs, with salt and 
pepper, to clarify; keep stirring over 
the fire till the whole becomes very 
white ; then draw it to the side, and lot 
it stand till clear. When this is the case, 
strain it through a cloth or jelly-batr, and 
use it for moulding poultry, &c. Tarra
gon vinegar may be added to give an 
additional flavour. Time.—Altogether4^ 
hours. Average cost for this quant i t j is. 

A U G U S T - B I L L S O F F A R E . 
D i n n e r for 18 p e r s o n s . 

First Course. 

a a a. 

& 
St 

Mock-Turtle Soap, 
removed by 

Broiled Salmon and 
Caper 8auoe. 

Vase of 
Flowers. 

Soap k la Julienne, 
removed by 

Brill and Shrimp Sauce. 
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August—Bills of F a r e 
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Second Course. 

Haunch of Venison. 

Ham, garnished. 

Vase of 
Flowers. 

Leveret Pie. 

Saddle of Mutton. 
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Fricandean de Veau 
a la Jardiniere. 

Vase of 
Flowers. 

Fillets of Ducks 
and Peas. 
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Third Course. 

Grouse 
removed by 

Cabinet Pudding. 
Fruit Jelly. 

Vase of 
Flowers. 

Vol-au-Vent of 
Pears. 

Larded Peahen, 
removed by 

Iced Pudding. 
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Dessert and Ices. 

Dinner for 12 persons. 
First Course.—Vermicelli soup; soup 

a la reine ; boiled salmon; fried floun
ders ; trout en matelot. Entries. — 
Stewsd pigeons; sweetbreads; ragout 
of ducks; fillets of chickens and mush
rooms. Second Course. — Quarter of 
lamb; cotellette de bceuf a la jardiniere; 
roast fowls and boiled tongue; bacon 
and beans. Third Course.—Grouse ; 
wbeatears; greengage t a r t ; whipped 

August , P la in Fami ly Dinners for 

cream; vol-au-vent of plums; fruit jelly; 
iced pudding; cabinet pudding; dessert 
and ices. 

Dinner for 8 persons. 
First Course.—Julienne soup ; fillets 

of turbot and Dutch sauce; red mullet. 
Entries. — Riz de veau aux tomates ; 
fillets of ducks and peas. Second Course. 
—Haunch of venison ; boiled capon and 
oysters ; ham, garnished ; vegetables. 
Third Course.—Leveret; fruit jelly; 
comp6te of greengages; plum t a r t ; 
custards, in glasses; omelette souffle"; 
dessert and ices. 

Dinner for 6 persons. 
First Course.—Macaroni soup; crimped 

salmon and sauce Hollandaise; fried 
fillets of trout. Entrees.—Tendrona 
de veau and stewed peas; salmi of 
grouse. Second Course.—Roast loin of 
veal ; boiled bacon, garnished with 
French beans ; stewed beef a la jar
diniere ; vegetables. Third Course.—• 
Turkey poult; plum ta r t ; custard pud
ding ; vol-au-vent of pears ; strawberry 
cream ; ratafia souffle"; dessert. 

First Course. —Vegetable-marrow soup; 
stewed mullet; fillets of salmon and ra-
vigotto sauce. Entries.—Curried lob
ster ; fricandeau de veau a la jardiniere. 
Second Course.—Roast saddle of mutton ; 
stewed shoulder of veal, garnished with 
forcemeat balls; vegetables. Third 
Course.—Roast grouse and bread sauce; 
vol-au-vent of greengages ; fruit jelly; 
raspberry cream ; custards; fig puddingj 
dessert. 

A U G U S T , Pla in Fami ly Dinner* 
for. 

Sunday.—1. Vegetable-marrow soup. 
2. Roast quarter of lamb, mint sauce; 
French beans and potatoes. 3. Rasp-
berry-and-currant tart, custard pudding. 

Monday.—1. Cold lamb and salad, 
small meat-pie, vegetable marrow, and 
white sauce. 2. Lemon, dumplings. 

Tuesday.—1. Boiled mackerel. 2. 
Stowed loin of veal, French beans an4 
potatoes. 3. Baked raspberry pudding. 

Wednesday.—1. Vegetable soup, i 
Lamb cutlets and French beans; the r<* 
mains of stewed shoulder of veal, mash«a 
vegetable marrow. 3. Black-curran* 
pudding. 
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A u g u s t , T h i n g s i n S e a s o n 

'Thursday.— 1. Roast ribs of boof, 
Yorkshire pudding, French beans and 
potatoes. 2. Bread-and-butter pudding. 

Friday.—1. Fried soles and melted 
butter. 2. Cold beef and salad, lamb 
cutlets and mashed potatoes. 3. Cau
liflowers and white sauce instead of 
pudding. 

Saturday.—1. Stewed beef and vege
tables, with remains of cold beef ; 
mutton pudding. 2. Macaroni and 
cheese. ______ 

Sunday.—I. Salmon pudding. 2. 
Roast fillet of veal, boiled bacon-cheek 
garnished with tufts of cauliflowers, 
French beans and potatoes. 3. Plum 
art , boiled custard pudding. 

Monday.—1. Baked soles. 2. Cold 
veal and bacon, salad, mutton cutlets 
and tomato sauce. 3 . Boiled currant 
pudding. 

Tuesday.—1. Rice soup. 2. Roast 
fowls and water-cresses, boiled knuckle 
of ham, minced veal garnished with 
oroutone; vegetables. 3. College pud
ding. 

Wednesday.—1. Curried fowl with re
gains of cold fowl; dish of rice, stewed 

rump-steak and vegetables. ' 2. Plum 
tar t . 

Thursday.—1. Boiled brisket of beef, 
carrots, turnips, suet dumplings, and 
potatoes. 2. Baked bread pudding. 

Friday.— 1. Vegetable soup, made 
from liquor tha t beef was boiled in. 2. 
Cold beef and dressed cucumber, veal 
cutlets and tomato sauce. 3. Fondue. 

Saturday. — 1. Bubble - and - squeak, 
made from remains of cold beef ; cold 
Veal-and-ham pie, salad. 2. Baked rasp
berry pudding. 

A U G U S T , T h i n g s In S e a s o n . 
Fish.—Brill, carp,[chub, crayfish, crabs, 

dory, eels, flounders, grigs, herrings, 
lobsters, mullet, pike, prawns, salmon, 
shrimps, skate, soles, sturgeon, thorn-
back, trout, turbot. 

Meat.—Beef, lamb, mutton, veal, buck 
venison. 

Poultry.—Chickens, ducklings, fowls, 
^reen geese, pigeons, plovers, pullets, 
rabbits, turkey poults, wheatears, wild 
ducks. 

Game.—Leverets, grouse, blackcock. 
Vegetables. — Artichokes, asparagus, 

beans, carrots, cabbages, cauliflowers, 
Celery, cresses, endive, lettuces, mush-

B a c o n , B r o i l e d R a s h e r s of 

rooms, onions, peas, potatoes, radishes, 
sea-kale, small salading, sprouts, tur
nips, various ki tchen herbs, vegetable 
marrows. 

Fruit.—Currants, figs, filberts, goose
berries, grapes, melons, mulberries, nec
tarines, peaches, pears, pineapples,plums, 
raspberries, walnuts. 

B A C O N , B o i l e d . 

Ingredients.—Bacon ; water. Mode.— 
As bacon is frequently excessively salt, 
let i t be soaked in warm water for an 
hour or two previous to dressing i t ; then 
pare off the rusty par t s , and scrape the 
under- side 
and rind as 
clean as 
p o s s i b l e . 
Pu t it into 
a saucepan 
of cold wa- BOILED BACOIT. 
t e r ; let i t 
come gradually to a boil, and as fast as 
the scum rises to the surface of the water, 
remove it. Let i t simmer very gently 
until it is thoroughly done ; then tako it 
up, strip off the skin, and sprinkle over 
the bacon a few bread raspings, and 
garnish with tufts of cauliflower or 
Brussels sprouts. When served alone, 
young and tender broad beans or green 
peas are the usual accompaniments. 
Time.—l lb. of bacon, | aour ; 2 lbs., 
l.J hour. Average cost, lOd. to Is. per lb . 
for the primest parts . Sufficient.—2 lbs., 
when served with poultry or veal, suffi
cient for 10 persons. Seasonable a t any 
time. 

B A C O N , B r o i l e d R a s h e r s of. 

Before purchasing bacon, ascertain that 
it is perfectly free from rust, which may 
easily be detected by its yellow colour ; 
and for broiling, the streaked par t of the 
thick flank is generally the most es
teemed. Cut i t into thin slice s, take off 
the rind, and broil over a nice 3lear fire ; 
turn it two or three t imes, and serve very 
hot. Should there be any cold bacon 
left from the previous day, i t answers 
very well for breakfast, cut into slices, 
and broiled or fried. Time.— 3 or 4 
minutes. Average cost, lOd. to Is. per 
lb. for the primest parts . Seasonable a t 
any t ime. 

Note.—When t h > bacon is cut very 
thin, the slices may be c j i l e l round and 
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fastened by means of small skewers, and 
fried or toasted before the fire., 

JiACON and H A M S , Curing of. 

The carcass of the hog, after hanging 
over-night to cool, is laid on a strong 
bench or stool, and the head is separated 
from the body at the neck close behind 
the ears ; the feet and also the internal 
fat are removed. The carcass is next 
divided into two sides in the following 
manner:—The ribs are divided about an 
inch from the spine on each side, and 
the spine, with the ends of the ribs 
attached, together with the internal 
flesh between it and the kidneys, and 
also the flesh above it, throughout the 
whole length of the sides, are removed. 
The portion of the carcass thus cut out 
is in the form of a wedge—the breadth 
of the interior consisting of the breadth 
of the spine, and about an inch of the 
ribs on each side, being diminished to 
about half an inch at the exterior or skin 
along the back. The breast-bone, and 
also the first anterior rib, are also dis
sected from the side. Sometimes the 
whole of the ribs are 'removed ; but this, 
for reasons afterwards to be noticed, is 
a very bad practice. When the hams 
are cured separately from the sides, 
which is generally the case, they are cut 
out so as to include the hock-bone, in a 
similar manner to the London mode of 
eutting a haunch of mutton. The carcass 
of the hog thus cut up is ready for being 
salted, which process, in large curing es
tablishments, is generally as follows :— 
The skin side of the pork is rubbed over 
with a mixture of fifty parts by weight 
of salt, and one part of saltpetre in 
powder, and the incised parts of the ham 
or flitch, and the inside of the flitch, 
covered with the same. The salted bacon, 
in pairs of flitches with the insides to 
each other, is piled one pair of flitches 
~bove another on benches slightly in
clined, and furnished with spouts or 
troughs to convey the brine to receivers 
in the floor of the salting-house, to be 
afterwards used for pickling pork for 
navy purposes. In this state the bacon 
remains a fortnight, which is sufficient 
for flitches cut from hogs of a carcass 
weight less than 15 stone (14 lbs. to the 
stone). Flitches of a larger siae, at the 
expiration of that time, are wiped dry 
and reversed in their place in the pile, 
having, at the same time, about half the 

Bacon and Hams , Curing of 

first quantity of fresh, dry, common salt 
sprinkled over the inside and incised 
parts; after which they remain on the 
benches for another week. Hams being 
thicker than flitches, will require, when 
less than 20 lbs. weight, 3 weeks ; and 
when above that weight, 4 weeks to re
main under the above described process. 
The next and last process in the prepa
ration of bacon and hams, previous to 
being sent to market, is drying. This is 
effected by hanging the flitches and hams 
for 2 or 3 weeks in a room heated by 
stoves, or in a smoke-house, in which 
they are exposed for the same length of 
time to the smoke arising from the slow 
combustion of the sawdust of oak or other 
hard wood. The latter mode of com
pleting the curing process has some 
advantages over the other, as by it tha 
meat is subject to the action of creosote, 
a volatile oil produced by the combustion 
of the sawdust, which is powerfully anti
septic. The process also furnishing a 
thin covering of a resinous varnish, ex
cludes the air not only from the muscle, 
but also from the fat—thus effectually 
preventing the meat from becoming 
rusted ; and the principal reasons for 
condemning the practice of removing the 
ribs from the flitches of pork are, that 
by so doing the meat becomes un
pleasantly hard and pungent in the pro
cess of salting, and, by being more ex
posed to the action of the air, becomes 
sooner and more extensively rusted. 
Notwithstanding its superior efficacy in 
completing the process of curing, the 
flavour which smoke-drying imparts to 
meat is disliked by many persons, and i» 
is therefore by no means the most gene
ral mode of drying adopted by mercantile 
curers. A very impure variety oipyro-
ligneous acid, or vinegar made from the 
destructive distillation of wood, is some
times used, on account of the highly 
preservative power of the creosote which 
it contains, and also to impart the smoke-
flavour ; in which latter object, however, 
the coarse flavour of tar is given, rathe'' 
than that derived from the smoke from 
combustion of wood. A considerable 
portion of the bacon and hams salted 
in Ireland is exported from that country 
packed amongst salt, in bales, imme.di 
ately from the salting process, without 
having been in any degree dried. In xaa 
process of salting above described, pork 
loses from 8 to 10 per cent, of its weigirt, 
according to the size and quality of *0' 
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meat; and a further diminution of 
weight, to the extent of 5 to 6 per cent, 
takes place in drying during the first 
fortnight after being taken out of salt; 
so that the total loss in weight occasioned 
by the preparation of bacon and hams in 
a proper state for market, is not less on 
an average than 15 per cent, on the weight 
of the fresh pork. 

BACON, to Cure and Keep i t free 
from Rust (Cobbett 's Recipe). 

The two sides that remain, and which 
are called flitches, are to be cured for 
bacon. They are first rubbed with salt 
on their insides, or flesh sides, then placed 
one on the other, the flesh sides upper
most, in a salting-trough which has a 
gutter round its edges to drain away the 
brine; for, to have sweet and fine bacon, 
the flitches must not be sopping in brine, 
which gives it the sort of vile taste that 
barrel and sea pork have. Every one 
knows how different is the taste of fresh 
dry salt from that of salt in a dissolved 
Btate ; therefore change the salt often,— 
once in 4 or 5 days ; let it melt and sink 
in, but not lie too long; twice change 
the flitches, put that at bottom which was 
first on the top: this mode will cost you 
a great deal more in salt than the sopping 
mode, but'without it your bacon will not 
be so sweet and fine, nor keep so well. 
As for the time required in making your 
flitches sufficiently stilt, it depends on 
circumstances. It takes a longer time 
for a thick than a thin flitoh, and longer 
in dry than in damp weather, or in a dry 
than in a damp place ; but for the flitches 
of a hog of five score, in weather not very 
dry or damp, about 6 weeks may do; and 
as yours is to be fat, which receives 
little injury from over-salting, give time 
enough, for you are to have bacon Until 
Christmas comes again. The place for 
salting should, like a dairy, always be 
cool, but well ventilated; confined air, 
though cool, will taint meat sooner than 
the midday sun accompanied by a breeze. 
With regard to smoking the bacon, two 
precautions are necessary: first, to hang 
the flitches where no rain comes down 
npon them ; and next, that the smoke 
must proceed from wood, not peat, turf, 
or coal. As to the time required to smoke 
a flitch, it depends a good deal upon 
whether there be a constant fire beneath, 
and whether the fire be large or small; 
» month will do, if the fire he pretty 

Bacon or Hams , to Cure 

constant and rich, as a farm-houHe tire 
usually is ; but over-smoking, or rather 
too long hanging in the air, makes the 
bacon rust; great attention should there
fore be paid to this matter. The flitch 
ought not to be dried up to the hardness 
of a board, and yet it ought to be per
fectly dry. Before you hang it up, lay it 
on the floor, scatter the flesh side pretty 
thickly over with bran, or with some 
fine sawdust, not of deal or fir; rub it on 
the flesh, or pat it well down upon i t : 
this keeps the smoke from getting into 
the little openings, and makes a sort of 
crust to be dried on. To keep the bacon 
sweet and good, and free from hoppers, 
sift fine some clean and dry wood ashes. 
Put some at the bottom of a box or chest 
long enough to hold a flitch of bacon; lay 
in one flitch, then put in more ashes, then 
another flitch, and cover this with six or' 
eight inches ot the ashes. Theplace where 
the box or chest is kept ought to be dry, 
and, should the ashes become damp, they 
should be put in the fireplace to dry, and 
when cold, put back again. With these 
precautions, the bacon will be as good at 
the end of the year as on the first day. For 
simple general rules, these may be safely 
taken as a guide ; • and those who impli
citly follow the directions given, will 
possess at the expiration of from 6 weeks 
to 2 months well-flavoured and well-cured 
bacon. 

BACON or H A M S , to Cure in t he 
Devonshire way. 

Ingredients.—To every 14 lbs. of meat 
allow 2 oz. of saltpetre, 2 oz. of salt pru
nella, 1 lb. of common salt. For the 
pickle, 3 gallons of water, 5 lbs. of common 
salt, 7 lbs. of coarse sugar, 3 lbs. of bay 
salt. Mode.—Weigh the sides, hams, 
and cheeks, and to every 14 lbs. allow the 
above proportion of saltpetre, salt pru
nella, and common salt. Pound and mix 
these together, and rub well into the 
meat; lay it in a stone trough or tub, 
rubbing it thoroughly, and turning it 
daily for two successive days. At the 
end of the second day, pour on it a pickle 
made as follows:—Put the above ingre
dients into a saucepan, set it on the fire, 
and stir frequently; remove all the scum, 
allow it to boil for ihour , and pour it 
Lot over the meat. Let the hams, &c, 
be well rubbed and turned daily; if the 
meat is small, a fortnight will be suffi. 
«ient for the sides and shoulders to re* 
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main in the pickle, and the hams 3 weeks; 
if from 30 lbs. and upwards, 3 weeks will 
be required for the sides, & c , and from 
4 to 5 weeks for the hams. On taking 
the pieces out, let them drain for an 
hour, cover with dry sawdust, and smoke 
from a fortnight to three weeks. Boil 
and carefully skim the pickle after using, 
and it will keep good, closely corked, for 
2 years. When boiling it for use, add 
about 2 lbs. of common salt, and the 
same of treacle, to allow for waste. 
Tongues are excellent put into this pickle 
cold, having been first rubbed well with 
sa ' tpetre and salt, and allowed to remain 
24 hours, net forgetting to make a deep 
incision under the thick part of the 
tongue, so as to allow the pickle to 
penetrate more readily. A fortnight or 
three weeks, according to the size of the 
tongue, will be sufficient. Time.—Small 
meat to remain in the pickle a fortnight, 
hams 3 weeks ; to be smoked from a fort
night to 3 weeks. 

B A C O N , t o C u r e i n t h e "Wi l t sh i re 
w a y . 

Ingredients.—1^ lb. of coarse sugar \ lb. 
of bay salt, b' oz. of saltpetre, 1 lb. of 
common salt. Mode.—Sprinkle each flitch 
with salt, and let the blood drain off for 
24 hours ; then pound and mix the above 
ingredients well together and rub it well 
into the meat , which should be turned 
every day for a month ; then hang i t to 
dry, and afterwards smoke i t for 10 days. 
Time.—To remain in the pickle from 
three to four weeks, to be smoked 10 
days, or ra ther longer. 

B A C O N , F r i e d R a s h e r s of, a n d 
P o a c n e d E g g s . 

Ingredients.—Bacon; eggs. Mode.— 
Cut the bacon into thin slices, trim away 
the rusty par ts , and cut off the rind. Pu t 
it into a cold frying-pan, tha t is to say, 
do not place the pan on the fire before the 
bacon is in it . Turn it 2 or 3 times, and 
dish it on a very hot dish. Poach the eggs 
and slip them on to the bacon without 
breaking the yolks, and serve quickly. 
Time.—-3 or 4 minutes. Average cost, IQd. 
to Is. per lb. for the primest parts. 
Sufficient.— Allow 6 eggs for 3 persons. 
Seasonable a t any time. Note. — Fried 
tashers of bacon, curled, serve as a 
pret ty garnish to many dishes ; and, for 
small families, answer very well as a 

B a r b e r r i e s 

substi tute for boiled bacon, to serve with 
a small dish of poultry, &c. 

T h e B a i n M a r i e . — I t is an open 
kind of vessel, as shown in the engrav
ing, and is a utensil much used in moderr 

THB BAI1C MABtB. 

cookery, both in English and French 
kitchens. I t is filled with boiling or nearly 
boiling water ; and into this water should 
be put all the stewpans containing those 
ingredients which it is desired to keep 
hot. The quantity and quality of the 
contents of these vessels are not at all 
affected ; and if the hour of dinner is 
uncertain in any establishment, by reason 
of the nature of the master 's business 
nothing is so sure a means of preserving 
the flavour of all dishes as the employ
ment of the bain marie. 

B A R B E L . 
Ingredients.—J pint of port wine, a 

saltspoonful of salt, 2 tablespoonfuls 
of vinegar, 2 sliced onions, a laggot of 
sweet herbs, nutmeg and mace to taste, 
the juice of a lemon, 2 anchovies; 1 or 
2 barbels, according to size. Mode. 
—Boil the barbels in salt and water till 
done ; pour off some of the water, and 
to the remainder put the ingredients 
mentioned above. Simmer gently for £ 
hour or rather more, and strain. Put in 
the fish, heat it gradually, but do not let 
i t boil, or it will be broken. Time.—Alto
gether 1 hour. Sufficient for 4 persons. 
Seasonable from September to November. 

B A R B E R R I E S ( B e r b e r r i s vu lga r i s ) . 
A fruit of such great acidity, tha t even 

birds refuse to eat it. In this respect, it 
nearly approaches the tamarind. When 
boiled with sugar, i t makes a very agree
able preserve or jelly, according to the 
different modes of preparing it . Barber
ries are also used as a dry sweetmeat, and 
in sugarplums or comfits; are pickled with 
vinegar, and are used for various culinary 
purposes. They are well calculated to 
allay heat and thirst in persons afflicted 
with fevers. The berries, arranged oa 
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bunshes of nicely curled parsley, make an 
exceedingly pret ty garnish for supper 
dishes, particularly for white meats, like 
boiled fowl a la Bechamel, the three 
colours, scarlet, green, and white, con
trast ing well, and producing a very good 
effect. 

B A R B E R R I E S , t o p r e s e r v e i n 
B u n c h e s . 

Ingredients.—1 pint of syrup, barber
ries. Mode.—Prepare some small pieces 
ofc 'ean white wood, 3 incnes long and 
£ mail wide, and tie the fruit on to 
these in nice bunches. Have ready 
some olear syrup (see SYRUP) ; put in the 
barbeiries, and simmer them in it for 2 
successive days, boiling them for nearly 
^ hour each day, and covering them each 
time with the syrup when cold. When 
trre fruit looks perfectly clear i t is suffi
ciently done, and should be stowed away 
in pots, with the syrup poured over, or the 
fruit may be candied. Time.—^ hour to 
simmer each day. Seasonable in autumn. 

B A R L E Y S O U P . 
Ingredients.—2 lbs. of shin of beef, 

i lb. of pearl barley, a large bunch of 
parsley, 4 onions, 6 potatoes, salt and 
popper, 4 quarts of water. Mode.—Put 
in s~l the ingredients, and simmer gently 
for 3 hours. Time.—3 hours. Average 
cost, 2\d. per quart. Seasonable all the 
year, but more suitable for winter. 

B A R L E Y - S U G A R , t o m a k e . 

Ingredients.—To every lb. of sugar 
allow £ pint of water, ^ the white of an 
egg. Mode.—Put the sugar into a well-
tinned saucepan, with the water, and, 
when the former is dissolved, set it over 
a moderate fire, adding the well-beaten 
egg before the mixture gets warm, and 
stir i t well together. When it boils, 
remove the scum as i t rises, and keep it 
boiling until no more appears, and the 
syrup looks perfectly clear ; then strain 
it through a fine sieve or muslin bag, and 
pu t it back into the saucepan. Boil it 
again like caramel, until it is brittle, 
when a little is dropped in a basin of 
cold water : it is then sufficiently boiled. 
Add a little lemon-juice and a few drops 
of essence of lemon, and let it stand for 
a minute or two. Have ready a marble 
slab or large dish, rubbed over with 
salad-oil; oour on it the suj*ar. and cut 

B a t t e r P u d d i n g 

it into strips with a pair of scissors: 
these strips should then be twis*ed, and 
the barley-sugar stored away in a very 
dry place. I t may be formed into 
lozenges or drops, by dropping the sugar 
in a very small quanti ty a t a t ime on to 
the oiled slab or dish. Time.—$ hour. 
Average cost, Id. Sufficient for 5 or 6 
sticks. 

B A R L E Y - W A T E R , t o m a k e . 

Ingredients.—2 oz. of pearl barley, i 
quarts of boiling water, 1 pint of cold 
water. Mode.—Wash the barley in cold 
water ; put it into a saucepan with the 
above proportion of cold water, and when 
it has boiled for about \ hour, strain off 
the water, and add the 2 quarts of fresh 
boiling water. Boil it until the liquid is 
reduced one half; strain i t , and it will 
be ready for use. I t may be flavoured 
w ith lemon-peel, after being sweetened, 
or a small piece may be simmered with 
the barley. When the invalid may take 
it, a little lemon-juice gives this pleasant 
drink m illness a very nice flavour; as 
does also a small quanti ty of port wine. 
Time.—To boil until the liquid is reduced 
one half. Sufficient to make 1 quart of 
bar ley-water. 

B A T T E R P U D D I N G , B a k e d . 
Ingredients.—1£ pint of milk, 4 table-

spoonfuls of flour, 2 oz. of butter , 4 eggs, 
a little salt. Mode.—Mix the flour with 
a small quantity of cold milk ; make the 
remainder hot, and pour it on to the flour, 
keeping the mixture well stirred ; add the 
butter, eggs, and sa l t ; beat the whole 
well, and put the pudding into a buttered 
pie-dish ; bake for % hour, and serve with 
sweet sauce, wine sauce, or stewed fruit. 
Baked in small cups, very pre t ty little 
puddings may be made ; they should be 
eaten with the same accompaniments as 
above. Time. — \ hour. A ver age cost, 9d. 
Sufficient for 5 or 6 persons. Seasonable 
at any time. 

B A T T E R P U D D I N G , B a k e d , w i t h 
D r i e d o r F r e s h F r u i t . 

Ingredients.—\k p in t of milk, 4 table
spoonfuls of flour, 3 eggs, 2 OB. of finely-
shredded suet, i, lb. of currants, a pinch 
of salt. Mode.— Mix the milk, flour, and 
eggs to a smooth b a t t e r ; add a little 
salt, the suet, and the currants, which 
Should be well washed, pipked. §mj dried i 
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pu t the mixture into a buttered pie-dish, 
and bake in a moderate oven for 1^ hour. 
When fresh fruits are in season, this 
pudding is exceedingly nice, with dam
sons, plums, red currants, gooseberries, 
or apples ; when made with these, the 
pudding must be thickly sprinkled over 
with sifted sugar. Boiled bat ter pudding, 
with fruit, is made in the same manner, 
by put t ing the fruit into a but tered basin, 
and filling it up with bat ter made in the 
above proportion, but omitt ing the suet. 
I t must be sent quickly to table, and 
covered plentifully with sifted sugar. 
Time.—Baked bat ter pudding, with fruit, 
1^ to 1 £ hour ; boiled di t to, 1 ^ to I f hour, 
allowing tha t both are made with the 
above proportion of batter . Smaller pud
dings will be done enough in f or 1 hour. 
Average cost, lOd. Sufficient for 7 or 8 
persons. Seasonable a t any time, with 
dried fruits. 

B A T T E R P U D D I N G , B o u e d . 

Ingredients.—3 eggs, 1 oz. of but ter , 
1 p int of milk, 3 tablespoonfuls of flour, 
a l i t t le salt. Mode.—Put the flour into a 
basiD, and add sufficient milk to moisten 
i t ; carefully rub down all the lumps with 
a spoon, then pour in the remainder of 
the milk, and stir in the butter , which 
should be previously mel ted ; keep beat
ing the mixture, add the eggs and a pinch 
of salt, and, when the bat ter is quite 
smooth, put i t into a well-buttered basin, 
tie it down very t ight ly, and put it into 
boiling water ; move the basin about for 
a few minutes after i t is put into the 
water, to prevent the flour settling in any 
part, and boil for 1£ hour. This pudding 
may also be boiled in a floured cloth tha t 
has been wetted in hot wa te r : it will 
then take a few minutes less than when 
boiled in a basin. Send bat ter puddings 
very quickly to table, and serve with 
sweet sauce, wine sauce, stewed fruit, or 
jam of any kind : when the lat ter is used, 
I l i t t le of i t may be placed round the dish 
in small quantities, as a garnish. Time. 
I I hour in a basin, 1 hour in a cloth. 
Average cost, Id. Sufficient for 5 or 6 
persons. Seasonable a t any t ime. 

B A T T E R P U D D I N G , w i t h O r a n g e 
M a r m a l a d e . 

Ingredients.—4 eggs, 1 pint of milk, 
14 oz. of loaf sugar, 3 tablespoonfuls of 
ftpar. Mode.—M-ftke the ba t te r with the 

B e a n s , B r o a d , a l a P o u l e t t e 

above ingredients, put i t into a well-
buttered basin, tie it down with a cloth, 
and boil for 1 hour. As soon as it is 
turned out of the basin, put a small jar 
of orange marmalade all over the top, 
and send the pudding very quickly to 
table. I t is advisable to warm the mar
malade to make it liquid. Time.—1 hour. 
Average cost, with the marmalade, Is. 3d. 
Sufficient for 5 or 6 persons. Seasonable »t 
any t i m e ; but more suitable for a winter 
pudding. 

B E A N S , B o i l e d B r o a d or "Windsor . 

Ingredients. — To each ^ gallon of 
water, allow 1 heaped tablespoonful of 
sa l t ; beans. Mode.—This is a favour
ite vegetable with many persons, but, 
to be nice, should be young and 
freshly gathered. 
After shelling the 
beans, put them 
into boiling water, 
salted in the above 
proportion, and let 
them boil rapidly 
u n t i l t e n d e r . 
Drain them well in 
a colander; dish, 
a n d s e r v e with 
them separately a 
tureen of parsley 
and butter . Boiled 
b a c o n s h o u l d 
always accompany 
this vegetable, but 
the beans should be cooked separately. 
I t is usually served with the beans laid 
round, and the parsley and but ter in a 
tureen. Beans also make an excellent 
garnish to a ham, and when used for 
this purpose, it very old, should have 
their skins removed. Time. — Very 
young beans, 15 minutes ; when a mo
derate jsize, 20 to 25 minutes, or longer. 
Average cost, unshelled, 6d. per peck. 
Sufficient.— Allow one peck for 6 or 7 
persons. Seasonablein Ju ly and August 

B E A N S , B r o a d , a l a P o u l e t t e . 

Ingredients.—2 pints of broad beans 
J pint of stock or broth, a small bunch 
of savoury herbs, including parsley, a 
small lump of sugar, the yolk of 1 egg, 
% pint of cream, pepper and salt to taste. 
Mode.—Procure some young and freshly-
gathered beans, and snell sufficient to 

i make % p i n t s ; boil them, as in tfee 

BBOAD BEAWS. 
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preceding recipe, until nearly done; then 
drain them and put them into a stewpan 
with the stock, finely-minced herbs, 
and sugar. Stew the beans until per
fectly tender, and the liquor has dried 
*way a little ; then beat up the yolk of 
an egg with the cream, add this to the 
beans, let the whole get thoroughly hot, 
and when on the point of simmering, 
serve. Should the beans be very large, 
the skin should be removed previously 
to boiling them. Time.—10 minutes to 
boil the beans, 15 minutes to stew them 
in the stock. Average cost, unshelled, 6d. 
per peck. Seasonable in July and August. 

B E A N S , Boiled French. 
Ingredients.—To each | gallon of water 

allow 1 heaped tablespoonful of salt, a 
very small piece of soda. Mode.—This 
vegetable should always be eaten young, 
as when allowed to grow too long it tastes 
stringy and tough when cooked. Cut off 
the heads and tails, and a thin strip on 
each side of the beans to remove the 
strings; then divide each bean into 4 or 6 
pieces, according to size, cutting them 
lengthways in a slanting direction, and 
as they are cut put them into cold water, 
with a small quantity of salt dissolved 
in it. Have ready a saucepan of boiling 
water, with salt and soda in the above 

Eroportion ; put in the beans, keep them 
oiling quickly, with the lid uncovered, 

and be careful that they do not get 
smoked. When tender, which may be 
ascertained by their sinking to the bot
tom of the saucepan, take them up, pour 
them into a colander, and when drained, 
dish and serve with plain melted butter. 
When very young, beans are sometimes 
served whole: thus dressed, their colour 
and flavour are much better preserved, 
but the more general way of sending 
them to table is to cut them into thin 
strips. Time.—Very young beans, 10 
to 12 minutes; moderate size, 15 to 20 
minutes, after the water boils. Average 
cost, in full season, Is. id. per peck, but 
when forced very expensive. Sufficient 
—Allow £ peck for 6 or 7 persons. Sea
sonable from the middle of July to the 
end of September, but may be had forced 
from February to the beginning of June. 

B E A N S , F rench Mode of Cooking 
French. 

Ingredients.—A quart of French beans, 
B at. of fresh butter, pepper and salt to 

Beans, Haricots Blancs, &c. 

taste, the juice of £ lemon. Mode.—Cu> 
and boil the beans by the preceding 
recipe, and when tender, put them into s 
stewpan, and shake over the fire, to 
dry away the moisture from tho beans. 
When quite dry and hot, add the butter, 
pepper, salt, and lemon-juice ; keep mov
ing the stewpan, without using a tspoon, 
as that woirid break the beans ; and when. 
the butter is melted, and all is thoroughly 
hot, serve. If the butter should not mix 
well, add a tablespoonful of gravy, and 
serve very quickly. Time.— About ^ 
hour to boil the beans; 10 minutes to 
shake them over the fire. Average cost, 
in full season, about Is. id. per peck. 
Sufficient for 3 or 4 persons. Seasonable 
from the middle of J uly to the end of 
September. 

B E A N S , to Boil Haricots Blancs. 
or "White Haricot . 

Ingredients.—1 quart of white haricot 
beans, 2 quarts of soft water, 1 oz. of 
butter, 1 heaped tablespoonful of salt. 
Mode.—Put the beans into cold water, 
let them soak from 2 to 4 hours, according 
to their age; then put them into cold 
water salted in the above proportion, 
bring them to boil, and lot them simmer 
very slowly until tender ; pour the water 
away from them, let them stand by the 
side of the fire, with the lid of the sauce
pan partially off, to allow the beans to 
dry; then add 1 oz. of butter and a 
seasoning of pepper and salt. Shake 
the beans about for a minute or two, and 
serve: do not stir them with a spoon, 
for fear of breaking them to pieces. 
Time.—After the water boils, from 2 to 
2\ hours. Average cost, 4rf. per quart. 
Sufficient for 4 or 5 persons. Seasonable 
in winter, when other vegetables are 
scarce. 

Note.—Haricots blancs, when new and 
fresh, should be put into boiling water, 
and do not require any soaking previous 
to dressing. 

B E A N S , Haricots Blancs & Minced 
Onions. 

Ingredients.—-1 quart of white haricot 
beans, 4 middling-sized onions, £ pint of 
good brown gravy, pepper and salt to 
tuste, a little flour. Mode.—Peel and 
mince the onions not too finely, and fry 
them in butter of a light brown colour ; 
dredge over them a little flour, and adi 
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the gravy and a seasoning of pepper and 
salt. Have ready a pint of haricot beans 
well boiled and drained ; put them with 
the onions and gravy, mix all well toge
ther, and serve very hot. Time.—From 
2 to 2k hours to boil the beans ; 5 minutes 
to fry the onions. Average cost, id. per 

tart. Sufficient for 4 or 5 persons. Sea-
nable in winter. 

E A N S, Har icots Blancs a la Mai t re 
d 'Hote l . 

Ingredients.—1 quart of white haricot 
beans, \ lb. of fresh butter, 1 tablespoon
ful of minced parsley, pepper and salt to 
taste, the juice of \ lemon. Mode. — 
P-Lould the beans be very dry, soak them 
for an hour or two in cold water, and boil 
them until perfectly tender, as in the pre
ceding recipe. If the water should boil 

away, replenish it 
with a little more 
cold, which makes 
t h e sk in of the 
beans tender. Let 
them be very tho
roughly done; drain 
them well; then 
add to them the 
butter, minced par-

' sley, and a season
ing of pepper and 
salt. Keep moving 
the stewpan over 
the fire without 
using a spoon, as 

HABICOT BBAKS. this would break 
the beans; and, 

when the various ingredients are well 
mixed with them, squeeze in the lemon-
juice, and serve very hot. Time.—From 
2 to 2i hours to boil the beans. Average 
cost, id. per quart. Sufficient for 4 or 5 
persons. Seasonable in winter. 

B E C H A M E L , or F r e n c h "White 
Sauce. 

Ingredients.—! small bunch of parsley, 
2 cloves, £ bay-leaf, 1 small bunch of 
savoury herbs, salt to taste ; 3 or 4 mush
rooms, when obtainable; 2 pints of white 
stock, 1 pint of milk or cream, 1 table
spoonful of arrowroot. Mode.—Put the 
rtock into a stewpan, with the parsley, 
doves, bay-leaf, herbs, and mushrooms ; 
odd a seasoning of salt, but no pepper, as 
that would give the sauce a dusty appear. 
»nce, and should be avoided. When it has 
Dpiled long enough to extract the flavour 

Beef, Aitchbone of, Boiled 

of the herbs, &c, strain it, and boil it 
up quickly again, until it is nearly 
half reduced. Now mix the arrowroot 
smoothly with the milk or cream, and 
let it simmer very gently for 5 minutes 
over a slow fire; pour to it the stock, 
and continue to simmer slowly for 10 
minutes, if the sauce be thick. If, on 
the contrary, it be too thin, it must be 
stirred over a sharp fire till it thickens. 
Always make it thick,.as it can easily be 
thinned with cream, milk, or white stock. 
This sauce is excellent for pouring over 
boiled fowls. Time.—Altogether, 2 hours. 
Average cost, 3s. per quart, with cream at 
Is. 6d. per pint. 

B E C H A M E L M A I G R E , or "With-
out Meat. 

Ingredients.—2 onions, 1 blade of mace, 
mushroom trimmings, a small bunch of 
parsley, 1 oz. of butter, flour, £ pint of 
water, 1 pint of milk, salt, the juice of 
£ lemon, 2 eggs. Mode.—Put in a stew. 
pan the milk and i§ pint of water, with 
the onions, mace, mushrooms, parsley, 
and salt. Let these simmer gently for 
20 minutes. In the meantime, rub on a 
plate 1 oz. of flour and butter; put it to 
the liquor, and stir it well till it boils up ; 
then place it by the side of the fire, and 
continue stirring until it is perfectly 
smooth. Now strain it through a sieve 
into a basin, after which put it back in 
the stewpan, and add the lemon-juice. 
Beat up the yolks of the eggs with about 
4 dessertspoonfuls of milk; strain this 
to the sauce, keep stirring it over the 
fire, but do not let it boil, or it will curdle. 
Time.—Altogether, J hour. Average cost, 
5d. per pint. 

This is a good sauce to pour over boiled 
fowls when they are a bad colour. 

B E E F , Aitchbone of, Boiled. 

Ingredients. — Beef, water. Mode.— 
After this joint has been in salt 5 or 6 
days, it will be ready for use, and will not 
take so long boiling as a round, for it is 
not so solid. Wash the meat, and, if too 
salt, soak it for a few hours, changing 
the water once or twice, till the required 
freshness is obtained. Put into a sauce
pan, or boiling-pot, sufficient water to 
cover the meat;' set it over the fire, and 
when it boils, plunge in the joint, and 
let it boil up quickly. Now draw tho 
pot to the side of the fire, and let the 
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process be very gradual, as the water 
must only simmer, or the meat will be 
hard and tough. Carefully remove the 
scum from the surface of the water, and 

AITCH-BONE OF B E E F . 

continue doing this for a few minutes 
after it first boils. Carrots and turnips 
are served with this dish, and sometimes 
suet dumplings, which may be boiled 
with the beef. Garnisl with a few of 
the carrots and turnips, and serve the 
remainder in a vegetable-dish. Time.— 
An aitch-bone of 10 lbs., 2A hours after 
the water boils ; one of 20 lbs., 4 hours. 
average cost, 6d. per lb. Sufficient.— 
10 lbs. for 7 or 8 persons. Seasonable 
all the year, but best from September to 
March. 

Note.—The liquor in which the meat 
has been boiled may be easily converted 
iDto a very excellent pea-soup. I t will 
*«-,..ire very few vegetables, as it will be 
impregnated with the flavour of those 
boiled with the meat. 

B E E F A L A M O D E . 
Ingredients.—6 or 7 lbs. of the thick 

flank of beef, a few slices of fat bacon, 
1 teacupful of vinegar, black pepper, 
allspice, 2 cloves well mixed and finely 
Sounded, making altogether 1 heaped 
(leaspoonful; salt to taste, 1 bunch 
if savoury herbs, including parsley, all 

finely minced and well mixed; 3 onions, 
"I large carrots, 1 turnip, 1 head of 
.elery, 1£ pint of water, 1 glass of 

port wine. Mode.—Slice and fry the 
onions of a pale brown, and cut up the 
other vegetables in small pieces, and 
prepare the beef for stewing in the fol
lowing manner:—Choose a fine piece of 
beef, cut the bacon into long slices, 
about an inch in thickness, dip them 
Into vinegar, and then into a little of the 
above seasoning of spice, & c , mixed 
with the same quantity of mi uced herbs. 
With a sharp knife make Loles deep 
enough to let in the b a u i / ; then rub 
the bpftf over with the reuniiuder of tho 

Beef , B a k e d 

seasoning and herbs, and bind i t up in 
a nice shape with tape. Have ready a 
well-tinned stew-pan (it should not be 
much larger than the piece of meat you 
are cooking), into which pu t the beef, 
with the vegetables, vinegar, and water. 
Let i t simmer very gently for 5 hours, or 
ra ther longer, should the meat not be 
extremely tender, and turn it once or 
twice. When ready to serve, take out 
the beef, remove the tape , and pu t it on 
a hot dish. Skim off every particle of 
fat from the gravy, add the por t wine, 
just let i t boil, pour it over the beef, and 
it is ready to serve. Great care must be 
taken t ha t this does not boil fast, or the 
meat will be tough and tasteless ; it 
should only just bubble. When con
venient, all kinds of stews, &c. should 
be cooked on a hot plate, as the process 
is so much more gradual than on an 
open fire. Time.—5 hours, or rather 
more. Average cost, Id. per lb. Suffi. 
cient for 7 or 8 persons. Seasonable all 
the year, bu t more suitable for a winter 
dish. 

B E E F A L A M O D E ( E c o n o m i c a l ) . 

Ingredients.—About 3 lbs. of clod or 
sticking of beef, 2 oz. of clarified drip
ping, 1 large onion, flour, 2 quarts of 
water, 12 berries of allspice, 2 bay-leaves, 
^ teaspoonf ul of whole black pepper, salt 
to taste. Mode.—Cut the beef into small 
pieces, and roll them in flour; put the 
dripping into a stewpan with the onion, 
which should be sliced thin. Let it get 
quite h o t ; lay in the pieces of beef, and 
stir them well about. When nicely 
browned all over, add by degrees boiling 
water in the above proportion, and, as 
the water is added, keep the whole well 
stirred. Put in the spice, bay-leaves, 
and seasoning, cover the stewpan closely, 
and set it by the side of the fire to stew 
very gently, till the meat becomes quite 
tender, which will be in about 3 hours, 
when it will be ready to serve. Remova 
the bay-leaves before it is sent to table. 
Time.-—3 hours. Average cost, Is. 3a 
Sufficient for 6 persons. Seasonable at 
any time. 

B E E F , B a k e d , 

[COLD M E A T COOKERY. 1.] Ingredients. 
About 2 lbs. of cold roast beef, 2 small 
onions, 1 large carrot or 2 small ones, 
1 turnip, a small bunch of savoury 
herbs, sn.li 4^J pepper to tasto, qmt-* 

http://sn.li
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t pint of gravy, 3 tablespoonfuls of ale, 
erust or mashed potatoes. Mode.—Cut 
the beef in slices, allowing a small 
amount of fat to each sl ice; place a 
layer of this in the bot tom of a pie-dish, 
with a portion of the onions, carrots, and 
turnips, which must be sl iced; mince 
the herbs, strew them over the meat , 
and season with pepper and salt. Then 
pu t another layer of meat, vegetables, 
and seasoning; and proceed in this 
manner until all t he ingredients are 
used. Pour in the gravy and ale (water 
may be substituted for the former, bu t 
i t is not so nice), cover with a crust or 
mashed potatoes, and bake for k hour, 
or rather longer. Time.—Rather more 
than \ hour. Average cost, exclusive of 
the meat, 6d. Sufficient for 5 or 6 per
sons. Seasonable a t any t ime. 

Note. — I t is as well to parboil the 
carrots and turnips before adding them 
to the meat , and to use some of the 
liquor in which they were boiled as a 
substi tute for gravy ; tha t is to say, 
when there is no gravy a t hand. Be 
particular to cut the onions in very thin 
slices. 

[COLD M E A T COOKERY. 2.] Ingredients. 
—Slices of cold roast beef, salt and pep
per to taste , 1 sliced onion, 1 teaspoon-
ful of minced savoury herbs. 12 table
spoonfuls of gravy or sauce of any kind, 
mashed potatoes. Mode.—Butter the sides 
of a deep dish, and spread mashed pota
toes over the bottom of i t ; on this place 
layers of beef in thin slices (this may 
be minced, if there is not sufficient 
Deef to cut into slices), well seasoned 
with pepper and salt, and a very little 
onion and herbs, which should be pre
viously fried of a nice brown ; then pu t 
another layer of mashed potatoes, and 
beef, and other ingredients, as before; 
pour in the gravy or sauce, cover the 
whole with another layer of potatoes, and 
bake for _ hour. This may be served in 
t h e dish, or turned out. Time.—k hour. 
Average cost, exclusive of the cold beef, 
6d. Sufficient.—A large pie-dish full for 
6 or 6 persons. Seasonable a t any t ime. 

B E E F - B O N E S , B r o i l e d . 
COLD M E A T COOKERY.] Ingredients. 

—The bones of ribs or sirloin ; salt, pep-

Eer and cayenne. Mode.—Separate the 
ones, taking care tha t the meat on them 

is not tow thick in any p a r t ; Bprinklo 

Beef, B r i s k e t of, S t e w e d 

them well with the above seasoning, and 
broil over a very clear fire. When nicely 
browned, they are done ; but do not allow 
them to blacken. 

B E E F , B r i s k e t of, a l a F l a m a n d e . 
Ingredients. —About 6 or 8 lbs. of the 

brisket of beef, 4 or 5 slices of bacon, 
2 carrots, 1 onion, a bunch of savoury 
herbs, salt and pepper to taste, 4 
cloves, 4 whole allspice, 2 blades of 
mace. Mode.—Choose tha t portion of 
the brisket which contains the gristle, 
tr im it, and put it into a stewpan with the 
slices of bacon, which should be placed 
under and over the meat. Add the 
vegetables, herbs, spices, and seasoning, 
and cover with a little weak stock or 
water ; shut the stewpan-lid as closely as 
possible, and simmer very gently for 4 
hours. Strain the liquor, reserve a por
tion of it for sauce, and the remainder 
boil quickly over a sharp fire until re
duced to a glaze, with which glaze the 
meat. Garnish the dish with scooped 
carrots and turnips, and, when liked, a 
little cabbage ; all of which must be 
cooked separately. Thicken and flavour 
the liquor tha t was saved for sauce, pour 
i t round the meat, and serve. The beef 
may also be garnished with glazed onions, 
artichoke-bottoms, &c. Time, —i hours. 
Average cost, Id. per lb. Sufficient for 6" 
or 8 persons. Seasonable a t any time. 

B E E F , B r i s k e t of, S t e w e d . 
Ingredients.—7 lbs. of the brisket or 

beef, vinegar and salt, 6 carrots, 6 
turnips, 6 small onions, 1 blade of 
pounded mace, 2 whole allspice pounded, 
thickening of butter and flour, 2 table
spoonfuls of ke tchup ; stock, or water. 
Mode.—About an hour before dressing 
it, rub the meat over with vinegar and 
s a l t ; put i t into a stewpan, with suffi
cient stock to cover it (when this is not 
a t hand, water may be substituted for 
it), and be particular that the stewpan 
is not much larger than the meat. Skim 
well, and when it has simmered very 
gently for 1 hour, put in the vegevables, 
and continue simmering till the meat is 
perfectly tender. Draw out the bones, 
dish the ireat, and garnish either with 
tufts of cau^fiower or braised cabbage 
cut in quarters. Thicken as much gravy 
as required, with a little but ter and flour; 
add spices and ketchup in the above pro
portion, give one boil, pour some of i t 
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over the meat, and the remainder send 
in a tureen. Time.—Rather more than 
8 hours. Average cost, Id. per lb. Suffi
cient for 7 or 8 persons. Seasonable at 
any time. 

Note.—The remainder of the liquor in 
which the beef was boiled may be served 
as a soup, or it may be sent to table with 
the meat in a tureen. 

B E E F , Broiled, and Mushroom 
Sauce. 

[COLD MEAT COOKERY.] Ingredients. 
—2 or 3 dozen small button mushrooms, 
1 oz. of butter, salt and cayenne to taste, 
1 tablespoonful of mushroom ketchup, 
mashed potatoes, slices of cold roast beef. 
Mode.—Wipe the mushrooms free from 
grit with a piece of flannel, and salt; put 
them in a stewpan with the butter, sea
soning, and ketchup ; stir over the fire 
until the mushrooms are quite done, when 

Eour it in the middle of mashed potatoes, 
rowned. Then place round the pota

toes slices of cold roast beef, nicely 
broiled over a clear fire. In making the 
mushroom sauce the ketchup may be dis
pensed with, if there is sufficient gravy. 
Time.—\ hour. Average cost, exclusive 
of the meat, 8d. Seasonable from August 
to October. 

B E E F , Broiled, and Oyster Sauce. 

[COLD MEAT COOKERY.] Ingredients. 
—2 dozen oysters, 3 cloves, 1 blade of 
mace, 2 oz. of butter, ^ teaspoonful of 
flour, cayenne and salt to taste, mashed 
potatoes, a few slices of cold roast beef. 
Mode.—Put the oysters in a stewpan, 
with their liquor strained; add the 
cloves, mace, butter, flour, and season
ing, and let them simmer gently for 
5 minutes. Have ready in the centre 
of a dish round walls of mashed pota
toes, browned; into the middle pour 
the oyster sauce quite hot, and round 
the potatoes place, in layers, slices of 
the beef, which should be previously 
broiled over a nice clear fire. Time.— 
6 minutes. Average cost, Is. 6d., exclu
sive of the cold meat. Sufficient for 4 or 
6 persons. Seasonable from September 
to April 

J B J ' E F B U B B L E - A N D - S Q U E A K . 

[COLD MEAT COOKERY.] Ingredients. 
•—A few thin •slice'1 of cold boiled beef; 

Beef. Collared 

butter,' cabbage, 1 sliced onion, pep
per and salt to taste. Mode.—Fry the 
slices of beef gently in a little butter, 
taking care not to dry them up. Lay 
them on a flat dish, and cover with 
fried greens. The greens may be pro-
pared from cabbage sprouts or green 
savoys. They should be boiled till ten
der, well drained, minced, and placed 
till quite hot in a frying-pan, with butter, 
a sliced onion, and seasoning of pepper 
and salt. When the onion is done it is 
ready to serve. Time.—Altogether, A 
hour. Average cost, exclusive of the cola 
beef, 3d. Seasonable at any time. 

B E E F CAKE. 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast beef; to each 
pound of cold meat allow \ lb. of bacon 
or ham; seasoning to taste of pepper and 
salt, 1 small bunch of minced savoury 
herbs, 1 or 2 eggs. Mode.—Mince the beef 
very finely (if underdone it will be better), 
add to it the bacon, which must also be 
chopped very small, and mix well toge
ther. Season, stir in the herbs, and bind 
with an egg, or 2 should 1 not be 
sufficient. Make it into small square 
cakes, about ^ inch thick, fry them in 
hot dripping, drain them, and serve in 
a dish with good gravy poured roumd. 
Time.—10 minutes. Average cost, exclu
sive of the cold meat, 6d. Seasonable at 
any time. 

B E E F , Collared. 

Ingredients.—7 lbs. of the thin end 
of the flank of beef, 2 oz. of coarse 
sugar, 6 oz. of salt, 1 oz. of saltpetre, 
I large handful of parsley, minced, 1 

COLLAB1D B I B * . 

dessert-spooaful of minced sage, a bunch 
of savoury herbs, * teaspoonful of 
pounded allspice; salt and pepper ta 
taste. Mode.—Choose fine tender beef, 
but not too fat; lay it in a dish, rub io 
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foe sugar, salt, an;? sal tpetre, and let i t 
remain in the pickle for a week or ten 
days, turning and rubbing it every day. 
Then bone it , remove all the gristle and 
the coarse skin of the inside part , and 
sprinkle it thickly with parsley, herbs, 
spice, and seasoning in the above pro
portion, taking care t ha t the former are 
finely minced, and the latter well uounded. 
Roll the meat up in a cloth as t ightly 
as possible ; bind it firmly with broad 
tape, and boil it gently for 6 hours. 
Immediately on taking i t out of the pot 
put i t under a good weight, without 
undoing it, and let it remain until cold. 
This dish is a very nice addition to the 
breakfast-table. Time.—6 hours. Aver
age cost, for this quanti ty, 4s. Season
able a t any time. 

Note.—During the t ime the beef is in 
pickle it should be kept cool, and regu
larly rubbed and turned every day. 

B E E F C O L L O P S . 
Ingredients. — 2 lbs. of rump-steak, 

I lb. of but ter , 1 pint of gravy (water 
may be substituted for this), salt and 
pepper to tas te , 1 shalot, finely minced, 

pickled walnut, 1 teaspoonful of ca
pers. Mode.—Have the steak cut thin, 
and divide i t in pieces about 3 inches 
l ong ; beat these with the blade of a 
knife, and dredge ' with flour. Put 
them in a frying-pan with the butter , 
and let them fry for about 3 minutes ; 
then lay them in a small stewpan, and 
pour over them the gravy. Add a piece 
of bu t te r kneaded with a little flour, put 
in the seasoning and all the other ingre
dients, and lot the whole simmer, but 
not boil, for 10 minutes. Serve in a hot 
•overed dish. Time.—10 minutes. Aver
age cost, Is. per lb. Sufficient for 4 or 5 
persons. Seasonable a t any t ime. 

B E E F C A R V I N G . 

Beef , A i t c h b o n e of. — A boiled 
aitchbone of beef is not a difficult joint 

to carve, as will be seen on reference to 
the accompanying engraving. By follow. 
hyr with the knife the direction of the 

B e e f C a r v i n g 

line from 1 to 2, nice slices will be easily 
cut. I t may be necessary, as i> a round 
of beef, to cut a thick slice off the outside 
before commencing to serve. 

Beef , B r i s k e t of. — T h e r e is b u t 
little description necessary to add to 
show the carving of a boiled brisket of 
beef beyond the engraving here inserted. 

The only point to be observed is, t ha t 
the joint should be cut evenly and firmly 
quite across the bones, so tha t on its 
reappearance a t table i t should not have 
a jagged and untidy look. 

Beef, R i b s of .—This dish resembles 
the sirloin, except tha t it has no fillet or 
undercut. As explained in the recipes, 
the end piece is often cut off, salted and 
boiled, The mode of carving is similar to 

tha t of the sirloin, viz., in the direction of 
the dotted line from 1 to 2. This joint 
will be the more easily cut if the plan be 
pursued which is suggested in carving the 
sirloin; namely, the inserting of the knife 
immediately between the bone and the 
meat, before commencing to cut it into 
slices. All joints of roast beef should be 
cut in even and thin slices. Horseradish, 
finely scraped, may be served as a garnish* 
but horseradish sauce is preferable fof 
eating with the beef. 

Beef, a R o u n d o f . — A round of 
beef is more easily carved than any other 

joint of beef, but, to manage i t properly, 
a thin-bladed and very sharp knife ia 
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necessary. Off the outside of the joint, 
at its top, a thick slice should first be cut, 
so as to leave the surface smooth : then 
thin and even slices should be cleverly 
carved in the direction of the line 1 to 2 ; 
and with each slice of the lean a delicate 
morsel of the fat should be served. 

Beef, S i r l o i n of. — This dish is 
served differently a t various tables, some 
preferring it to come to table with the 
fillet, or, as it is usually called, the 
undercut, uppermost. The reverse way, 
as shown in the cut, is t ha t most usually 
adopted. Still the undercut is best eaten 

when ho t ; consequently, the carver him
self may raise the joint, and cut some 
slices from the under side, in the direction 
of fiom 1 to 2, as the fillet is very much 
preferred by some eaters. The upper 
part of the sirloin should be cut in the 
direction of the line from 5 to 6, and care 
should be taken to carve it evenly and in 
thin slices. I t will be found a great 
assistance, in carvingthis joint well, if the 
knife be first inserted just above the bone 
at the bottom, and run sharply along 
between the bone and meat, and also to 
divide the meat from the bone in the 
same way at the side of the jo in t ; 
the slices will then come away more 
readily. Some carvers cut the upper side 
of the sirloin across, as shown by the line 
from 3 to 4 ; but this is a wasteful plan, 
and one not to be recommended. With the 
sirloin, very finely-scraped horseradish is 
usually served, and a little given, when 
liked, to each guest. Horseradish sauce 
is preferable, however, for serving on the 
plate, although the scraped horseradish 
\nay still be used as a garnish. 

B e e f T o n g u e . — P a s s i n g t h e knife 

«Dwn in the direction of from 1 to 2. a 

Beef, F r i c a n d e a u of 

not too thin slice should be helped ; and 
the carving of a tongue may be continued 
in this way until the best portions of tha 
upper side are served. The fat which 
lies about the root can be served by turn
ing the tongue, and cutt ing in the direc
tion of from 3 to 4. 

B E E F , C u r r i e d . 
[COLD MEAT COOKERY.] Ingredients. 

—A few slices of tolerably lean cold roast 
or boiled beef, 3 oz. of but ter , 2 ocions, 
1 wineglassful of beer, a dessert-spoonful 
of curry powder. Mode.—Cut up the beef 
into pieces about 1 inch square, put the 
but ter into a stewpan with the onions 
sliced, and fry them of a light-brown 
colour. Add all the other ingredients, and 
stir gently over a brisk fire for about 10 
minutes. Should this be thought too dry, 
more beer, or a spoonful or two of gravy 
or water, may be added ; but a good curry 
should not be very thin. Place it in a 
deep dish, with an edging of dry boiled 
rice, in the same manner as for ouber 
curries. Time.—10 minutes. Average 
cost, exclusive of the meat, id. Season
able in winter. 

B E E F , R o a s t F i l l e t of ( L a r d e d ) . 

Ingredients.— About 4 lbs. of the in
side fillet of the sirloin, 1 onion, a small 
bunch of parsley, salt and pepper to 
taste, sufficient vinegar to cover the 
meat, glaze, Spanish sauce (see SAUCE). 
Mode.—Lard the beef with bacon, and 
put it into a pan with sufficient vinegar 
to cover it, with an onion sliced, parsley, 
and seasoning, and let it remain in this 
pickle for 12 hours. Roast it before a 
nice clear fire for about 1^ hour, and, 
when done, glaze it. Pour some Spanish 
sauce round the beef, and the remaindei 
serve in a tureen. I t may be garnished 
with Spanish onions boiled and glazed. 
Time.—li hour. Average cost, exclusive 
of the sauce, 4s. Sufficient for 6 or 8 
persons. Seasonable at any t ime. 

B E E F , F r i c a n d e a u of. 

Ingredients.—About 3 lbs. of the inside 
fillet of the sirloin (a piece of the rump 
may be substituted for this), pepper and 
salt to tas te , 3 cloves, 2 blades of mace, 1 
whole allspice, 1 pint of stock (see STOCK), 
or water, 1 glass of sherry, 1 bunch of 
savoury herbs, 2 shalots, bacon. Mode.— 
Cut some -)acon into thin strips, and 
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Beef, F r i ed Sal t 

sprinkle over them a seasoning of pepper 
and salt, mixed with cloves, mace, and 
allspice, well pounded. Lard the beef with 
these, put it into a stewpan with the stock 
or water, sherry, herbs, shalots, 2 cloves, 
and more pepper and salt. Stew the meat 
gently until tender, when take it out, 
cover it closely, skim off all the fat from 
the gravy, and strain it. Set it on 
the fire, and boil, till it becomes a glaze. 
Glaze the larded side of the beef with this, 
and serve on sorrel sauce, which is 
made as follows :—Wash and pick some 
sorrel, and put it into a stewpan with 
only the water that hangs about it. Keep 
stirring, to prevent its burning, and when 
done, lay it in a sieve to drain. Chop it, 
and stew it with a small piece of butter 
and 4 or 5 tablespoonfuls of good gravy, 
for an hour, and rub it through a sieve. 
If too acid, add sugar ; a little cabbage-
lettuce noiled with the sorrel will be 
found an improvement. Time.—2 hours 
to gently stew tho meat. Average cost, 
for this quantity, 4s. Sufficient for 6 
persons. Seasonable at any time. 

B E E F , P r i e d Salt. 
[COLD MEAT COOKERY.] fngredients. 

—A few slices of cold salt beef, pepper to 
taste, £ lb. of butter, mashed potatoes. 
Mode. — Cut any part of cold salt beef 
into thin slices, fry them gently in butter, 
and season with a little pepper. Have 
ready some very hot mashed potatoes, 
lay the slices of beef on them, and garnish 
with 3 or 4 pickled gherkins. Cold salt 
beef, warmed in a little liquor from mixed 
pickle, drained, and served as above, will 
be found good. Time.—About 5 minutes. 
Average cost, exclusive of the meat, id. 
Seasonable at any time. 

B E E F F R I T T E R S . 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of cold roast beef, pepper 
and salt to taste, \ lb. of flour, k pint of 
water, 2 oz. of butter, the whites of 
2 eggs. Mode.—Mix very smoothly, 
and, by degrees, the flour with the above 
proportion of water; stir in 2 oz. of but
ter, which must be melted but not oiled, 
and, just before it is to be used, add the 
whites of two well-whisked eggs. Should 
the batter be too thick, more water must 
be added. Pare down the cold beef into 
thin shreds, season with pepper and salt, 
and mix it with the batter. Drop a 
jTT.aH quantity at a time into a pan of 

Beef, Hashed 

boiling lard, and fry from 7 to 10 mi
nutes, according to the size. When 
dope on one side, turn and brown them 
on the other. Let them dry for a minute 
or two before the fire, and serve on a 
folded napkin. A small quantity of 
finely-minsed onions, mixed with the 
batter, is an improvement. Time. — 
From 7 to 10 minutes. Average cost, 
exclusive of the meat, 6d. Seasonabl 
at any time. 

B E E F , Hashed. 
[COLD MEAT COOKERY. 1.] Ingredients. 

—Gravy saved from the meat, 1 teaspoon-
ful of tomato sauce, one teaspoonful of 
Harvey's sauce, one teaspoonful of good 
mushroom ketchup, \ glass of port 
wine or strong ale, pepper and salt 
to taste, a little flour to thicken, 1 onion 
finely minced, a few slices of cold roast 
beef. Mode.—Pat all the ingredients 
but the beef into a stewpan with whatever 
gravy may have been saved from the meat 
the day it was roasted; simmer these 
gently for 10 minutes, then take the 
stewrian off the fire ; let the gravy cool 
and skim off the fat. n'-ir fbe V>ppf into 
thin slices, dredge them with flour, ana 
lay them in the gravy; let the whole 
simmer gently for 5 minutes, but not boil, 
or the meat will be tough an<4 hard. Serve 
very hot, and garnish with sippets of 
toasted bread. Time. — 20 minutes 
Average cost, exclusive of the cold meat, 
id. Seasonable at any time. 

[COLD ME AT COOKERY. 2.] Ingredients. 
—The remains of ribs or sirloin of boor', 
2 onions, 1 carrot, 1 bunch of savoury 
herbs, pepper and salt to taste, £ blade 
of pounded mace, thickening of flour, 
rather more than 1 pint cf water. 
Mode.—Take off all the meat from the 
bones of ribs or sirloin of beef; removo 
the outside brown and gristle; place 
the meat on one side, and well stew 
the bones and pieces, with the above 
ingredients, for about 2 hours, till it 
becomes a strong gravy, and is reduced 
to rather more than A pint; strain this, 
thicken with a teaspoonful of flour, and 
let the gravy cool; skim off all the fat; lay 
in the meat, let it get hot through, but 
do not allow tt to boil; and garnish with 
sippets of toasted breaa. The gravy 
should be flavoured as in the pra ceding 
recipo. Time. — Rather more Jian 1 
hours. Average cost, exclusive of tha 
cold meat, tid. Seasonable at any time 
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Beef, H u n t e r ' s 

Note.—Either of the above recipes may 
be served in walls of mashed potatoes 
browned; in which case the sippets should 
be omitted. Be careful that hashed meat 
does not boil, or it will become tough. 

B E E F , H u n t e r ' s . 
Ingredients. — For a round of beef 

weighing 25 lbs. allow 3 oz. of saltpetre, 
8 oz. of coarse sugar, 1 oz. of cloves, 
1 grated nutmeg, ^ oz. of allspice, 1 lb. 
yf salt, £ lb. bay-salt. Mode.—Hang 
the beef for 2 or 3 days, and remove 
the bone. Pound spices, salt, &c. in 
the above proportion, and let them be 
reduced to the finest powder. Put the 
beef into a pan, rub all the ingredients 
well into it, and turn and nab it every 
dny for rather more than a fortnight. 
When it has been sufficiently long in 
pickle, wash the meat, bind it up se
curely with tape, and put it into a pan 
with ^ pint of water at the bottom ; mince 
Boms suet, eoverthe top of the meat with 
it, s^id over the pan put a common crust 
of flour and water ; bake for 6 hours, and 
\<cen cold remove the paste. Save the 
gravy that flows from it, as it adds 
greatly to the flavour of hashed, stews, 
&c. The beef may be glazed and 
garnished with meat jelly. Time. — 6 
hours. Seasonable all the year. 

Note.—In salting or pickling beef or 
pork for family consumption, it not being 
generally required to be kept for a great 
length of time, a less quantity of salt and 
a larger quantity of other matters more 
adapted to retain mellowness in meat, 
may be employed, which could not be 
adopted by the curer of the immense 
quantities of meat required to be pre
served for victualling the shipping of this 
maritime country. Sugar, which is well 
known to possess the preserving principle 
in a very great degree, without, the 
pungency and astringency of salt, may 
be, and is, very generally used in the 
preserving of meat for family consumption. 
Although i t acts without corrugating or 
.ontracting the fibres of meat, as is the 

case in the action of salt, and, therefore, 
does not impair its mellowness, yet its 
use in sufficient quantities for preservative 
effect, without the addition of other 
antiseptics, would impart a flavour not 
agreeable to the taste of many persons. 
Tt may be used, however, together with 
.alt, with the greatest advantage in 
imparting mildness and mellowness to k 

B e e f K i d n e y , t o D r e s s 

cured meat, in a proportion of about one 
par t by weight to four of the mix ture ; 
and, perhaps, now tha t sugar is so much 
lower in price than it was in former 
years, one of the obstructions to its more 
frequent use is removed. 

B E E F K I D N E Y , t o D r e s s . 
Ingredients.—1 kidney, clarified but

ter, pepper and salt to tas te , a small 
quantity of highly-seasoned gravy, 1 ta
blespoonful of lemon-juice, \ teaspoonful 
of powdered sugar. Mode.—Cut the 
kidneys into neat slices, put them into 
warm water to soak for two hours, and 
change the water 2 or 3 times ; then lay 
them on a clean cloth to dry the water 
from them, place them in a frying-
pan with some clarified butter , and fry 
them of a nice brown ; season each side 
with pepper and salt, put them round 
the dish, with the gravy in the middle. 
Before pouring the gravy in the dish, 
add the lemon-juice and sugar. Time.— 
From 5 to 10 minutes. A verage cost, 9d. 
each. Seasonable a t any tima. 

B E E F K I D N E Y , t o D r e s s . 
Ingredients.—1 kidney, 1 dessertspoon

ful of minced parsley, 1 teaspoonful of 
minced shalot, salt and peppor to tas te , 
£ pint of gravy (follow one of the gravy 
recipes), 3 tablespoonfuls of sherry. 
Mode.—Take off a little of the kidney 
fat, mince it very fine, and pu t it in a 
frying-pan; slice the kidney, sprinkle 
over it parsley and shalots in the above 
proportion, add a seasoning of pepper 
and salt, and fry it of a nice brown. 
When it is done .enough, dredge over a 
little flour, and pour in the gravy and 
sherry. Let i t just simmer, bu t not 
boil any more, or the kidr.ey would 
ha rden ; serve very hot, and gam isV 
with croutons. Where the flavour of th« 
shalot is disliked it may be omitted, and 
a small quanti ty of savoury herbs substi
tuted for it. Time.—From. 5 to 10 rni-
nutes , according to the thickness of t h e 
slices. Average cost, 9d. each. Sufficient 
for 3 persons. Seasonable a t any t*me. 

B E E F K I D N E Y , t o D r e s s (a m o r e 
s i m p l e m e t h o d ) . 

Cut the kidneys into thin slices, flour 
them, and fry of a nice brown. When 
done, make a gravy in the pan by pour* 
ing away the fat, put t ing in a email pieoa 
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MABBOW-BONES. 

Beef Marrowbones, Boiled 
of butter, | pint of boiling water, pepper 
and salt, a dessertspoonful of lemon-juice, 
and a tablespoonful of mushroom ketchup. 
Let the gravy just boil up, pour over the 
kidney, and serve. 

B E E F M A R R O W B O N E S , Boiled. 

Ingredients.—Bones, a small piece of 
common paste, a floured cloth. Mode.— 
Have the bones neatly sawed into con-
venisnt sizes, and cover the ends with a 

small piece 
of common 
crust, made 
with flour 
and water. 
Over this tie 
a floured 
cloth, and 
place them 

upright in a saucepan of boiling water, 
taking care there is sufficient to cover 
the bones. Boil the bones for 2 hours, 
remove the cloth and paste, and serve 
them upright on a napkin with dry toast. 
Many persons clear the marrow from the 
bones after' they are cooked, spread it 
over a slice of toast, and add a seasoning 
of pepper ; when served in this manner, 
it must be very expeditiously sent to 
table, as it so soon gets cold. Time.— 
2 hours. Seasonable at any time. 

Note.—Marrow-bones may be baked 
after preparing thei •> as in the preceding 
recipe; they shouL \ be laid in a deep 
dish, and baked for 2 hours. 

B E E F , Minced. 

5COLD MEAT COOKERY.] ingredients. 
oz. of butter, 1 small onion, 12 table

spoonfuls of gravy left from the meat, 
1 tablespoonful of strong ale, 1 tea
spoonful of flour, salt and pepper to 
taste, a few slices of lean roast beef. 
Mode.—Put into a stewpan the butter 
with an onion chopped tine ; add the 
gravy, ale, and a teaspoonful of flour to 
thicken ; season with pepper and salt, 
and stir these ingredients over the fire 
until the onion is a rich brown. Cut (but 
io not chop) the meat verv fine, add it to 
rie gravy, stir till quite hot, and serve, 
irarnish with sippets of toasted bread, 
fe careful in not allowing the gravy to 
^il after the meat is added, as it would 
Inder it hard and tough. lXme.—About 
hour. Average cost, exclusive of the 

(teat, 3d. Seasonable at an} time. 

Beef Olives 

BEEF, Minced Collops of (an 
Entree). 

Ingredients.—1 lb. of rump-rteak, salt 
and pepper to taste, 2 oz. of butter, 
1 onion minced, ^ pint of water, 1 table
spoonful of Harvey's sauce, or lemon-
juice, or mushroom ketchup; 1 small 
bunch of savoury herbs. Mode.—Mince 
the beef and onion very small, and 
fry the latter in butter until of a pale 
brown. Put all the ingredients together 
in a stewpan, and boil gently for about 
10 minutes; garnish with sippets o& 
toasted bread, and serve very hot. Time. — 
10 minutes. Average cost, Is. per lb. 
Sufficient for 2 or 3 persons. Seasonable 
at any time. 

B E E F , Miroton of. 
[COLD MEAT COOKERY.] Ingredients. 

—A few slices of cold roast beel, 3 oz. of 
butter, salt and pepper to taste, 3 onions, 
£ pint of gravy. Mode.—Slice the onions 
and put them into the frying-pan with 
the cold beef and butter; place it over 
the fire, and keep turning and starring 
the ingredients to prevent them burning. 
When a pale brown, add the gravy and 
seasoning; let it simmer for a few minutes, 
and serve very hot. The dish is excellent 
and economical. Time. — 5 minutes. 
Average cost, exclusive of the meat, 6d. 
Seasonable at any time. 

B E E F O L I V E S . 
Ingredients.—2 lbs. of rump-steak, 

1 egg, 1 tablespoonful of minced savoury 
herbs, pepper and salt to taste, 1 pint of 
stock, 2 or 3 slices of bacon, 2 table
spoonfuls of any kind of store sauce, a 
slight thickening of butter and flour. 
Mode.—Have the steaks cut rather thin, 
beat them to make them level, cut them 
into 6 or 7 pieces, brush over with egg, 
and sprinkle with herbs, which should be 
very finely minced ; season with pepper 
and salt, roll up the pieces tightly, and 
fasten with a small skewer. Put tne stock 
in a stewpan that will exactly hold the in
gredients, for, by being pressed together 
they will keep their shape better; lay ir 
the rolls ol meat, cover them with th* 
bacon, cut in thin slices, and over that 
put a piece of paper. Stew them very 
gently for full 2 hours; for the slower 
they are done the better. Take them 
out, remove the skewers, thicken the 
gravy with butter and flour, and flavour 
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Beef Olives 
with any store sauce that may be pre
ferred. Give one boil, pour over the 
meat, and serve. Time.—2 hours. Aver
age cost, Is. per pound. Sufficient \.or 4 
or 5 persons. Seasonable at any time. 

B E E F O L I V E S (Economical). 

(COLD MEAT COOKERY.] Ingredients. 
["he remains of underdone cold roast 

beef, bread crumbs, 1 shalot finely 
minced, pepper and salt to taste, gravy 
made from the beef bones, thicken
ing of butter and flour, 1 tablespoonful 
of mushroom ketchup. Mode.—Cut 
some slices of underdone roast beef about 
half an inch thick; sprinkle over them 
some bread crumbs, minced shalot, and 
a little of the fat and seasoning; roll 
them, and fasten with a small skewer. 
Have ready some gravy made from the 
beef bones; put in the pieces of meat, 
and stew them till tender, which will be 
in about 1£ hour, or rather longer. Ar
range the meat in a dish, thicken and 
flavour the gravy, and pour it over the 
meat, when it is ready to serve. Time.— 
1^ hour. Average cost, exclusive of the 
beef, 2d. Seasonable at any time 

B E E F P A L A T E S , t o Dress (an 
Entree) . 

Ingredients. — 4 palates, sufficie'nt 

f avy to cover them, cayenne to taste, 
tablespoonful of mushroom ketchup, 

1 tablespoonful of pickled-onion liquor, 
thickening of butter and flour. Mode. 
— Wash the palates, and put them 
into a stewpan, with sufficient water to 
cover them, and lei them boil until per
fectly tender, or until the upper skin 
may be easily peeled off. Have ready 
sufficient gravy to cover them ; add a 
good seasoning of cayenne, and thicken 
With a little butter kneaded with 
flour ; let it boil up, and skim. Cut the 
palates into square pieces, put them in 
the gravy, and let them simmer gently 
for | hour; add ketchup and onion-
jquor, give one boil, and serve. Time.— 
From 3 to 5 hours to boil the palates. 
Sufficient for 4 persons. Seasonable at 
any time. 

Note.—Palates may be dressed in va
rious ways with good onion sauce, 
tomato sauce, &c, &c, and may also be 
served in a vol-au-vent; but the above 
will be found a more simple method of 
*rat>nif\sr them 

Beef, Potted 

B E E F P I C K L E . (This may also 
be used for any k ind of Meat , 
Tongues , or Hams.) 

Ingredients.— 6 lbs. of salt, 2 lbs. of 
fine sugar, 3 oz. of powdered saltpetie, 
8 gallons of spring water. Mode.—Boil 
all the ingredients gently together, so 
long as any scum or impurity arises, 
which carefully remove; when quite 
cola pour it over the meat, every part at 
which must be covered with the brine. 
This may ^ e u s e d r o r pickling any kind 
of meat, and m a v b e ^ P * f o r s o m e t imo> 
if boiled up oc^a si°n a^y w*th an addition 
of the ingredients. Time. —A ham should 
be kept in pickle for a fortnight; a piece 
of beef weighing 141bs., 12 or 15 days; a 
tongue, 10 days or c, fortnight. 

Note.—For salr?3>̂ - and pickling meat, 
it is a good pla n io rub in only half the 
quantity of salt directed, and to let it 
remain for a day or two to disgorge and 
effectually to get rid of the blood and 
slime ; then rub in the remainder of the 
salt and other ingredients, and proceed 
as above. This rule may be applied to 
all recipes for saltinc anH nickline meat 

B E E F , POTTED. 

[COLD MEAT COOKERY. 1.] Ingredient. 
—2 lbs. of lean beef, 1 tablespoonful ol 
water, \ lb. of butter, a seasoning to 
taste of salt, cayenne, pounded mace, 
and black pepper. Mode.—Procure a 
nice piece of 
lean beef, as 
free as possible 
from gristle, 
skin, &c, and 
put it into a jar 
(if at hand, one 
with a lid) with 
I tablespoon
ful of water. 
Cover it closely, and put the jar into a 
saucepan of boiling water, letting tLe 
water come within 2 inches of the top of 
the jar. Boil gently for 3.̂  hours, thei 
take the beef, chop it very small with a 
chopping-knife, and pound it thoroughly 
in a mortar. Mix with it by degrees all, 
or a portion, of the gravy that will have 
run from it, and a little clarified butter; 
add the seasoning, put it in small pots 
for use, and cover with a little butter 
just warmed and poured over. If much 
gravy is added to it, it will keep but a 
short t ime; on the contrary, if a larfje 

SAB FOB POTTBS 
MEATS. 
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Beef, Potted 
proportion of butter is used, it may be 
preserved for some time. Time.—3£ 
hours. Average cost, for this quantity, 
Is. lOd. Seasonable at any time. 

[COLD MEAT COOKERY. 2.] Ingredients. 
—The remains of eold roast or boiled beef, 
$ lb. of butter, cayenne to taste, 2 blades 
of pounded mace. Mode.—The outside 
slices of boiled beef may, with a little 
trouble, be converted into a very nice 
addition to the breakfast-table. Cut up 
the meat into small pieces and pound it 
well, with a little butter, in a mortar; 
add a seasoning of cayenne and mace, 
and be very particular that the latter 
spice is reduced to the finest pow
der. When all the ingredients are 
thoroughly mixed, put them into glass or 
earthen potting-pots, and pour on the 
top a coating of clarified butter. Season
able at any time. 

Note.—If cold roast beef is used, re
move all pieces of gristle and dry outside 
pieces, as these do not pound well. 

B E E F R A G O U T . 
[COLD MEAT COOKERY.] Ingredients.— 

About 2 lbs. of cold roast beef, 6 onions, 

?epper, salt, and mixed spices to tacte; 
pint of boiling water, 3 tablespoonfuls 

of gravy. Mode.—Cut the beef into 
rather large pieces, and put them into 
a stewpan with the onions, which must 
be sliced. Season well with pepper, salt, 
and mixed spices, and pour over about i_ 
pint of boiling water, and gravy in the 
above proportion (gravy saved from the 
meat answers the purpose); let the whole 
stew very gently for about 2 hours, and 
serve with pickled walnuts, gherkins, or 
capers, just warmed in the gravy. Time. 
2 hours. Average cost, exclusive of the 
meat, id. Seasonable at any time. 

B E E F , Rib-bones of (a p re t ty Dish). 

[COLD MEAT COOKERY.] Ingredients. 
—Ribs of beef bones, 1 onion chopped 
fine, a few slices of carrot and turnip, 
\ pint of gravy. Mode. — The bones 
for this dish should have left on them 
a slight covering of meat; saw them 
into pieces 3 inches long; season them 
with pepper and salt, and put them into 
a stewpan with the remaining ingre
dients. Stew gently, until the vegetables 
are tender, and serve on a flat dish within 
walls of mashed potatoes. Time.—| hour. 

Beef, Roast Ribs of 

Average cost, exclusive of the bones, 2d. 
Seasonable at any time. 

B E E F , Roast Ribs of. 
Ingredients.—Beef, a little salt. Mode. 

—The fore-rib is considered the primest 
roasting piece, but the middle-rib is con
sidered the most economical. Let the 
meat be well hung (should the weather 
permit), having previously cut off the 
ends of the bones, which should be 
salted for a few days, and then boiled. 
Put the meat down to a nice clear fire, 
with some clean dripping in the pan, 
dredge the joint with a little flour, and 
keep continually basting it all the time 
it is cooking. Sprinkle some fine salt 
over it (this must never be done until 
the joint is dished, as it draws the 
juices from the meat); pour the drip
ping from the pan, put in a little 
boiling water, and strain the gravy over 
the meat. Garnish with tufts of scraped 
horseradish, and send horseradish sauce 
to table with it. A Yorkshire pudding 
(see PUDDINGS) sometimes accompanies 
this dish, and, if lightly made and well 
cooked, will be found a very agreeable 
addition. Time.—10 lbs. of beef, 2£ 
hours ; 14 to 16 lbs., from 3k to 4 hours. 
Average cost, 9d. per lb. Sufficient.—A 
joint of 10 lbs. sufficient for 8 or 9 per
sons. Seasonable at any time. 

B E E F , Roast Ribs of, Boned and 
Rolled (a very convenient Jo in t 
for a small Family) . 

Ingredients. — 1 or 2 ribs of beef. 
Mode.—Choose a fine rib of beef, and 
have it cut according to the weight 
you require, either wide or narrow. 
Bone and roll the meat round, seeure 
it with wooden skewers, and, if neces
sary, bind it round with a piece of tape. 
Spit the beef firmly, or, if a bottle-
jack is used, put the joint on the hook, 
and place it near a nice clear fire. Let 
it remain so till the outside of the meat 
is set, when draw it to a distance, and 
keep continually basting until the meat 
is done, which can be ascertained by the 
steam from it drawing towards the fire. 
As this joint is solid, rather more than 
1 hour must be allowed for each lb. 
Remove the skewers, put in a plated or 
silver one, and send the joint to table 
with gravy in the dish, and garnish with 
tufts of horseradish. Horseradish sauce 
is a great improvement to roast beef. 
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Beef Rissoles 

Time.—For lOlbs. of the rolled ribs, 3 
hours (as the joint is very solid, we have 
allowed an extra ^ hour); for 6 lbs., Ik 
hour. Average cost, 9d. per lb. Suf
ficient.—A joint of 10 lbs. for 6 or 8 
persons. Seasonable all the year. 

Note.—When the weight exceeds 10 
lbs., we would not advise the above 
method of boning or rolling ; only in the 
case of 1 or 2 ribs, when the joint cannot 
stand upright in the dish, and would 
look awkwardly. The bones should be 
put on with a few vegetables and herbs, 
and made into stock. 

B E E F R I S S O L B B . 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold r>ast beef; to 
each pound of meat allow % lb. of bread 
erumbs, salt and pepper to taste, a few 
chopped savoury herbs, ^ a teaspoonful 
of minced lemon-peel, 1 or 2 eggs, ac
cording to the quantity of meat. Mode. 
—Mince the beef very fine, which should 
be rather lean, and mix with this bread 
crumbs, herbs, seasoning, and lemon-
peel, in the above proportion, to each 
pound of meat. Make all into a thick 
paste with 1 or 2 eggs ; divide into balls 
or cones, and fry a rich brown. Garnish 
the dish with fried parsley, and send 
to table some good brown gravy in 
a tureen. Instead of garnishing with 
fried parsley, gravy may be poured in 
the dish round the rissoles ; in this case, 
it will not be necessary to send any in a 
tureen. Time.—From 5 to 10 minutes, 
according to size. Average cost, exclu
sive of the meat, %>d. Seasonable at any 
time. 

B E E F , Rolled, to eat like Hare . 

Ingredients.—About 5 lbs. of the in
side of the sirloin, 2 glasses of port 
wine, 2 glasses of vinegar, a small quan
tity of forcemeat, 1 teaspoonful of 
pounded allspice. Mode.—Take the in
side of a large sirloin, soak it in 1 glass 
r>f port wine and 1 glass of vinegar, 
mixed, and let it remain for 2 days. 
Make a forcemeat (see FORCEMEAT), lay 
\i, on the meat, and hind it up securely. 
Hoast it before a nice clear fire, and 
fesste it with 1 glass each of port wine 
ftnd vinegar, with which mix a teaspoon-
-*\d of pounded allspice. Serve, with a 
good gravy in the dish, and send red-
ttttrrant jelly to table with it. Time.— 
A piece of 5 lb* about 1$ hour before a 

Beef, Boiled Round of 

brisk fire. A verage cost, for this quantity, 
5s. id. Sufficient for 4 persons. Reason
able at any time. 

B E E F R O L L S . 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast or boiled 
beef, seasoning to taste of salt, pepper, 
and minced herbs ; puff paste. Mode.— 
Mince the beef tolerably fine with a 
small amount of its own fat; add a sea
soning of pepper, salt, and chopped 
herbs; put the whole into a roll of puff 
paste, and bake for ^ hour, or rather 
longer, should the roll be very large. 
Beef patties may be made of cold meat, 
by mincing and seasoning beef as di
rected above, and baking in a rich puff 
paste to patty-tins. Time.—_ hour. 
Seasonable at any time. 

B E E F , Boiled Round of. 
Ingredients.—Beef, water. Mode.—As 

a whole round of beef, generally speaking, 
is too large for small families, and very 
seldom required, we here give the recipe 
for dressing a portion of the silver side 
of the round. Take from 12 to 16 lbs., 
after it has been in salt about 10 days; 
just wash off the salt, skewer it up in a 
nice round-looking form, and bind it with 
tape to keep the skewers in their places. 
Put it in a saucepan of boiling water, 
set it upon a good fire, and when it 
begins to boil, carefully remove all scum 
from the surface, as, if this is not at
tended to, it sinks on to the meat, and, 
when brought to table, presents a very 
unsightly appearance. After it is well 
skimmed, draw the pot to the corner of 
the fire, allow the liquor to cool, then 
let the beef simmer very gently until 
done. Remove the tape and skewers, 
which should be replaced by a silver 
one; pour over a little of the pot-
liquor, and garnish with carrots. Car
rots, turnips, parsnips, and sometimes 
suet dumplings, accompany this dish; 
and these may all be boiled with the 
beef. The pot-liquor should be saved, 
and converted into pea-soup ; and the 
outside slices, which are generally hard, 
and of an uninviting appearance, may be 
cut off before being sent to table, and 
potted. These make an excellent relish 
for the breakfast or luncheon table. 
Time.—Part of a round of beef weighing 
12 lbs., about 3 hours after the water 
boils. Average cost, 8d. per lb. Sufficient 
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Beef, M i n i a t u r e R o u n d of 

for 10 persons. Seasonable all the year, 
but more suitable for winter. 

Soyer*s R e c i p e for P r e s e r v i n g t h e 
G r a v y i n S a l t M e a t , w h e n i t i s t o b e 
s e r v e d Co ld .—Fi l l tvw tubs w i th cold 
water, into which throw a few pounds of 
rough ice ; and wL^n the meat is done, 
pu t it r ito one of the tubs of ice-water ; 
let it remain 1 minute, when take out, 
and put it into the other tub. Fill the fi rst 
t ub again with water, and continue this 
process for about 20 minutes ; then set 
it upon a dish, and let it remain until 
quite cold. When cut, t he fat will be 
as white as possible, besides having 
saved the whole of the gravy. If there 
is no ice, spring water will answer the 
same purpose, bu t will require to be 
more frequently changed. 

Note.—The brisket and rump may be 
boiled by the above recipe ; of course 
allowing more or less time, according to 
the size of the joint. 

B E 3 5 F , M i n i a t u r e R o u n d of (an e x 
c e l l e n t D i s h for a s m a l l F a m i l y ) . 

Ingredients.—From 5 to 10 lbs. of ribs 
of beef, sufficient brine to cover the meat. 
Mode.—Choose a fine rib, have t h e bone 
ren.oved, rub some salt over the inside, 
and skewer the meat up into a nice round 
form, and bind i t with tape. Pu t it into 
sufficient brine to cover it (see B E E F 
P I C K L E ) , and let it remain for 6 days, turn
ing the meat every day. When required to 
be dressed, drain from the pickle, and 
put the meat into very hot water ; boil it 
rapidly for a few minutes, then draw 
the pot to the side of the fire, and simmer 
the beef very gently until done. Remove 
the skewer, and replace i t by a plated 
or silver one. Carrots and turnips should 
be served with this dish, and may be 
boiled with the meat. Time.—A small 
round of 8 lbs., about 2 hours after the 
water boils ; one of 12 lbs., about 3 hours. 
Average cost, 9d. per lb. Sufficient for 
6 pers tns . Seasonable a t any time. 

Note.—Should the joint be very small, 
4 or 5 days will be sufficient t ime to 
salt i t . 

B E E F , t o P i c k l e p a r t of a R o u n d , 
for H a n g i n g . 

Ingredients.—-For 14 lbs. of a round of 
beef allow 1 £ lb . of salt, £ oz. of powdered 
saltpetre; or, 1 lb. of salt, $ lb. of sugar, 

Beef , R o a s t S i r l o i n of 

i oz. of powdered saltpetre. Mode.— 
Rub in, and sprinkle either of the above 
mixtures on 14 lbs. of meat. Keep it in 
an earthenware pan, or a deep wooden 
t ray , and turn twice a week during 3 
weeks; then bind up the beef t ightly 
with coarse linen tape, and hang it in a 
kitchen in which a fire is constantly 
kept , for 3 weeks. Pork, hams, and 
bacon may be cured in a similar way, 
but will require double the quantity of 
the salting mixture ; and, if not smoke-
dried, they should be taken down from 
hanging after 3 or 4 weeks, and after
wards kept in boxes or tubs, amongst 
dry oat-husks. Time.—2 or 3 weeks to 
remain in the brine ; to be hung 3 weeks. 
Seasonable at any time. 

Note.—The meat may be boiled fresh 
from this pickle, instead of smoking it, 

BEEF SAUSAGES. 

Ingredients.—To every lb. of suet allow 
2 lbs. of lean beef ; seasoning to taste of 
salt, pepper, and mixed spices. Mode. 
—Clear the suet from skin, and chop 
tha t and the beef as finely as possible; 
season with pepper, salt, and spices, and 
mix the whole well together. Make it 
into flat cakes, and fry of a nice brown. 
Many persons pound the meat in a mor
t a r after it is chopped, but this is not 
necessary when the meat is minced 
finely. Time.—10 minutes. Average 
cost, for this quanti ty, Is. 6d. Season 
able a t any time. 

B E E F , R o a s t S i r l o i n of. 

Ingredients.—Beef, a little salt. Mode. 
—As a joint cannot be well roasted with
out a good fire, see that it is well made 
up about | hour before i t is required, so 

BOAST SIBLOIB" OF BEBFc 

tha t when the joint is put down, i t is 
Clear and bright. Choose a nice sirloin, 
the weight of which should not exceed 
16 lbs. , as the outside would be too 
much done, whilst the inside would not be 
done enough. Spit i t or hook it on to the 
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Beef, Sliced and Broiled 

jack firmly, dredge it slightly with flour, 
and place it near the fire at first. Then 
draw it to a distance, and keep continu-
ijly basting until the meat is done. 
iJlsh the meat, sprinkle a small quantity 
of salt over it, empty the dripping pan 
of all the dripping, pour in some boiling 
water, stir it about, and strain over the 
meat. Garnish with tufts of horseradish, 
and send horseradish sauce and York
shire pudding to table with it. Time.—A 
sirloin of 10 lbs., 2£ hours; 14 to 16 lbs., 
about 4 or 4£ hours. Average cost, 8%d. 
per lb. Sufficient.—A joint of 10 lbs. for 
8 or 9 persons. Seasonable at any time. 
The rump, round, and other pieces of beef 
are roasted in the same manner, allowing 
for solid joints \ hour to every lb. 

Note.—The above is the usual method 
of roasting meat; but to have it in per
fection and the juices kept in, the meat 
should at first be laid close to the fire, 
and when the outside is set and firm, 
drawn away to a good distance, and then 
left to roast very slowly. Where economy 
is studied, this plan would not answer, 
as the meat requires to be at the fire 
d ouble the time of the ordinary way of 
coking ; consequently, double the quan
tity of fuel would be consumed. 

B E E F , Sliced and Broiled (a p re t ty 
Dish). 

[COLD MEAT COOKERY.] Ingredients. 
—A few slices of cold roast beef, 4 or 5 
potatoes, a thin batter, pepper and salt 
to taste. Mode.—Pare the potatoes as 
you would peel an apple; fry the parings 
in a thin batter seasoned with salt and 
pepper, until they are of a light brown 
colour, and place them on a dish over 
some slices of beef, which should be 
nicely seasoned and broiled. Time.— 
5 minutes to broil the meat. Seasonable 
at any time. 

B E E F , Spiced (to serve Cold). 
Ingredients.—14 lbs. of the thick flank 

or rump of beef, Jib. of coarse sugar, loz. 
of safltpetre, | lb. of pounded allspice, 
1 lb. of common salt. Mode.—Rub the 
sugar weli into the oeef, and let it lie foi 
12 hours; then rub the saltpetre and 
allspice, both of which should be pounded, 
over the meat, and let it remain for 
another 12 hours; then rub in the salt. 
Turn daily in the liquor for a fortnight, 
soak it for a few hours in water, dry 
with a olotb, cover with a coarse paste, 

Beef, Stewed R u m p of 

put a little water at the bottom of the 
pan, and bake in a moderate oven for 
4 hours. If it is not covered with » 
paste, be careful to put the beef into a 
deep vessel, and cover with a plate, or 
it will be too crisp. During the time 
the meat is in the oven it should be 
turned once or twice. Time.- -4 hours. 
Average cost, Id. per lb. Seasonable at 
any time. 

B E E F , Stewed. (A Pol i sh Dish.) 

Ingredients.— A thick beef or rump-
steak of about 2 lbs., an onion, some bread 
crumbs, pepper and salt, | lb. of butter. 
Mode.—Mince the onion fine, mix it 
with the bread, pepper, and salt; make 
deep incisions in the beef, but do not cut 
it through; fill the spaces with the 
bread, &c. Roll up the steak and put it 
in a stewpan with the butter; let it stew 
very gently for more than two hours; 
serve it with its own gravy, thickened 
with a little flour, and flavoured, as may 
be required, either with tomato sauce, 
ketchup, or Harvey's sauce. Time.— 
About 2 hours, or rather more. Average 
cost, 2s. 6d. Sufficient for 4 persons. 
Seasonable at any time. 

B E E F , Stewed R u m p of. 
Ingredients.—£ rump of beef, sufficient 

stock to cover it, 4 tablespoonfuls of 
vinegar, 2 tablespoonfuls of ketchup, 
1 bunch of savoury herbs, 2 onions, 12 
cioves, pepper and salt to taste, thicken
ing of butter and flour, 1 glass of port 
wine. Mode.—Cut out the bone, sprin
kle the meat with a little cayenne (this 
must be sparingly used), and bind and 
tie it firmly up with tape; put it into a 
stewpan with sufficient stock to cover it, 
add vinegar, ketchup, herbs, onions, 
cloves, and seasonings in the above pro
portions, and simmer very gently for 4 
or 5 hours, or until the meat is perfectly 
tender, which may be ascertained by 
piercing it with a thin skewer. When 
cone, remove the tape, lay it into a deep 
dish, which keep ho t ; strain and skim 
the gravy, thicken it with butter and 
flour, add a glass of port wine and 
any flavouring to make the gravy rich 
and palatable; let it boil up, pour over 
the meat, and serve. This dish may be 
very much enriched by garnishing with 
forcemeat balls, or filling up the space 
whence the bone is taken with a good 
forcemeat; sliced carrots, turnips, and 
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onions boiled with the meat are also a 
great improvement, and, where expense 
is not objected to, it may be glazed. This, 
however, is not necessary where a good 
gravy is poured round and over the meat. 
Time.—\ rump stewed gently from 4 to 
6 hours. Average cost, lOd. per lb. 
Sufficient for 8 or 10 persons. Season
able at any time. 

Note.—A stock or gravy in which to 
boil the meat may be made of the bone 
and trimmings, by boiling them with 
water, and adding carrots, onions, tur
nips, and a bunch of sweet herbs. To 
make this dish richer and more savoury, 
half-roast the rump, and afterwards stew 
it in strong stock and a little Madeira. 
This is an expensive method, and is not, 
after all, much better than a plainer-
dressed joint. 

B E E F , S tewed Shin of. 

Ingredients.—A shin of beef, 1 head of 
celery, 1 onion, a faggot of savoury herbs, 
£ teaspoonful of allspice, ^ teaspoonful of 
whole black pepper, 4 carrots, 12 button 
onions, 2 turnips, thickening of butter 
and flour, 3 tablespoonfuls of mushroom 
ketchup, 2 tablespoonfuls of port wine ; 
pepper and salt to taste. Mode.—Have 
the bone sawn into 4 or 5 pieces, cover 
with hot water, bring it to a boil, and 
remove any scum that may rise to the 
surface. Put in the colery, onion, herbs, 
spice, and seasoning, and simmer very 
gently until the meat is tender. Peel 
the vegetables, cut them into any shape 
fancy may dictate, and boil them with 
the onions until tender; lift out the 
beef, put it on a dish, which keep hot, 
and thicken with butter and flour as 
much of the liquor as will be wanted for 
gravy; keep stirring till it boils, then 
strain and skim. Put the gravy back in 
thestewpan, add the seasoning, portwine, 
and ketchup, give one boil, and pour it 
over the beef ; garnish with the boiled 
carrots, turnips and onions. Time.— 
The meat to be stewed about 4 hours. 
Average cost, Sd. per lb. with bone. 
Sufficient for 7 or 8 persons. Seasonable 
at any time. 

B E E F - T E A . 
Ingredients.—1 lb. of lean gravy-beei", 

] \ pint of water, 1 saltspoonf ul of salt. 
Mode.—Have the meat cut without fat 
and bone, and choose a nice fleshy piece. 
Cut it into small pieces about the size of 

Beef-Tea, Baked 

dice, and put it into a clean saucepan, 
Add the water cold to i t ; put it on the 
fire, and bring it to the boiling-point; 
then skim well. Put in the salt when 
the water boils, and simmer the beef-tea 
gently from k to £ hour, removing any 
more scum should it appear on the sur
face. Strain the tea through a hair 
sieve, and set it by in a cool place. When 
wanted for use, remove every particle of 
fat from the top ; warm up as much as 
may be required, adding, if necessary, a 
little more salt. This preparation is sim
ple beef-tea, and is to be administered 
to those invalids to whom flavourings and 
seasonings are not allowed. When the 
patient is very weak, use double the quan
tity of meat to the same proportion of 
water. Should the" invalid be able to 
take the tea prepared in a more palatable 
manner, it is easy to make it so by fol
lowing the directions in Soyer*s recipe, 
which is an admirable one for making 
savoury beef-tea. Beef-tea is always 
better when made the day before it is 
wanted, and then warmed up. It is a 
good plan to put the tea into a small cup 
or basin, and to place this basin in a 
saucepan of boiling water. When the 
tea is hot, it is ready to serve. Time. 
—| to | hour. Average cost, 6d. per 
pint. Sufficient.—Allow lib. of meat for 
a pint of good beef-tea. 

B E E F - T E A , Baked. 
Ingredients.—1 lb. of fleshy beef, I 

pint of water, ^ saltspoonful of saV% 
Mode.—Cut the beef into small square 
pieces, after trimming off all the fat, and 
put it into a baking-jar (these jars are 
sold expressly for the purpose of making 
soups, gravies, &c, in the oven, and are 
arranged with tightly-fitting lids), with 
the above proportion of water and salt; 
close the jar well, place it in a warm but 
not hot oven, and bake for 3 or 4 hours. 
When the oven is very fierce in the day
time, it is a good plan to put the jar in at 
night, and let it remain till next morn
ing, when the tea will be done. I t shovld 
be strained, and put by in a cool place until 
wanted. I t may also be flavoured with 
an onion, a clove, and a few sweet herbs, 
&c, when the stomach is sufficiently 
strong to take these. Time.—3 or 4 
hours, or to be left in the oven all night 
Average cost, Qd. per pint. Sufficient.*-
Allow 1 lb. of meat for 1 pint of good 
beef-tea. 
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Beef -Tea , Savoury 

B E E F - T E A , Savoury (Soyer's 
R e c i p e ) . 

Ingredients.—1 lb. of solid beef, 1 qz. 
of butter, 1 clove, 2 button onions or ^ a 
large one, 1 saltspoonful of salt, 1 quart 
of water. Mode.—Cut the beef into very 
small d ice; put it into a stewpan with 
Lhe butter, clove, onion, and s a l t ; stir 
the meat round over the fire for a few 
minutes until it produces a thin gravy, 
then add the water, and let it simmer 
gently from ^ to % of an hour, skimming 
off every particle of fat. When done, 
strain it through a sieve, and put it by 
in a cool place until required. The same, 
if wanted quite plain, is done by merely 
omitting the vegetables, salt, and clove ; 
the but ter cannot be objectionable, as it 
is taken out in skimming. Time.—\ to 
\ hour. A verage cost, 8d. per pint. Suf
ficient. —Allow 1 lb. of beef to make 1 
pint of good beef-tea. 

Note.—The meat left from beef-tea 
may be boiled a little longer, and pounded 
with spices, &c , for potting. I t makes 
a very nice breakfast dish. 

B E E T R O O T , B o i l e d . 

Ingredients.—Beetroot; boiling water. 
Mode.—When large, young, and juicy, 
this vegetable makes a very excellent 
addition to winter salads, and may easily 
be converted into an economical and 
quickly-made pickle. (See BEETROOT, 
PICKLED.) Beetroot is more frequently 
served cold than hot : when the latter mode 
is preferred, melted but ter should be sent 
to table with it. I t may also be stewed 
with button onions, or boiled and served 
with roasted onions. Wash the beets 
thoroughly ; but do not prick or break 
the skin before they are cooked, as they 
would lose their beautiful colour in boil
ing. Put them into boiling water, and 
let them boil until tender, keeping them 
well covered. If to be served hot, remove 
the peel quickly, cut the beetroot into 
thick slices, and send to table melted 
butter. For salads, pickle, & c , let the 
root cool, then peel, and cut it into slices. 
Time.—Small beetroot, 1A to 2 hours ; 
Arge, 2 j to 3 hours. Average cost, in 
full season, 2d. each. Seasonable.—May 
be had a t any time. 

B E E T R O O T , P ick led . 
Ingredients.—Sufficient vinegar to cover 

fee beets, 2 oz. of whole pepper, 2 oz. of 

B i s c u i t s , D e s s e r t 

allspice to each gallon of vinegar. Mode. 
—Wash the beets free from iirt, and be 
very careful not to prick the outside skin, 
or they would lose their beautiful colour. 
Pa t them into boiling water, let them 
simmer gently, and when about three 
parts done, which will be in 1£ hour, 
take them out and let them cool. Boil 
the vinegar with pepper and allspice, in 
the above proportion, for 10 minutes, 
and when cold, pour it on the beets, 
which must be peeled and cut into slices 
about £ inch thick. Cover with bladder 
to exclude the air, and in a week they 
will be fit for use. 

B I S C U I T S , C r i s p . 

Ingredients.—1 lb. of flour, the yolk of 
1 egg, milk. Mode.—Mix the flour and 
the yolk of the egg with sufficient milk 
to make the whole into a very stiff pa s t e ; 
bea t it well, and knead it until it is per
fectly smooth. Roll the paste out very 
thin ; with a round cutter shape it into 
small biscuits, and bake them a nice 
brown in a slow oven from 12 to 18 
minutes. Time. —12 to 18 minutes. 
Average cost, id. Seasonable a t any t ime 

B I S C U I T S , D e s s e r t , w h i c h m a y De 
flavoured w i t h G r o u n d G i n g e r , 
C i n n a m o n , &c. 

Ingredients.—1 lb. of flour, A lb. of but
ter, ^lb. of sifted sugar, the yolks of 6 eggs, 
flavouring to taste. Mode. —Put the butter 
into a basin ; warm it, but do not allow 
it to o i l ; then with the hand beat i t to 
a cream. Add the flour by degrees, 
then the sugar and flavouring, and 
moisten the whole with the yolks of the 
eggs, which should previously be well 
beaten. When all the ingredients are 
thoroughly incorporated, drop the mix
ture from a spoon on to a but tered paper, 
leaving a distance between each cake, for 
they spread as soon as they begin to get 
warm. Bake in rather a slow oven from 
12 to 18 minutes, and do not let the 
biscuits acquirt too much colour. In 
making the above quantity, half may be 
flavoured with ground ginger and the 
other half with essence of lemon or cur
rants, to make a variety. With whatevet 
the preparation is flavoured, so are th» 
biscuits called, and an endless varietj 
may be made in this manner. Tirne.^ 
12 to 18 minutes, or rather longer, in a 
very slow oven. Average cost, 1«. Q£ 
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Biscuits , Simple Ha rd 

Sufficient to make from 3 to 4 dozen 
cakes. Seasonable at any time. 

B I S C U I T S , Simple Hard . 
Ingredients.—To every lb. of flour 

allow 2 oz. of butter, about \ pint of 
skimmed milk. Mode.—Warm the but
ter in milk until the former is dissolved, 
and then mix it with the flour into a very 
stiff paste ; beat it with a rolling-pin 
until the dough looks perfectly smooth. 
Roll it out thin ; cut it with the top of a 
glass into round biscuits; prick them 
well, and bake them from 6 to 10 minutes. 
The above is the proportion of milk 
which we think would convert the flour 
into a stiff paste ; but should it be found 
too much, an extra spoonful or two of 
flour must be put in. These biscuits are 
very nice for the cheese course. Time.— 
6 to 10 minutes. Seasonable at any time. 

BLACK-COCK, to Roast . 

Ingredients.—Black-cock, butter, toast. 
Mode.—Let these birds hang for a few 
days, or they will be tough and tasteless, 
if not well kept. Pluck and draw them, 
and wipe the insides and outsides with a 
damp cloth, as washing spoils the fla
vour. Cut off the heads, and truss them, 
the same as a roast fowl, cutting off the 
toes, and scalding and peeling the feet. 
Trussing them with the head on, as 
shown in the engraving, is still practised 
oy many cooks," but the former method 

Blanc-mange 

BOAST BLACK-COCK. 

is now considered the best. Put them 
down to a brisk fire, well baste them 
with butter, and serve with a piece of 
toast under, and a good gravy and bread 
sauce. After trussing, some cooks cover 
%he breast with vine-leaves and slices of 
bacon, and then roast them. They 
should be served in the same manner 
and with the same accompaniments as 
with the plainly-roasted birds. Time.— 
45 to 50 minutes. Average cost, from 
5s. to 6s. the brace ; but seldom bought. 
Sufficient,— 2 or 8 fox a dish. Seasonable 
from the middle of August to the end of 
December. 

BLACK-COCK, to Carvo. 
Skilful carving of game undoubtedly 

adds to the pleasure of the guests at a 
dinner-table; for game seems pre-emi
nently to be composed of such delicate 
limbs and tender flesh that an inapt prac
titioner appears to more disadvantage 
when mauling these pretty and favourite 
dishes, than larger and more robust 
pieces de risistance. This bird is variously 
served with or without the head on ; and, 
although we do not personally object to 
the appearance of the head as shown in 
the woodcut, yet it seems to be mora 
in vogue to 
serve it with- *SS5k. 1-
o u t . T h e 
carving is not 
difficult, but 
should be ele- BLACK-COCK. 

gantly and deftly done. Slices from the 
breast, cut in the direction of the dotted 
line from 2 to 1, should be taken off, the 
merrythought displaced, and the leg and 
wing removed by running the knife along 
from 3 to 4, reserving the thigh, which 
is considered a great delicacy, for the 
most honoured guests, some of whom may 
also esteem the brains of this bird. 

B L A N C - M A N G E (a Supper Dish) 

Ingredients. — 1 pint of new milkc 
\\ oz. of isinglass, the rind of £ lemon, 
1 lb. of loaf sugar, 10 bitter almonds, 
\ oz. of sweet almonds, 1 pint of cream. 
Mode. — Put the milk into a saucepan, 
with the isinglass, lemon-rind, and sugar, 
and let these ingredients stand by the 
side of the fire until the milk is well fla-
voured ; add the almonds, which should 
be blanched and pounded in a mortar 
to "a paste, anct let the milk just boil 
up; strain it through a fine sieve or 
muslin into a jug, add the cream, and 
stir the mixture occasionally until 
nearly cold. Let it stand for a few 
minutes, then pour it into the mould, 
which should be previously oiled with 
the purest salad-oil, or dipped in cold 
water. There will be a sediment at the 
bottom of the jug, which must not be 
poured into the mould, as, when turned 
out, it would very much disfigure the 
appearance of the blanc-mange. This 
blanc-mange may be made very mucn 
richer by using \\ pint of cream, and 
melting the isinglass in I pint of boiling 
water. The flavour may also be very much 
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Blanc-mange, Cheap 

varied by adding bay-leaves, laurel-leaves, 
or essence of vanilla, instead of the lemon-
rind and almonds. Noyeau, Maraschino, 
Curacoa, or any favourite liqueur, added 
in small proportions, very much enhances 

BLANC-MANGE MOULD. 

the flavour of this always favourite dish. 
In turning it out, just loosen the edges 
of the blanc-mange from the mould, place 
a dish on it, and turn it quickly over: it 
should come out easily, and the blanc
mange have a smooth glossy appearance 
when the mould is oiled, which it fre
quently has not when it is only dipped in 
water. It may be garnished as fancy 
dictates. Time.—About Ik hour to steep 
the lemon-rind and almonds in the milk. 
Average cost, with cream at Is. per pint, 
3s. 6d. Sufficient to fill a quart mould. 
Seasonable at any time. 

B L A N C - M A N G E , Cheap. 
Ingredients.—^lb. of sugar, 1 quart of 

milk, 1^ oz. of isinglass, the rind of 
lemon, 4 laurel-leaves. Mode.—Put al 
the ingredients into a lined saucepan, 
and boil gently until the isinglass is dis
solved ; taste it occasionally to ascertain 
when it is sufficiently flavoured with the 
laurel-leaves; then take them out, and 

BLANO-MANQB. 

keep stirring the mixture over the fire 
for about 10 minutes. Strain it through 
a fine sieve into a jug, and, when nearly 
cold, pour it into a well-oiled mould, 
omitting the sediment at the bottom. 
Turn it out carefully on a dish, and gar-
nish with preserves, bright jelly, or a 
compote of fruit. Time.—Altogether, $ 

Brawn, to make 

hour. Average cost, 8d. Sufficient to fill 
a quart mould. Seasonable at any time. 

B O U D I N & la R E I N E (an Entree; 
M. Ude ' s Recipe). 

Ingredients.—The remains of cold roast 
fowls, 1 pint of Bechamel, salt and ca
yenne to taste, egg and bread crumbs. 
Mode.—Take the breasts and nice white 
meat from the fowls ; cut it into small dice 
of an equal size, and throw them into some 
good Bechamel (see BECHAMEL) ; season 
with salt and cayenne, and put the mixture 
into a dish to cool. When this prepara
tion is quite cold, cut it into 2 equal 
parts, which should be made into boudins 
of a long shape, the size of the dish they 
are intended to be served on ; roll them 
in flour, egg and bread-crumb them, and 
be careful that the ends are well covered 
with the crumbs, otherwise they will 
break in the frying-pan ; fry them a nice 
colour, put them before the fire to drain 
the greasy moisture from them, and 
serve with the remainder of the Be"-
chamel poured round : this should be 
thinned with a little stock. Time.—10 
minutes to fry the boudins. Average 
cost, exclusive of the fowl, Is. 3d. Suffi
cient for 1 entree. 

B R A W N , to make. 
Ingredients.—To a pig's head weighing 

6 lbs. allow 1£ lb. lean boef, 2 table
spoonfuls of salt, 2 teaspoonfuls of pepper, 
a little cayenne, 6 pounded cloves. 
Mode.—Cut off the cheeks and salt them, 
unless the head be small, when all may 
be used. After carefully cleaning the 
head, put it on in sufficient cold water 
to cover it, with the beef, and skim it 
just before it boils. A head weighing 
6 lbs. will require boiling from 2 to 3 
hours. When sufficiently boiled to come 
off the bones easily, put it into a hot pan, 
remove the bones, and chop the meat 
with a sharp knife before the fire, toge
ther with the beef. It is necessary to do 
this as quickly as possible to prevent the 
fat settling in it. Sprinkle in the sea
soning, which should have been pre
viously mixed. Stir it well and put it 
quickly into a brawn-tin if you have one ; 
if not, a cake-tin or mould will answer 
the purpose, if the meat is well pressed 
with weights, which must not be removed 
for several horn's. When quite cold, dip 
the tin into boiling water for a minute or 
two, and the preparation will turn out 
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and be fit for use. Time. —From 2 to 3 
hours. Average cost, for a pig's head, 
i^d. per lb. Seasonable from September 
to March. 

Note.—The liquor in which the head 
was boiled will make good pea soup, and 
the fat, if skimmed off and boiled in 
water, and afterwards poured into cold 
water, answers the purpose of lard. 

B R E A D - M A K I N G . 

PANIFICATION, or bread-making, con
sists of the following processes, in th 9 
ease of Wheaten Flour. Fifty or sixty 
per cent, of water is added to the flour, 
with the addition of some leavening mat
ter, and preferably, of yeast from malt 
and hops. All kinds of leavening matter 
have, however, been, and are still used 
in different parts of the world: in the 
East Indies, " toddy," which is a liquor 
that flows from the wounded cocoa-nut 
tree ; and in the West Indies, "dunder," 
or the refuse of the distillation of rum. 
The dough then undergoes the well-
faiown process called kneading. The 
yeast produces fermentation, a process 
which may be thus described : — The 
dough reacting upon the leavening mat
ter introduced, the starch of the t_jur is 
transformed into saccharine matter, the 
saccharine matter being afterwards 
ehanged into alcohol and carbonic acid. 
The dough must be well " bound," and 
yet allow the escape of the little bubbles 
of carbonic acid which accompany the 
fermentation, and which, in their pas
sage, cause the numerous little holes 
which are seen in light bread. 

The yeast must be good and fresh, if 
the bread is to be digestible and nice. 
Stale yoast produces, instead of vinous 
fermentation, an acetous fermentation, 
which flavours the bread and makes it 
disagreeable. A poor thin yeast pro
duces an imperfect ferraeatation, the 
result being a heavy, unwholesome loaf. 

W hen the dough is well kneaded, it is 
left to stand for some time, and then, as 
soon as it beerins to swell, it is divided 
into loaves; after which it is again left 
to stand, when it once more swells up, 
and manifests for the last time the symp
toms oi fermentation. It is then put into 
the oven, where the water contained in 
the dough is partly evaporated, and the 
loaves swell up again, while a yellow 
crust begins to form upon the surface. 
When t&e bread is sufficiently baked, the 

Bread-making 

bottom crust is hard and resonant if 
struck with the finger, while the crumb 
is elastic, and rises again after being 
pressed down with the finger. The bread 
is, in all probability, baked sufficiently 
if, on opening the door of the oven, you 
are met by a cloud of steam, which 
quickly passes away. 

One word as to the unwholesomeness 
of new bread and hot rolls. When bread 
is taken out of the oven, it is full of 
moisture ; the starch is held together in 
masses, and the bread, instead of being 
crusted so as to expose each grain of 
starch to the saliva, actually prevents 
their digestion by being formed by the 
teeth into leathery poreless masses, which 
lie on the stomach like so many bullets. 
Bread should always be at least a day 
old before it is eaten ; and, if properly 
made, and kept in a cool dry place, ought 
to be perfectly soft and palatable at the 
end of three or four days. Hot rolls, 
swimming in melted butter, and new 
bread, ought to be carefully shunned by 
everybody who has the slightest respect 
for that much-injured individual — the 
Stomach. 

AERATED BREAD.—It is not unknown 
to some of our readers that Dr. Dauglish, 
of Malvern, has recently patented a pro. 
cess for making bread "light," without 
the use of leaven. The ordinary process 
of bread-making by fermentation is te
dious, and much labour of human hands 
is requisite in the kneading, in order that 
the dough may be thoroughly interpene
trated with the leaven. The new process 
impregnates the bread, by the application 
of machinery, with carbonic acid gas, or 
fixed air. Different opinions are ex
pressed about the bread ; but it is curious 
to note, that, as corn is now reaped by 
machinery, and dough is baked by ma
chinery, the whole process of bread-
making is probably in course of under-
going changes which will emancipate 
both the housewife and the professional 
baker from a large amount of labour. 

In the production of Aerated Bread, 
wheaten flour, water, salt, and carbonic 
acid gas (generated by proper machinery), 
are the only materials employed. We 
need not inform our readers that car-
bonic acid gas is the source of the effer
vescence, whether in common water 
coming from a depth, or in lemonade, or 
any aerated drink. Its action, in the 
new bread, takes the place of fermenta
tion in the old 
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In the patent process, the dough is 
mixed in a great iron ball, inside which 
is a system, of paddles, perpetually turn
ing, and doing the kneading part of the 
business. Into this globe the flour is 
dropped till i t is full, and then the com
mon atmospheric air is pumped out, and 
the pure gas turned on. The gas is fol
lowed by the water, which has been 
aerated for the purpose, and then begins 
the churning or kneading part of the 
business. 

Of course, it is not long before we have 
the dough, and very " l ight" and nice it 
looks. This is caught in tins, and passed 
on to the floor of the oven, which is an 
endless floor, moving slowly through the 
fire. Done to a turn, . the loaves emerge 
at the other end of the apartment,—and 
the Aerated Bread is ma ie . 

I t may. be added, tha t it is a good plan 
to change one's baker from time to time, 
and so secure a change in the quality of 
the bread that is eaten. 

MIXED BREADS. —Rye bread is hard of 
digestion, and requires longer and slower 
baking than wheaten bread. I t is bet ter 
when made with leaven of wheaten flour 
rather than yeast, and turns out lighter. 
I t should not be eaten till two days old. 
I t will keep a long time. 

A good bread may be made by mixing 
rye-flour, wheat-flour, and rice paste, in 
equal proportions; also by mixing rye, 
wheat, and barley. In Norway, it is said 
that they only bake their barley bread 
once a year, such is its ' ' keep ing" 
quality. 

Indian-corn flour mixed with wheat-
flour (half with half) makes a nice bread, 
but it is not considered very digestible, 
though it keeps well. 

Rice cannot be made into bread, nor 
can potatoes ; but one-third potato-flour 
to three-fourths wheaten tiour makes a 
tolerably good loaf. 

A very good bread, better than the 
ordiaary sort, and of a delicious flavour, 
js said to be produced by adopting the 
following recipe : — Take ten parts of 
wheat-flour, five parts of potato-flour, 
one part of rice-paste ; knead together, 
add the /eas t , and bake as usual. This 
is, of course, cheaper than wheaten 
bread. 

Flour, when freshly ground, is too glu
tinous to make good bread, and should 
therefore not be used immediately, but 
should be kept dry for a few weeks, and 
stirred occasionally until it becomes 

B r e a d - m a k i n g 

dry, and crumbles easily between the 
fingers. 

Flour should be perfectly dry before 
being used for bread or cakes; if a t all 
damp, the preparation is sure to be 
heavy. Before mixing i t with the other 
ingredients, it is a good plan to place it 
for an hour or two before the tire, until 
it feels warm and dry. 

Yeast from home-brewed beer re gene
rally preferred to any o t h e r : i t is very 
bitter, and on tha t account should be 
well washed, and put away until the 
thick mass settles. If i t still continues 
bitter, the process should be repeated ; 
and, before being used, all the water 
floating a t the top must be poured off. 
German yeast is now very much used, 
and should be moistened, and thoroughly 
mixed with the milk or water with which 
the bread is to be made. 

The following observations are ex-
tracted from a valuable work on Bread-
making, and will be found very useitd 
to our readers :— 

The first thing required for making 
wholesome bread is the utmost cleanli
ness ; the next is the soundness end 
sweetness of all the ingredients used for 
i t ; and, in addition to these, there 
must be attention and care through the 
whole process. 

An almost certain way of spoiling 
dough is to leave it half-made, and to 
allow it to become cold before it is 
finished. The other most common 
causes of failure are using yeast which is 
no longer sweet, or which has been 
frozen, or has had hot liquid poured over 
it. 

Too small a proportion of yeast, or in 
sufficient time allowed for the dough to 
rise, will cause the bread to be heavy. 

Heavy bread will also most likely be 
the result of making the dough very 
hard, and letting it become quite cold, 
particularly in winter. 

If either the sponge or the dcugh be 
permitted to overwork itself, t ha t is to 
say, it the mixing and kneading be ne-
glected when it has reached the proper 
point for either, sour bread will probablj 
be the consequence in warm weathot 
and bad bread in any. The goodnes* 
will also be endangered by placing it s< 
near the fire as to make any par t of U 
hot, instead of maintaining the gentle 
and equal degree of heat required ior iq 
dae fermentation. 

WIIJK OR BUTTER.—Milk which is not 
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perfectly sweet will not only injure the 
flavour of the bread, but, in sultry 
weather, will often cause it to be quite 
uneatable ; yet either of them, if fresh 
and good, will materially improve its 
quality. 

To keep bread sweet and fresh, as 
soon as it is cold it should be pu t into a 
clean earthen pan, with a cover to i t : 
this pan should be placed a t a little dis
tance from the ground, to allow a cur
rent of air to pass underneath. Some 
persons prefer keeping bread on clean 
wooden shelves without being covered, 
tha t the crust may not soften. Stale 
bread may be freshened by warming it 
through in a gentle oven. Stale pastry, 
eakes, & c , may also be improved by this 
method. 

The utensils required for making 
bread on a moderate scale, are a knead
ing-trough or pan, sufficiently large 
that the dough may be kneaded freely 
without throwing the flour over the 
edges, and also to allow for its rising ; a 
hair sieve for straining yeast, and oae or 
two strong spoons. 

Yeast must always be good of its kind, 
and in a fitting s tate to produce ready 
and proper fermentation. Yeast of 
strong beer or ale produces more effect 
than tha t of milder k inds ; and the 
fresher the yeast, the smaller the quan
t i ty will be required to raise the dough. 

As a general rule, the oven for baking 
bread should be rather quick, and the 
heat so regulated as to penetrate the 
dough without hardening the outside. 
The oven door should not be opened after 
the bread is pu t in until the dough is 
set, or has become firm, as the cool air 
admitted, will have an unfavourable 
effect on it. 

Brick ovens are generally considered 
the best adapted for baking bread : these 
Bhould be heated with wood faggots, and 
then swept and mopped out, to cleanse 
them for the reception of the bread. 
Iron ovens are more difficult to manage, 
being apt to burn the surface of the 
uread before the middle is baked. To 
remedy this, a few clean bricks should 
be set a t t he bottom of the oven, close 
together, to receive the tins of bread. 
In many modern stoves the ovens we so 
much improved tha t they bake admi
rably , and they can always be brought 
to the required temperature, when it is 
higher than is noeded, by leaving the 
door open for a t ime. 

B r e a d , t o m a k e g o o d H o m e - m a d e 

B R E A D , t o m a k e g o o d H o m e 
m a d e (Miss A c t o n ' s R e c i p e ) . 

Ingredients.—1 quartern of flour, 1 
large tablespoonful of solid brewer's 
yeast, or nearly 1 oz. of fresh German 
yeast, 1^ to 1^ pint of warm milk-and-
water. Mode.—Put the flour into a largo 
earthenware bowl or deep pan ; then, 
with a strong metal or wooden spoon, 
hollow out the middle ; but do not clear 
iv entirely away from the bottom of the 
pan, as, in tha t case, the sponge, or 
leaven (as it was formerly termed) would 
stick to it, which it ought not to do. 

OOITAOB LOAF. 

Next take either a large taMe-spoonful 
of brewer's yeast which has been ren
dered solid by mixing i t with plenty of 
cold water, and letting it afterwards 
stand to settle for a day and n igh t ; or 
nearly an ounce of German yeas t ; put it 
into a large basin, and proceed to mix it, 
so tha t it shall be as smooth as cream, 
with | pint of warm milk-and-water, or 
with water only ; though even a very 
little milk will much improve the bread. 
Pour the yeast iuto the hole made in the 
flour, and stir into it as much of tha t 
wbich lies round it as will make a thick 
batter, in which there must be no lumps. 
Strew plenty of flour on the top, throw a 
thick clean cloth over, and sot it where 
the air is warm; but do not place i t upon 

TIN BREAD. 

the kitchen fender, for it will become 
too much heated there. Look at it from 
time to t ime : when it has been laid for 
nearly an hour, and when the yeast has 
risen and broken through the flour, so 
tha t bubbles appear in it , you will Kno?* 
tha t it '^ ready to be made up into 
dough. Then place the pan on a strong 
chair, or dresser, or table, of convenient 
height ; pour into the sponge the re
mainder of the warm milk-and-water: 
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Bread, to make a Peck of good 

stir intc it as much of the flour as you 
can with the spoon ; then wipe it out 
clean with your fingers, and lay it aside. 
Next take plenty of the remaining flour, 
throw it on the top of the leaven, and begin, 
with the knuckles of both hands, to knead 
A well. When the flour is nearly all 
kneaded in, begin to draw the edges of 
the dough towards the middle, in order 
to mix the whole thoroughly ; and when 
it is free from flour and lumps and 
crumbs, and does not stick to the hands 
when touched, it will be done, and may 
be covered with the cloth, and left to 
rise a second time. In f hour look at it, 
and should it have swollen very much 
and begin to crack, it will be light 
enough to bake. Turn it then on to a 
paste-board or very clean dresser, and 
with a large sharp knife divide it in two; 
make it up quickly into loaves, and 
despatch it to the oven: make one 
or two incisions across the tops of the 
loaves, as they will rise more easily if 
this be done. If baked in tins or pans, 
rub them with a tiny piece of butter 
laid on a piece of clean paper, to prevent 
the dough from sticking to them. All 
bread should be turned upside down, or 
on its side, as soon as it is drawn from 
the oven: if this be neglected, the under 
part of the loaves will become wet and 
blistered from the steam, which cannot 
then escape from them. To make the dough 
without setting a sponge, merely mix the 
yeast with the greater part of the warm 
milk-and-water, and wet up the whole 
of the flour at once after a little salt has 
been stirred in, proceeding exactly, in 
every other respect, as in the directions 
just given. As the dough will soften in 
the rising, it should be made quite firm 
at first, or it will be too lithe by the time 
it is ready for the oven. Time.—To be 
left to rise an hour the first time, \ hour 
the second time ; to be baked from 1 to 
\\ hour, or baked in one loaf from 1^ to 
2 hours. 

BREAD, to make a Peck of good. 
Ingredients.—3 lbs. of potatoes, 6 pints 

of cold water, \ pint of good yeast, a 
peck of flour, 2 oz. of salt. Mode.—Peel 
and boil the potatoes; beat them to a 
cream while warm; then add 1 pint of 
cold water, strain through a colander, 
and add to it kz pint of good yeast, which 
should have been put in water over-night 
to take off its bitterness. Stir all well 

Bread-and-butter Pudding, Baked 

together with a wooden spoon, and pour 
the mixture into the centre of the flour ; 
mix it to the substance of cream, cover 
it over closely, and let it remain near the 
fire for an hour ; then add the 5 pints of 
water, milk-warm, with 2 oz. of salt; 
pour this in, and mix the whole to a nice 
light dough. Let it remain for about 2 
hours; then make it into 7 loaves, and 
bake for about 1£ hour in a good oven. 
When baked, the bread should weigh 
nearly 20 lbs. Time.—-About 1£ hour. 

B R E A D - A N D - B U T T E R 
F R I T T E R S . 

Ingredients.—Batter, 8 slices of bread 
and butter, 3 or 4 tablespoonfuls of jam. 
Mode.—Make a batter, the same as for 
apple fritters; cut some slices of bread 
and butter, not very thick ; spread half 
of them with any jam that may be pre
ferred, and cover with the other slices; 
slightly press them together, and cut 
them out in square, long, or round 
pieces. Dip them in the batter, and fry 
in boiling lard for about 10 minutes; 
drain them before the fire on a piece of 
blotting-paper or cloth. Dish them, 
sprinkle over sifted sugar, and serve. 
Time.—About 10 minutes. Average cost, 
Is. Sufficient for 4 or 5 persons. Sea
sonable at any time. 

BREAD - A N D - B U T T E R P U D 
DING, BakeA. 

Ingredients.—9 thin slices of bread and 
butter, 1^ pint of milk, 4 eggs, sugar to 
taste, | lb. of currants, flavouring of vanilla, 
grated lemon-peel, or nutmeg. Mode.— 
Cut 9 slices of bread and butter, not very 
thick, and put them into a pie-dish, with 
currants between each layer, and on the 
top. Sweeten and flavour the milk, either 
by infusing a little lemon-peel in it, or by 
adding a few drops of essence of vanilla ; 
well whisk the eggs, and stir these to the 
milk. Strain this over the bread and 
butter, and bake in a moderate oven for 
1 hour, or rather longer. This pudding 
may be very much enriched by adding 
cream, candied peel, or more eggs than 
stated above, i t should not be turned 
out, but sent to table in the pie-dish, and 
is better for being made about two hours 
before it is baked. Time.—1 hour, or 
rather longer. Average cost, 9d. Suffi
cient for 6 or 7 persons. Seasonable a* 
anv time. 
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Bread Crumbs, Fried 

B R E A D C R U M B S , Fr ied . 
Cut the bread into thin slices, place 

them in a cool oven overnight, and when 
thoroughly dry and crisp, roll them 
down into fine crumbs. Put some lard, 
or clarified dripping, into a frying-pan ; 
J)ring it to the boiling-point, throw in 
the crumbs, and fry them very quickly. 
Directly they are done, lift them out 
with a slice, and drain them before the 
fire from all greasy moisture. When 
quite crisp, they are ready for use. The 
fat they ar« fried in should be clear, and 
the crumbs should not have the slightest 
appearance or taste of having been, in 
the least degree, burnt. 

B R E A D , Fried, for Borders . 

Proceed by frying some slices of bread, 
cut in any fanciful shape, in boiling lard. 
When quite crisp, dip one side of the 
sippet into the beaten white of an egg 
mixed with a little flour, and place it on 
the edge of the dish. Continue in this 
manner till the border is completed, ar
ranging the sippets a pale and a dark one 
alternately. 

B R E A D , F r i e d Sippets of, for Gar
nishing many Dishes. 

Cut the bread into thin slices, and 
stamp them out in whatever shape you 
like,—rings, crosses, diamonds, &c. &c. 
Fry them in the same manner as the 
bread crumbs, in clear boiling lard or 
clarified dripping, and drain them until 
thoroughly crisp before the fire. When 
variety is desired, try some of a pale 
colour, and others of a" darker hue. 

BREAKFASTS." 
I t will not be necessary to give here a 

Jong bill of fare of cold joints, &c, which 
may be placed on the sideboard, and do 
duty at the breakfast-table. Suffice it 
to say, that any cold meat the larder 
may furnish should be nicely garnished 
and be placed on the buffet. Collared 
and potted meats or fish, cold game or 
poultry, veal-and-ham pies, game-and-
rumpsteak pies, are all suitable dishes 
for the breakfast-table; as also cold ham, 
tongue, &c. &c. 

The following list of hot dishes may 
porhaps assist our readers in knowing 
what to provide for the comfortable meal 

Brill 

called breakfast. Broiled fish, such as 
mackerel, whiting, herrings, dried had
docks, &c. ; mutton chops and rump-
steaks, broiled sheep's kidneys, kidneys 
a la maitre d'h6tel, sausages, plain rashers 
of bacon, bacon and poached eggs, ham 
and poached eggs, omelets, plain boiled 
eggs, ceufs-au-plat, poached eggs on 
toast, muffins, toast, marmalade, but
ter, &c. &c. 

In the summer, and when they are 
obtainable, always have a vase of freshly-
gathered flowers on the breakfast-table, 
and, when convenient, a nicely-arranged 
dish of fruit: when strawberries are in 
season, these are particularly refreshing; 
as also grapes, or even currants. 

BRILL. 
Ingredients.—\ lb. of salt to each gal

lon of water ; a little vinegar. Mode.— 
Clean the brill, cut off the fins, and rub 
it over with a little lemon-juice, to pre
serve its whiteness. Set the fish in suffi
cient cold water to cover it ; throw in salt, in 
the above proportions, and a little vinegar, 
and bring it gradually to boil: simmer 
very gently till the fish is done, which 
will be in about 10 minutes for a small 
brill, reckoning from the time the water 
begins to simmer. I t is difficult to give 
the exact number of minutes required for 
cooking a brill, as the fish varies some
what in thickness, but the cook can always 
bear in mind that fish of every descrip
tion should be very thoroughly dressed, 
and never come to table in the least degree 
underdone. The time for boiling of course 
depends entirely on the size of the fish. 
Serve it on a hot napkin, and garnish with 
cut lemon, parsley, horseradish, and a 
little lobster coral sprinkled over the 
fish. Send lobsTer or shrimp sauce and 
plain melted butter to table with it, 
Time.— After the water boils, a small 
brill, 10 minutes; a medium sized brill, 
15 to 20 minutes; a large brill, £ hour. 
A verage cest, from 4s. to 8s.; but when 
the market is plentifully supplied, may 
be had from 2s. each. Seasonable from 
August to April. 

To choose Brill.—The flesh of this fish, 
like that of turbot, should be of a yellow, 
ish tint, and should be chosen on account 
of its thickness. If the flesh has a 
bluish tint, it is not good. 

A Brill and John Dory are earved in 
the same manner as a Turbot. 
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Browning, for Stock 

Note.—The thick parts of the middle 
tf the back are the best slices in a tur-

Bubble-and-Squeak 

bot; and the rich gelatinous skin cover
ing the fish, as well as a little of the 
thick part of the fins, are dainty morsels, 
and should be placed on each plate. 

B R O W N I N G , for Stock. 
Ingredients.—2 oz. of powdored sugar, 

and \ a pint of water. Mode.—Place the 
sugar in a stewpan ove.' a slow fire until 
it begins to melt, keeping it stirred with 
a wooden spoon until it becomes black, 
when add the water, and let it dissolve. 
Cork closely, and use a few drops when 
requinbd. 

Note.—In France, burnt onioas are 
made use of for the purpose of browning. 
As a general rale, the process of brown
ing is to be discouraged, as apt to impart 
a slightly unpleasant flavour to the stock, 
and consequently all soups made from it. 

B R O W N I N G for Gravies and 
Sauces. 

The browning for stock answers equally 
well for sauces and gravies, when it is 
absolutely necessary to colour them in 
this manner; but where they can be made 
to look brown by using ketchup, wine, 
browned flour, tomatoes, or any coloured 
sauce, it is far preferable. As, however, 

in cooking so much depends on appear
ance, perhaps it would be as well for the 
inexperienced cook to use the artificial 
means. When no browning is at hand, 
and you wish to heighten the colour of 
your gravy, dissolve a lump of sugar in an 
iron spson close to a sharp fire ; when it 
is in a liquid state, drop it into the sauce 
or gravy quite hot. Care, however, 
must be taken not to put in too much, 
as it would impart a very disagreeable 
flavour to the preparation. 

B R U S S E L S - S P R O U T S , Boiled. 
Ingredients. —To each ^ gallon of water 

allow 1 heaped tablespoonful of salt; a 
very small piece of soda. Mode.—Clean 
the sprouts from insects, nicely wash 
them, and pick off any dead or discoloured 
leaves from the outsides ; put them into 
a saucepan of boiling water, with salt 
and soda in the above proportion ; keep 
the pan uncovered, and let them boil, 
quickly over a brisk fire until tender; 
drain, dish, and serve with a tureen of 
melted butter, or with a maltre d'hotel 
sauce poured over them. Another mode 
of servingjthem is, when they are dished, 
to stir in about 1^ oz. of butter and a 
seasoning of pepper and salt. They 
must, however, be sent to table very 
quickly, as, being so very small, this 
vegetable soon cools. Where the cook 
is very expeditious, this vegetable when 
cooked may be arranged on the dish in 
the form of a pineapple, and so served 
has a very pretty appearance. Time.— 
from 9 to 12 minutes after the water 
boils. Average cost, Is. id. per peck. 
Sufficient.—Allow between 40 and 50 for 
5 or 6 persons. Seasonable from Novem
ber to March. 

B U B B L E - A N D - S Q U E A K . 
[COLD MEAT COOKERY.] Ingrediev ». 

—A few thin slices of cold boiled beef 
butter, cabbage, 1 sliced onion, pep
per and salt to taste. Mode. — f ry 
the slices of beef gently in a little but
ter, taking care not to dry them up. 
Lay them on a flat dish, and cover with 
fried greens. The greens may be pre
pared frcnj cabbage sprouts or green 
savoys. They should be boiled till 
tender, well drained, minced, and placed, 
till quite hot, in a frying-pan, with 
butter, a sliced onion, and seasoning of 
pepper and salt. When the onion is 
done, it is ready to serv». Time.- -Alto-
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B u l l o c k ' s H e a r t , t o D r e s s a 

gether, k hour. Average cost, exclusive 
of the cold beef, 3d. Seasonable a t any 
t ime. 

B U L L O C K S H E A R T , t o D r e s s a. 

Ingredients.—1 hearty stuffing of veal 
forcemeat. Mode.—Put the heart into 
warm water to soak for 2 hours ; then 
wipe i t well with a cloth, and, after 
cut t ing off the lobes, stuff the inside with 
a highly-seasoned forcemeat. Fasten it 
in, by means of a needle and coarse 
thread ; t ie the heart up in paper, and 
set it before a good fire, being very par
ticular to keep i t well basted, or i t will 
eat dry, there being very little of its own 
fat. Two or three minutes before dishing 
remove the paper, baste well, and serve 
with good gravy and red-currant jelly or 
melted butter . If the hear t is very large, 
it will require 2 hours, and, covered with 
a caul, may be baked as well as roasted. 
Time.—Large heart , 2 hours. Average 
cost, 2s. 6d. Sufficient for 6 or 8 persona. 
Seasonable all t he year. 

Note.—This is an excellent family dish, 
is very savoury, and, though not seen a t 
many good tables, may be recommended 
for its cheapness and economy. 

B U N S , L i g h t . 

Ingredients.—^ teaspoonful of tar tar ic 
aci i , ^ teaspoonful of bicarbonate of soda, 
1 lb. «>f flour, 2oz. of butter , 2 oz. of loaf 
sugar, ^ lb. of currants or raisins,—when 
liked, a few caraway seeds, | p i n t of cold 
new milk, 1 egg. Mode.—Rub the tar
taric acid, soda, and flour all together 
through a hair s ieve; work the butt6r 
into the flour ; add the sugar, curraats , 

B u t t e r , Clar i f ied 

BUNS. 

fad caraway seeds, when t h e flavour of 
the la t te r is liked. Mix all these ingre
dients well together ; make a hole in the 
middle of the flour, and pour in the milk, 
mix. Hi with the egg, which should be 
well b e a t e n ; mix quickly, and set the 
dough, with a fork, on baking-tius, and 
bake the buns for about 20 minutes. 
This mixture makes a very good cake, 
and if pu t into a t in, should bo baked 1£ 
hour. The same quanti ty of flour, soda, 
*r,d ta r tar ic acid, with 4 pint of milk and 
»'little salt, will .make ejthe.r bread or 

teacakes, if wanted quickly. Time.—20 
minutes for the b u n s ; if made into a cake, 
1£ hour. Sufficient to make about 12 
buns. 

B U N S , P l a i n . 

Ingredients.—1 lb. of flour, 6 oz. of g \od 
but ter , ^ lb. of sugar, 1 egg, nearly \ p in t 
of milk, 2 small teaspoonfuls of baking-
powder, a few drops of essence of lemon. 
Mode.—Warm the but ter , without oiling 
i t ; beat it with a wooden spoon; stir the 
flour in gradually with the sugar, and 
mix these ingredients well together. Make 
tlrtrmilk lukewarm, beat up with i t the 
yolk of the egg and the essence of lemon, 
and stir these to the flour, &c. Add the 
baking-powder, beat the dough well for 
about 10 minutes, divide it into 24 pieces, 
put them into buttered tins or cups, and 
bake in a brisk oven from 20 to 30 mi
nutes. Time.—20 to 30 minutes. Aver 
age cost, Is. Sufficient to make 12 buns. 
Seasonable at any t ime. 

B U N S , Victoria. . 

Ingredients. — 2 oz. of pounded loaf 
sugar, 1 egg, \\ oz. of ground rice, 2 oa. 
of but ter , 1^ oz. of currants, a few thin 
slices of ,candied-peel, flour. Mode. — 
Whisk the egg, stir in the sugar, and 
beat these ingredients both together ; 
beat the but ter to a cream, stir in the 
ground rice, currants, and candied-peel, 
and as much flour as will make it of suck 
a consistency that it may be rolled into 
7 or 8 balls. Place these on a buttered 
tin, and bake them for £ to $ hour. They 
should be put into the oven immediately 
or they will become heavy, and the oven 
should be tolerably brisk. Time.—£ to $ 
hour? Average cost, 6d. Sufficient to 
make 7 or 8 buns. Seasonable at any time. 

B U T T E R , B r o w n e d . 

Ingredients.—% lb. of but ter , 1 table
spoonful of minced parsley, 3 table
spoonfuls of vinegar, salt and pepper to 
taste. Mode.—Put the but ter into a 
fryingpan over a nice clear fire, and when 
it smokes, throw in the parsley, and add 
the vinegar and seasoning. Let the 
whole simmer for a minute or two, when 
it is ready to serve. This is a very good 
sauce for skate. Time.—i hour. 

B U T T E R , Clar i f ied . 

I P u t the but ter in a basin before t h e 
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But te r , Curled 

Ure, and when it melts, stir it round once 
or twice, and lot it settle. Do not strain 
it unless absolutely necessary, as it 
causes so much waste. Pour it gently 
off into a clean drj jar, carefully leaving 
all sediment behind. Let it cool, and 
carefully exclude the air by means of a 
bladder, or piece of wash-leather, tied 
over. If the butter is salt, it may be 
washed before melting, when it is to bo 
used for sweet dishes. 

B U T T E R , Curled. 
Tie a strong cloth by two of the corners 

to an iron hook in the wall; make a knot 
with the other two ends, so that a stick 
might pass through. Put the butter 
into the cloth; twist it tightly over a 
dish, into which the butter will fall 
(hrough the knot, so forming small and 
pretty little strings. The butter may 
then be garnished with parsley, if to 
serve with a cheese course; or it may be 
sent to table plain for breakfast, in an 
ornamental dish. Squirted butter for 
garnishing hams, salads, eggs, &c, is 
made by forming a piece of stiff paper 
in the shape of a cornet, and squeezing 
the butter in fine strings from the hole 
at the bottom. Scooped butter is made 
by dipping a teaspoon or scooper in warm 
water, and then scooping the butter 
quickly and thin. In warm weather, it 
would not be necessary to heat the spoon. 

B U T T E R , Fa i ry . 
Ingredients. — The yolks of 2 hard-

boiled eggs, 1 tablespoonful of orange-
flower water, 2 tablespoonfuls of pounded 
sugar, £ lb. of good fresh butter. Mode. 
—Beat the yolks of the eggs smoothly in 
a mortar, with the orange-flower water 
and the sugar, until the whole is reduced 
to a fine paste ; add the butter, and force 
all through an old but clean cloth by 
•ringing the cloth and squeezing the 
butter very hard. The butter will then 
drop on the plate in large and small 
pieces, according to the holes in the 
cloth. Plain butter may be done in the 
same manner, and is very quickly pre
pared, besides having a very good effect. 

B U T T E R , to keep Fresh . 
Butter may be kept fresh for ten or 

twelve days by a very simple process. 
Knead it well in cold water till the butter
milk is extracted - then put it in a glazed 

But t e r , Rancid 

jar, which invert in another, putting 
into the latter a sufficient quantity of 
wpter to exclude the air. Renow the 
water every day. 

B U T T E R , Maitre d 'Ha te l , fty 
pu t t ing into Broiled F i sh jus1 

before it is sent to Table. 
Ingredients.—\ lb. of butter, 2 desserl 

spoonfuls of minced parsley, salt and 
pepper to taste, the juice of 1 _ large 
lemon. Mode.—Work the above ingre
dients well together, and let them be 
thoroughly mixed with a wooden spoon. 
If this is used as a sauce, it may be 
poured either under or over the meat or 
fish it is intended to be served with. 
A verage cost, for this quantity, 5d. 

Note.—4 tablespoonfuls of Be"chamel, 
2 do. of white stock, with 2 oz. of the 
above maitre d'hfitel butter stirred into 
it, and just allowed to simmer for 1 
minute, will be found an excellent hot 
maitre d'hotel sauce. 

B U T T E R , Melted. 
Ingredients.—$lb. of butter, a dessert

spoonful of flour, 1 wineglassful of water, 
salt to taste. Mode.—Cut the butter up 
into small pieces, put it into a saucepan, 
dredge over the flour, and add the water 
and a seasoning of salt; stir it one way 
constantly till the whole of the ingre
dients are melted and thoroughly blended. 
Let it just boil, when it is ready to serve. 
If the butter is to be melted with cream, 
use the same quantity as of water, but 
omit the flour ; keep stirring it, but do 
not allow it to boil. Time.—1 minute to 
simmer. Average cost for this quan
tity, id. 

B U T T E R , Melted (more Econo
mical). 

Ingredients.—2 oz. of butter, 1 dessert
spoonful of flour, salt to taste, £ pint of 
water. Mode.—Mix the flour and water 
to a smooth batter, which put into a 
saucepan. Add the butter and a season
ing of salt, keep starring one way till all 
the ingredients are melted and perfectly 
smooth ; let the whole boil for a minute 
or two, and serve. Time.—2 minutes 
to simmer. Average cost for this quan
tity, 2d. 

B U T T E R , Rancid, "What to do with. 
When butter has become very rancid. 
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But te r , Melted 

it should be melted several times by a 
moderate heat, with or without the addi
tion of water, and as soon as it has been 
well kneaded, after the cooling, in order 
to extract any water it may have retained, 
it should be put into brown freestone 
pots, sheltered from the contact of the 
air. The French often add to it, after it 
has been melted, a piece of toasted bread, 
which helps to destroy the tendency of 
the butter to rancidity. 

B U T T E R , Melted (the French 
Sauce Blanche). 

Ingredients.—| lb. of fresh butter, 1 
tablespoonful of flour, salt to taste, £ gill 
of water, \ spoonful of white vinegar, a very 
little grated nutmeg. Mode.—Mix the 
flour and water to" a smooth batter, care
fully rubbing down with the back of a 
spoon any lumps that may appear. Put 
it in a saucepan with all the other ingre
dients, and let it thicken on the fire, 
but do not allow it to boil, lest it should 
taste of the flour. Time.—1 minute to 
simmer. Average cost, 5d. for this quan
tity. 

B U T T E R , Melted, made wi th Milk. 
Ingredients.—1 teaspoonful of flour, 

2 oz. of butter, ^ pint of milk, a few 
grains of salt. Mode.—Mix the butter 
and flour smoothly together on a plate, 
put it into a lined saucepan, and pour in 
the milk. Keep stirring it one way over 
a sharp fire; let it boil quickly for a 
minute or two, and it is ready to serve. 
This is a very good foundation for onion, 
lobster, or oyster sauce : using milk 
instead of water makes it look much 
whiter and more delicate. Time.—Alto
gether, 10 minutes. Average cost for this 
quantity, 3d. 

C A B B A G E , Boiled. 
Ingredients.—To each £ gallon of water 

allow 1 heaped tablespoonful of salt; 
u very small piece of soda. Mode.— 
Pick off all the dead outside leaves, cut 
off as much of the stalk as possible, and 
pat the cabbages across twice, at the 
stalk end ; if they should be very large, 
quarter them. Wash them well in cold 
water, place them in a colander, and 
drain ; then put them into plenty of fast-
boiling water, to which have been added 
salt and soda in the above proportions. 
Stir them down once or twice in the 

Cabbage, Red, Stewed 

water, keep the pan uncovered, and let 
them boil quickly until tender. Tho 
instant they are done, take them up into 
a colander, place a plate over them, let 
them thoroughly drain, dish, and serve. 
Time.—Large cabbages, or savoys, ^ to | 
hour, young summer cabbage, 10 to 1" 
minutes, after the water boils. Average 
cost, 2d. each in full season. Sufficient—. 
2 large ones for 4 or 5 persons. Sea 
sonable.—Cabbages and sprouts of various 
kinds at any time. 

CABBAGE, Red, Pickled. 
Ingredients.—Red cabbages, salt and 

water; to each quart of vinegar, £ oz. of 
ginger well bruised, 1 oz. of whole black 
pepper, and, when liked, a little cayenne. 
Mode.—Take off the outside decayed 
leaves of a nice red cafobage, cut it in 
quarters, remove the stalks, and cut it 
across in very thin slices. Lay these on 
a dish, and strew them plentifully with 
salt, covering them with another dish. 
Let them remain for 24 hours, turn into 
a colander to drain, and, if necessary, 
wipe lightly with a clean soft cloth. Put 
them in a jar; boil up the vinegar with 
spices in the above proportion, and, 
when cold, pour it over the cabbage. I t 
will be fit for use in a week or two, and, 
if kept for a very long time, the cabbage 
is liable to get soft and to discolour. To 
be really nice and crisp, and of a good 
red colour, it should be eaten almost im
mediately after it is made. A littl« 
bruised cochineal boiled with the vinegar 
adds much to the appearance of this 
pickle. Tie down with bladder, and 
keep in a dry place. Seasonable in July 
and August, but the pickle will be much 
more crisp if the frost has just touched 
the leaves. 

C A B B A G E , Red, Stewed. 
Ingredients.—1 red cabbage, a small 

slice of ham, £ oz. of fresh butter, 1 pint 
of weak stock or broth, 1 gill of vinegar, 
salt and pepper to taste, 1 tablespoonful 
of pounded sugar. Mode.—Cut the cab
bage into very thin slices, put it into a 
stewpan, with the ham cut in dice, the 
butter, § pint of stock, and the vinegar; 
cover the pan closely, and let it stew for 
1 hour. When it is very tender, add the 
remainder of the stock, a seasoning of 
salt and pepper, and the pounded sugar; 
mix all well together, stir over the fiflj 
until nearly all the liquor is dried away, 
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Cabbage Soup 

and serve. Fried sausages are usually 
sent to table with this dish: they should 
be laid round and on the cabbage, as a 
garnish. Time.—Rather more than 1 
hour. Average cost, id. each. Sufficient 
for 4 persons. Seasonable from Septem
ber to January. 

CABBAGE SOUP. 
Ingredients.—1 large cabbage, 8 car

rots, 2 onions, 4 or 5 slices of lean bacon, 
salt and pepper to taste, 2 quarts of 
medium stock. Mode.—Scald the cab
bage, ctit it up and drain it. Line the 
stewpan with the bacon, put in the 
cabbage, carrots, and onions; moisten 
with skimmings from the stock, and sim
mer very gently, till the cabbage is 
tender ; ad« the stock, stew softly for 
half an hour, and carefully skim off every 
particle of fat. Season and serve. Time. 
l j hour. Average cost, Is. per quart. 
Seasonable in winter. Sufficient for 8 
persons. 

C A B I N E T or C H A N C E L L O R ' S 
P U D D I N G . 

Ingredients.—1J os. of candied peel, 
4 oz. of currants, 4 dozen sultanas, a few 
slices of Savoy cake, sponge cake, a 
French roll, 4 eggs, 1 pint of milk, 
grated lemon-rind, | nutmeg, 3 table
spoonfuls of sugar. Mode.—Melt some 
butter to a paste, and with it, well 
grease the mould or basin in which the 
pudding is to be boiled, taking care that 
it is buttered in every part. Cut the 
peel into thin slices, and place these in a 
fanciful device at the bottom of the 
mould, and fill in the spaces between 

with currants and 
sultanas; then add 
a few slices of 
sponge cake or 
French roll; drop 
a few drops of 
melted butter on 
these, and between 

each layer sprinkle a few currants. Pro
ceed in this manner until the mould is 
nearly full; then flavour the milk with 
nutmeg and grated lemon-rind ; add the 
sugar, and stir to this the eggs, which 
should be well beaten. Beat this mix
ture for a few minutes; then strain it 
Into the mould, which should be quite 
full; tie a piece of buttered paper over 
It, and let it stand for two hours ; then 
He it down with a cloth, put it into 

JABINET FUDDIire. 

Cafe" No i r 

boiling water, and let it boil slowly for 
1 hour. In taking it up, let it stand for 
a minute or two before the cloth is re
moved ; then quickly turn it out of the 
mould or basin, and serve with sweet 
sauce separately. The flavouring of this 
pudding may be varied by substituting 
for the lemond-rind essence of vanilla or 
bitter almonds; and it may be made 
much richer by using cieam; but this 
is not at all necessary. Time.—1 hour. 
Average cost, Is. 3d. Sufficient for 5 or 6 
persons. Seasonable at any time. 

C A B I N E T or B O I L E D B R E A D -
A N D - B U T T E R P U D D I N G , 
Plain. 

Ingredients.—2 oz. of raisins, a few 
thin slices of bread and butter, 3 eggs, 
1 pint of milk, sugar to taste, \ nutmeg. 
Mode.—Butter a pudding-basin, and line 
the inside with a layer of raisins that 
have been previously stoned; then nearly 
fill the basin with slices of bread and 
butter with the crust cut off, and, in 
another basin, beat the eggs; add to 
them the milk, sugar, and grated nut
meg ; mix all well together, and pour the 
whole on to the bread and butter ; let it 
stand \ hour, then tie a floured cloth 
over i t ; boil for 1 hour, and serve with 
sweet sauce. Care must be taken that 
the basin is quite full before the cloth is 
tied over. Time.—1 hour. Average cost, 
9d. Sufficient for 5 or 6 persons. <S««-
sonable at any time. 

C A F E A U L A I T . 
This is merely very strong coffee added 

to a large proportion of good hot milk; 
about 6 tablespoonfuls of strong coffee 
being quite sufficient for a breakfast-
cupful of milk. Of the essence which 
answers admirably for cafi au bait, se 
much would not be required. This pre
paration is infinitely superior to the 
weak watery coffee so often served at 
English tables. A little cream mixed 
with the milk, if the latter cannot be 
depended on for richness, improves the 
taste of the coffee, as also the richness of 
the beverage. Sufficient.—6 tablespoon^ 
fuls of strong coffee, or 2 tablespoonfuls of 
the essence, to a breakfast-oupful of milk. 

C A F E N O I R . 
This is usually handed round after 

dinner, and should be drunk well 
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Cakes, Making and Baking of 

iweetened, with the addition of a little 
brandy or liqueurs, which may be added 
or not at pleasure. The coffee should be 
made very strong, and served in very 
small cups, but never mixed with milk 
or cream. Cafi noir may be made of the 
essence of coffee by pouring a table
spoonful into each cup, and filling it up 
with boiling water. This is a very 
simple and expeditious manner of pre
paring coffee for a large party, but the 
essence for it must be made very good, 
and kept well corked until required for use. 

C A K E S , Making and Baking of. 

Eggs should always be broken into a 
cup, the whites and yolks separated, and 
they should always be strained. Break
ing the eggs thus, the bad ones may 
be easily rejected without spoiling the 
others, and so cause no waste. As eggs 
are used instead of yeast, they should be 
very thoroughly whisked; they are ge
nerally sufficiently beaten when thick 
enough to carry the drop that falls from 
the whisk. 

Loaf Sugar should be well pounded, 
and then sifted through a fine sieve. 

Currants should be nicely washed, 
picked, dried in a cloth, and then care
fully examined, that no pieces of grit 
or stone may be left amongst them. They 
should then be laid on a dish before the 
fire, to become thoroughly dry; as, if 
added damp to the other ingredients, 
cakes will be liable to be heavy. 

Good Butter should always be used in 
the manufacture of cakes ; and, if beaten 
to a cream, it saves much time and la
bour to warm, but not melt, it before 
beating. 

Less butter and eggs are required for 
cakes when yeast is mixed with the other 
ingredients. 

The heat of the oven is of great import
ance, especially for large cakes. If the 
heat be not tolerably fierce, the batter 
will not rise. If the oven is too quick, 
and there is any danger of the cake 
burning or catching, put a sheet of clean 
paper over the top : newspaper, or paper 
that has been printed on, should never 
be used for this purpose. 

To know when a cake is sufficiently 
baked, plunge a clean knife into the 
middle of i t ; draw it quickly out, and if 
it looks in the least sticky put the cake 
back, and close the ove» door until the 
oake is done. 

Cake, Common 

Cakes should be kept in closed tin 
canisters or jars, and in a dry place. 
Those made with yeast do not keep so 
long as those made without it. 

C A K E S , nice Breakfast. 
Ingredients.—1 lb. of flour, ^ teaspoon

ful of tartaric acid, \ teaspoonful of salt, 
k teaspoonful of carbonate of soda, 1A 
breakfast-cupful of milk, 1 oz. of sifted 
loaf sugar, 2 eggs. Mode.—These cakes 
are made in the same manner as the soda 
bread, with the addition of eggs and 
sugar. Mix the flour, tartaric acid, and 
salt well together, taking care that the 
two latter ingredients are reduced to the 
finest powder, and stir in tho sifted sugar 
which should also be very fine. Dissolve 
the soda in the milk, add the eggs, which 
should be well whisked, and with this 
liquid work the flour, &c. into a light 
dough. Divide it into small cakes, put 
them into the oven immediately, and 
bake for about 20 minutes. Time.—20 
minutes. 

CAKE, Christmas. 
Ingredients.—5 teacupfuls of flour, 1 

teacupful of melted butter, 1 teacupful 
of cream, 1 teacupful of treacle, 1 teacup
ful of moist sugar, 2 eggs, J oz. of pow
dered ginger, £ lb. of raisins, 1 teaspoon
ful of carbonate of soda, 1 tablespoonful 
of vinegar. Mode.— Make the butter 
sufficiently warm to melt it, but do not 
allow it to oil; put the flour into a basin, 
add to it the sugar, ginger, and raisins, 
whi'h should be stoned and cut into 
small pieces. When these dry ingre
dients are thoroughly mixed, stir in tha 
butter, cream, treacle, and well-whisked 
eggs, and beat the mixture for a few 
minutes. Dissolve the soda in the vine 
gar, add it to the dough, and be parti 
cular that these latter ingredients art 
well incorporated with the others; put 
the cake into a buttered mould or tin, 
place it in a moderate oven immediately, 
and bake it from If to 2\ hours. Tim** 
— \ \ to 2\ hours. Average cost, Is. 6d. 

C A K E , Common (suitable for send* 
ing to Children at School). 

Ingredients.—2 lba. of flour, 4 oz. of 
butter or clarified dripping, j oz. of ca
raway seeds, \ oz. vt allspice, J lb. of 
pounded sugar, 1 lb. of currants, 1 pint 
of milk, 3 tableapota^, '£ freeh yeast 



66 THE DICTIONARY OF COOKERY 

Cake, Economical 

Mode.—Rub the butter lightly into the 
flour; add all the dry ingredients, and 
mix these well together. Make the milk 
warm, but not hot; stir in the yeast, and 
with this liquid mix the whole into a 
light dough ; knead it well, and line the 
cake-tins with strips of buttered paper: 
this paper should be about 6 inches higher 
than the top of the tin. Put in the 
dough; stand it in a warm place to rise 
for more than an hour, then bake the 
cakes in a well-heated oven. If this 
quantity be divided into two, they will 
take from 1J to 2 hours' baking, Time. 
—Ik to 2 hours. Average cost, Is. 9d. 
Sufficient to make 2 moderate-sized cakes. 

CAKE, Economical. 
Ingredients.—1 lb. of flour, J lb. of 

sugar, % lb. of butter or lard, § lb. of 
currants, 1 teaspoonful of carbonate of 
•oda, the whites of 4 eggs, \ pint of milk. 
Mode.—In making many sweet dishes, 
the whites of eggs are not required, and 
if well beaten and added to the above 
ingradients, make an excellent cake with 

or without currants. 
Beat the butter to a 
cream, well whisk 
the whites of the 
eggs, and stir \11 the 
ingredients together 
but the soda, which 
must not be added 

antil all is well mixed, and the cake is 
ready to be put into the oven. When 
the mixture has been well beaten, stir in 
the soda, put the cake into a buttered 
mould, and bake it in a moderate oven 
for 1£ hour. Time.—\\ hour. Average 
cost, Is. 3d. 

CAKE, Good Holiday. 
Ingredients.—\\d. worth of Borwick's 

German baking-powder, 2 lbs. of flour, 
6 oz. of butter, \ lb. of lard, 1 lb. of cur
rants, \ lb. of stoned and cut raisins, \ lb. 
of mixed candied peel, ^ lb. of moist 
sugar, 3 eggs, £ pint of cold milk. Mode. 
—Mix the baking-powder with the flour; 
then rub in the butter and lard; have-
ready the currants, washed, picked, and 
dried, the raisins stoned and cut into 
small pieces (not chopped), and the peel 
cut into neat slices. Add these with the 
sugar to the flour, &c, and mix all the 
dry ingredients well together. Whisk 
the eggs, stir to them the milk, and with 
this liouid moisten the cake; beat it up 

Cake, a nice useful 

OAKB-MOULD. 

well, that all may be very thoroughly 
mixed; line a cake-tin with buttered 
paper, put in the cake, and bake it from 
2\ to 2J hours in a good oven. To as
certain when it is done, plunge a clean 
knife into the middle of it, and if, on 
withdrawing it, the knife looks clean, 
and not sticky, the cake is done. To 
prevent it burning at the top, a piece of 
clean paper may be put over whilst the 
cake is soaking, or being thoroughly 
cooked in the middle. A steamer, such 
as is used for steaming potatoes, makes 
a very good cake-tin, if it be lined at the 
bottom and sides with buttered paper. 
Time.—2\ to 2% hours. Average cost, 
2s. Qd. Seasonable at any time. 

CAKE, Luncheon. 

Ingredients.—£ lb. of butter, 1 lb. of 
flour, ^ oz. of caraway seeds, | lb. of 
currants, 6 oz. of moist sugar, 1 oz. of 
candied peel, 3 eggs, ^ pint of milk, 1 
smull teaspoonful of carbonate of soda. 
Mode.—Rub the butter into the flour 
until it is quite fine; add the caraway 
seeds, currants (which should be nicely 
washed, picked, and dried), sugar, and 
candied peol cut into thin slices; mix 
these well together, and moisten with 
the eggs, which should be well whisked. 
Boil the milk, and &dd to it, whilst boil, 
ing, the caroonate of soda, which must 
be well stirred into it, and, with the 
milk, mix the other ingredients. Butter 
a tin, pour the cake into it, and bake it 
in a moderate oven from 1 to 1£ hour. 
Time.—1 to 1J hour. Average cost, 
Is. 8d. Seasonable at any time. 

CAKE, a nice useful. 

Ingredients.—\ lb. of butter, 6 oz. of 
currants, ^ lb. of sugar, 1 lb. of dried 
flour, 2 teaspoonfuls of baking-powder, 
3 eggs, 1 teacupful of milk, 2 oz. of sweet 
almonds, 1 oz. of candied peel. Mode.— 
Beat the butter to a cream ; wash, pick, 
and dry the currants ; whisk the eggs; 
blanch and chop the almonds, and cut 
the peel into neat slices. When all these 
are ready, mix the dry ingredients to
gether ; then add the butter, milk, and 
eggs, and beat the mixture well for a few 
minutes. Put the cake into a buttered 
mould or tin, and bake it for rather 
more than 1£ hour. The currants and 
candied peel may be omitted, and a little 
lemon or almond flavouring snibstituted 
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Cake, a Pav in i 

for them ; made in tnis manner, the 
cake will be found very good. Time.—• 
Rather more than Ik hour. Average cost, 
Is. 9d. * 

C A K E , a Pavin i . 
Ingredients.—£ lb. of flour, $ lb. of 

ground rice, k lb. of raisins stoned and 
Gut into small pieces, £ lb. of currants, 
i lb. of butter, 2 oz. of sweet almonds, 
J lb. of sifted loaf sugar, ^ nutmeg 
grated, 1 pint of milk, 1 teaspoonful of 
carbonate of soda. Mode.—Stone and 
cut the raisins into small pieces ; wash, 
pick, and dry the currants ; melt the 
butter to a cream, but without oiling i t ; 
blanch and chop the almonds, and grate 
the nutmeg. When all these ingredients 
are thus prepared, mix them well toge
ther ; make the milk warm, stir in tho 
soda, and with this liquid make the 
whole into a paste. Butter a mould, 
rather more than half fill it with the 
dough, and bake the cake in a moderate 
oven from 1^ to 2 hours, or less time 
should it be made into 2 cakes. Time.— 
1J to 2 hours. Average cost, Is. 8d. 
Seasonable at any time. 

C A K E , a nice Pla in . 
Ingredients.—1 lb. of flour, 1 teaspoon

ful of Borwick's baking-powder, \ lb. of 
good dripping, 1 teacupful of moist sugar, 
3 eggs, 1 breakfast-cupful of milk, 1 oz. 
of caraway seeds, k. lb. of currants. Mode. 
Put the flour and the baking-powder 
into a basin ; stir these together; then 
rub in the dripping, add the sugar, cara
way seeds, and currants ; whisk the eggs 
with the milk, and beat all together very 
thoroughly until the ingredients are 
well mixed. Butter a tin, put in the 
cake, and bake it from 1£ to 2 hours. 
Let the dripping be quite clean before 
asing: to insure this, it is a good plan 
to clarify it. Beef dripping is better 
than any other for cakes, &c, as mutton 
dripping frequently has a very unpleasant 
flavour, which would be imparted to the 
preparation. Time.— U to 2 hours. 
Average cost, Is. Seasonable at any time. 

C A K E , a nice Plain , for Children. 

Ingredients.—1 quartern of dough, i lb. 
of moist sugar, 'i lb. of butter or good 
beef dripping, £ pint of warm milk,J 
grated nutmeg or £ oz. of caraway seeds. 
Mode.—If TOU are not in the habit of 

Cake, Saucer, for Tea 

making bread at home, procure the 
dough from tho baker's, and as soon as 
it comes in put it into a basin near the 
fire ; cover the basin with a thick cloth, 
and let the dough remain a little while 
to rise. In the mean time, beat the 
butter to* a cream, and make the milk 
warm ; and when the dough has risen, 
mix with it thoroughly all the above 
ingredients, and knead the cake well for 
a few minutes. Butter some cake-tms, 
half fill them, and stand them in a warm 
place, to allow the dough to rise again. 
When the tins are three parts full, put 
the cakes into a good oven, and bake 
them from If to 2 hours. A few currants 
might be substituted for the caraway 
seeds when the flavour of the latter is 
disliked. Time.—If to 2 hours. Average 
cost, Is. 2d. Seasonable at any time. 

C A K E , Queen. 
Ingredients.—1 lb. of flour, ^ lb. of 

butter, ^ lb. of pounded loaf sugar, 3 
eggs, 1 teacupful of cream, ^ lb. of 
currants, 1 teaspoonful of carbonate of 
soda, essence of lemon, or almonds to 
t"°te. Mode.—Work the butter to a 
cream ; dredge in the flour, add the 

' sugar and currants, and mix the ingre
dients well together. Whisk the eggs-
mix them with the cream and flavouring, 
and stir these to the flour; add the car
bonate of soda, beat the paste well foi 
10 minutes, put it into small buttered 
pans, and bake the cake from ^ to ^ hour. 
Grated lemon-rind may be substituted 
for the lemon and almond flavouring, 
which will make the cakes equally nice. 
Time.—| to \ hour., Average cost, Is. 9d. 
Seasonable at any time. 

CAKE, Saucer, for Tea. 
Ingredients.—% lb. of flour, l lb. of 

tous-les-mois, i lb. of pounded white 
sugar, | lb. of butter, 2 eggs, 1 oz. of can
died orange or lemon-peel. Mode.—Mix 
the flour and tous-les-mois together; add 
the sugar, the candied peel cut into thin 
slices, the butter beaten to a cream, and 
the eggs well whisked. Beat the mixture 
for 10 minutes, put it into a buttered 
cake-tin or mould, or, if this is not ob
tainable, a soup-plate answers the pur
pose, lined with a piece of buttered 
paper. Bake the cake in a moderate oven 
from 1 to 1£ hour, and when cold, put 
it away in a covered canister. I t will 
«^main good some weeks, even if it be 
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Cakes, Scrap 

cut into slices. 
Average cost, Is. 

Time.—1 to 1 | hour 
Seasonable at any time. 

C A K E S , Scrap. 

Ingredients.—2 lbs. of leaf, or the inside 
fat of a pig; Ik lb. of flour, | lb. of 
moist sugar, J lb. of currants, 1 oz. of 
candied lemon-peel, ground allspice to 
taste. Mode.—Cut the leaf, or flead, as 
it is sometimes called, into small pieces ; 
put it into a large dish, which place in a 
quick oven ; be careful that it does not 
Burn, and in a short time it will be re
duced to oil, with the small pieces of 
leaf floating on the surface ; and it is of 
these that the cakes should be made. 
Gather all the scraps together, put them 
into a basin with the flour, and rub them 
well together. Add the currants, sugar, 
candied peel, cut into thin slices, and 
the ground allspice. When all these 
ingredients are well mixed, moisten with 
sufficient cold water to make the whole 
into a nice paste; roll it out thin, cut it 
into shapes, and bake the cakes in a 
quick oven from 15 to 20 minutes. These 
are very economical and wholesome cakes 
for children, and the lard, melted at 
home, produced from the flead, is gene
rally better than that you purchase. To 
prevent the lard from burning, and to 
msure its being a good colour, it is better 
to melt it in a jar placed in a saucepan 
of boiling water; by doing it in this 
manner, there will be no chance of its 
discolouring. Time.—15 to 20 minutes. 
Sufficient to make 3 or 4 dozen cakes. 
Seasonable from September to March. 

C A L F . 

The. manner of cutting up a calf for 
the English market is to divide the 
carcase into four quarters, with eleven 
ribs to each fore quarter ; which are 
again subdivided into joints, as exem
plified on the cut. 

Hind quarter:— 
1. The loin. 
2. The chump, consisting of the 

rump and hock-bone. 
8. The fillet. 
4. The hock, or hind knuckle. 

Fore quarter:— 
5. The shoulder. 
6. The neck. 
7. The breast. 
8. TKa fore knuckle. 

\Calfs Fee t , Baked or S tewed 

The several parts of a moderately-sized 
well-fed calf, about eight weeks old, are 
nearly of the following weights:—loin 

SIDB OF A CALF, sHownro 
THB SEVEEAL JOINTS. 

and chump 18 lbs., fillet 12^ lbs., hind 
knuckle 5£ lbs., shoulder 11 lbs., neck 
11 lbs., breast 9 lbs., and fore knuckle 
5 lbs.; making a total of 144 lbs. weight. 
The London mode of cutting the car
case is considered better than that pur
sued _ in Edinburgh, as giving three 
roasting joints and one boiling in each 
quarter; besides the pieces being more 
equally divided, as regards flesh, and 
from- the handsomer appearance they 
make on the table. 

C A L F ' S F E E T , Baked or Stewod. 
Ingredients.—1 calf's foot, 1 pint of milk, 

1 pint of water, 1 blade of mace, the rind of 
1 lemon, pepper and salt to taste. Mode. 
Well clean the foot, and either stew 
or bake it in the milk-and-water with 
the other ingredients from 3 to 4 hours. 
To enhance the flavour, an onion and a 
small quantity of celery may be added, if 

file:///Calfs
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Calf 's F e e t , Boiled 

approved; k a teacupftd o* cream, stirred 
in just before serving, is also a great 
improvement to this dish. Time.—3 to 
4 hours. Average cost, in full season, 
9d. each. Sufficient for 1 person. Sea
sonable from March to October. 

C A L F ' S F E E T , Boiled, and 
Pars ley and But te r . 

Ingredients.—2 calf's feet, 2 slices of 
bacon, 2 oz. of butter, two tablespoon
fuls of lemon-juice, salt and whole 
pepper to taste, 1 onion, a bunch of 
savoury horbs, 4 clovas, 1 blade of mace, 
water, parsley, and butter. Mode.— 
Procure 2 white calf s feet; bone them 
as far as the first joint, and put them 
into warm water to soak for 2 hours. 
Then put the bacon, butter, lemon-juice, 
onion, herbs, spices, and, seasoning into 
a stewpan; lay in the feet, and pour in 
just sufficient water to cover the whole. 
Stew gently for about three hours ; take 
out the feet, dish them, and cover with 
parsley and butter. The liquor they 
were boiled in should be strained and put 
by in a clean basin for use: it will be 
found very good as an addition to gravies, 
&c. Time.—Rather more than 3 hours. 
Average cost, in full season, 9d. each. 
Sufficient for 4 persons. Seasonable from 
March to October. 

C A L F ' S - F O O T B R O T H , 

Ingredients.—1 calf's foot, 8 pints of 
water, 1 small lump of sugar, nutmeg to 
taste, the yolk of 1 egg, a piece of butter 
the size of a nut. Mode.—Stew the foot 
in the water with the lemon-peel very 
gently, until the liquid is half wasted, 
removing any scum, should it rise to the 
surface. Set it by in a basin until quite 
cold, then take off every particle of fat. 
Warm up about £ pint of the broth, 
adding the butter, sugar, and a very 
small quantity of grated nutmeg; take 
it off the fire for a minute or two, then 
add the beaten yolk of the egg; keep 
stirring over the fire until the mixture 
thickens, but do not allow it to boil 
again after the egg is added, or it will 
curdle, and the broth will be spoiled. 
Time.—To be boiled until the liquid is 
reduced one half. Average cost, in full 
season, 9d. each. Sufficient to make 1A 
pint of broth. Seasonable from March 
to October. 

Calf 's-Feet Je l ly 

C A L F ' S F E E T , Fricasseed. 
Ingredients. —A set of calf's feet; for the 

batter, allow for each egg 1 tablespoonful 
of flour, 1 tablespoonful of bread-crumbs, 
hot lard, or clarified dripping, pepper and 
salt to taste. Mode.—If the feet are pur
chased uncleaned, dip them into warm 
water repeatedly, and scrape off the hair, 
first one foot and then the other, until the 
skin looks perfectly clean, a saucepan of 
water being kept by the fire until they 
are finished. After washing and soaking 
in cold water, boil them in just sufficient 
water to cover them, until the bones 
come easily away. Then pick them out, 
and after straining the liquor into a 
clean vessel, put the meat into a pie-dish 
until the next day. Now cut it down in 
slices about £ inch thick, lay on them a 
stiff batter made of egg, flour, and bread
crumbs in the above proportion; season 
with pepper and salt, and plunge them 
into a pan of boiling lard. Fry the slices 
a nice brown, dry them before the fire 
for a minute or two, dish them on a 
napkin, and garnish with tufts of parsley. 
This should be eaten with melted butter, 
mustard, and vinegar. Be careful to 
have the lard boiling to set the batter, 
or the pieces of feet will run about the 
pan. The liquor they were boiled in 
should be saved, and will be found useful 
for enriching gravies, making jellies, &c 
Time.—About 3 hours to stew the feet, 
10 or 15 minutes to fry them. Average 
cost, in full season, 9d. each. Sufficient 
for 8 persons. Seasonable from March 
to October. 

Note.—This dish can be highly recom
mended to delicate persons. 

C A L F ' S - F E E T J E L L Y . 
Ingredients.—1 quart of calf 's-feet stock, 

lb. sugar, k pint of sherry, 1 glass of 
randy, the shells and whites of 5 eggs, 

the rind and juice of 2 lemons, £ oz. of 
isinglass. Mode.—Prepare the stock as 
directed in recipe for stock, taking care 
to leave the sediment, and to remove all 
the fat from the surface. Put it into a 
saucepan cold, without clarifying i t ; 
add the remaining ingredients, and stir 
them well together before the saucepan 
is placed on the fire. Then simmer the 
mixture gently for 4, hour, but do not stir 
it after it begins to warm. Throw in a 
teacupful of cold water, boil for another 
5 minutes, and keep the saucepan covered 
by the side of the fire for about $ hour, 
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Calf's-Feet Jel ly 

but do not let it boil again. In sim
mering, the head or scum may be care
fully removed as it rises ; but particular 
attention must be given to the jelly, 
that it be not stirred in the slightest 
degree after it is heated. The isinglass 
should be added when the jelly begins 
to boil: this assists to clear it, and makes 
it firmer for turning out. Wring out a 
jelly-bag in hot water; fasten it on to a 
stand, or the back of a chair ; place it 
near the fire with a basin underneath it, 
and run the jelly through it. Should it 
not be perfectly clear the first time, 
repeat the process until the desired 
brilliancy is obtained. Soak the moulds 

J1LLT-M0ULD. 

in wa^er, drain them for half a second, 
pour in the jelly, and put it in a cool 
place to set. If ice is at hand, surround 
the moulds with it, and the jelly will set 
sooner, and be firmer when turned out. 
In summer it is necessary to have ice in 
which to put the moulds, or the cook 
will be, very /kely, disappointed, by her 
jellies being h. too liquid a state to turn 
out properly, unless a great deal of isin-

f lass is used. When wanted for table, 
ip the moulds in hot water for a minute, 

wipe the outside with a cloth, lay a dish 
,n the top of the mould, turn it quickly 
jver, and the jelly shoald slip out easily. 
It is sometimet' served broken into square 
lumps, and piled high in glasses. Earth
enware moulds are preferable to those of 
pewter or tin for red jellies, the colour 
and transparency of the composition 
being often spoiled by using the latter. 
To make this jelly more economically, 
raisin wine may be substituted for tho 
sherry and brandy, and the stock made 
from cow-heels, instead of calf's feet. 
Tivie. —20 minutes to simmer the jelly, 

hour to stand covered. Average cost, 

Calf's Head, Boiled 

reckoning the feet at 6d. each, 5s. 6d. 
Sufficient to fill two 1^-pint moulds. 
Seasonable at any time. 

Note.—As lemon-juice, unless care
fully strained, is liable to make the jelly 
muddy, see that it is clear before it is 
added to the other ingredients. Omit 
the brandy when the flavour is objected 
to. 

C A L F ' S H E A D & la Maitre d 'HoteL 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of a cold calf's head, 
rather more than ^ pint of maitre 
d'h6tel sauce. Mode.—Make the sauce 
by the given recipe, and have it suffi
ciently thick that it may nicely cover 
the meat; remove the bones from the 
head, and cut the meat into neat slices. 
When the sauce is ready, lay in the 
meat; gradually warm it through, and, 
after it boils up, let it simmer very 
gently for 5 minutes, and serve. Time, 
—Rather more than 1£ hour. Average 
cost, exclusive of the meat, Is. 2d. Sea
sonable from March to October. 

C A L F ' S H E A D , Boiled (with t he 
Skin on). 

Ingredients. — Calf's head, boiling 
water, bread crumbs, 1 large bunch of 
parsley, butter, white pepper and salt to 
taste, 4 tablespoonfuls of melted butter, 
1 tablespoonful of lemon juice, 2 or 3 
grains of cayenne. Mode.—Put the head 
into boiling water, and let it remain by 
the side of the fire ior 3 or 4 minutes; take 
it out, hold it by the ear, and with the 
back of a knife, scrape off the hair (should 
it not come off easily, dip the head again 
into boiling water). When perfectly 
clean, take the eyes out, cut off the ears, 
and remove the brain, which soak for an 
hour in warm water. Put the head into 
hot water to soak for a few minutes, to 
make it look white, and then have ready 
a stewpan, into which lay the head; cover 
it with cold water, and bring it gradually 
to boil. Remove the scum, and add a 
little salt, which assists to throw it up. 
Simmer it very gently from 2\ to 3 hours, 
and when nearly done, boif the brains 
for \ hour; skin and chop them, not 
too finely, and add a tablespoonful of 
minced parsley which has been previously 
scalded. Season with pepper and salt, 
and stir the brains, parsley, &c, into 
about 4 tablespoonfuls of melted butter; 
add the lemon-juice and cayenne, and 
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C a l f ' s H e a d , B o i l e d 

keep these hot by the side of the fire. 
Take up the head, cut out the tongue, 
skin it , out i t on a small dish with t he 
brains round i t ; sprinkle over the head 
* few bread crumbs mixed with a little 
minced parsley ; brown these before the 
fire, and serve with a tureen of parsley 
and butter , and either boiled bacon, 
ham, or pickled pork as an accompani
ment. Time.—2^ to 3 hours. Average 
cost, according to tho season, from 3s. to 
7s. 6d. Sufficient for 8 or 9 persons. 
Seasonable from March to October. 

C A L F ' S H E A D , B o i l e d ( w i t h o u t 
t h e S k i n ) . 

Ingredients.—Calf's head, water, a little 
salt, 4 tablespoonfuls of melted butter , 
1 tablespoonful of minced parsley, pepper 
and salt to tas te , 1 tablespoonful of 
lemon-juice. Mode.—After the head 
has been thoroughly cleaned, and the 
brains removed, soak it in warm water 
to blanch it. Lay the brains also into 
warm water to soak, and let them remain 

CALF'S HEAD. 

for about an hour. Pu t the head into a 
stewpan, with sufficient cold water to 
cover i t , and, when i t boils, add a little 
na l t ; t ake off every particle of scum as 
it rises, and boil t he head until perfectly 
tender. Boil the brains, chop them, and 
mix with them melted butter, minced 
parsley, pepper, salt, and lemon-juice in 
*Jie above proportion. Take up the head, 

Ca l f ' s H e a d , F r i c a s s e e d 

HALF A CALK'S HEAD. 

akin the tongue, and put it on a small 
dish with t h e brains round it. Have 
ready some parsley and butter, smother 
the head wi th i t ,andtheremaindersend to 
table in a tureen. Bacon, ham, pickled 
pork, or a pig's cheek, are indispensable 
with calf s head. The brains are some-
tjpies chopped with hard-boiled eggs, a sd 

mixed with a little Bechamel or white 
sauce. Time.— From 1^ to 2\ hours. 
Average cost, according to the season, 
from 3s. to 5s. Sufficient for 6 or 7 pei -
sons. Seasonable from March to October. 

Note.—The liquor in which the head 
was ooiled should be saved: it makes 
excellent soup, and will be found a nice 
addition to gravies, &o. Half a calf s 
head is as frequently served as a whole 
one, i t being a more convenient-sized 
joint for a small family. I t is cooked in 
the same manner, and served with the 
same sauces, as in the preceding recipe. 

C A L F ' S H E A D , Co l l a red . 
Ingredients.—A calf's head, 4 table

spoonfuls of minced parsley, 4 blades of 
pounded mace, ^ teaspoonful of grated 
nutmeg, white pepper to taste, a few 
thick slices of ham, the yolks of 6 eggs 
boiled hard. Mode.—Scald the head for 
a few minutes ; take it out of the water, 
and with a blunt knife scrape off all the 
hair. Clean it nicely, divide the head 
and remove the brains. Boil it tender 
enough to take out the bones, which wil) 
be in about 2 hours. When the head is 
boned, flatten i t on the table, sprinkle 
over it a thick layer of parsley, then a 
layer of ham, and then the yolks of the 
eggs cut into thin rings and put a season
ing of pounded mace, nutmeg, and white 
pepper between each layer; roll the head 
up in a cloth, and tie it up as tightly as 
possible. Boil i t for 4 hours, and when 
it is taken out of the pot, place a heavy 
weight on the top, the same as for other 
collared meats. Let it remain till cold; 
then remove the cloth and binding, and it 
will be ready to serve. Time. —Altogether, 
6 hours. Average cost, 5s. to 7s. each. 
Seasonable from March to October. 

C A L F ' S H E A D , F r i c a s s e e d (an 
E n t r e e ) . 

[COLD M E A T COOKERY.] Ingredients.— 
The remains of a boiled calf's head, 
1 ̂  pint of the liqu»r in which the head 
was boiled, 1 blade of pounded mace, 
1 onion minced, a bunch of savoury 
herbs, salt and white pepper to taste, 
thickening of butter and flour, tne yolks 
of 2 eggs, 1 tablespoonful of lemon-juice, 
forcemeat balls. Mode.—Remove all the 
bones from the head, and cut the meat 
into nice square pieces. Pu t 1^ pint of 
the liquor it was boiled in into a saucepan, 
with mace, onions, herbs, and seasoning 
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Cal f ' s H e a d , H a s h e d 

m the above proportion: let this simmer 
gently for f hour, then strain it and pu t 
in the meat. When quite hot through, 
thicken the gravy with a little but ter 
rolled in flour, and, just before dishing 
the fricassee, pu t in the beaten yolks of 
eggs, and lemon-juice; but be particular, 
after these two latter ingredients are 
added, tha t the sauce does not boil, or i t 
will curdle. Garnish with forcemeat 
V .lis and curled slices of broiled bacon, 
f o insure the sauce being smooth, it is 
a good plan to dish the meat first, and 
then to add the eggs to the gravy: when 
these are set, the sauce may be poured 
over the meat. Time.—Altogether, 1£ 
hour. Average cost, exclusive of the 
meat, 6d. 

C A L F ' S H E A D , H a s h e d . 
[COLD MEAT COOKERY.] Ingredients.— 

The remains of a cold boiled calf's head, 
1 quart of the liquor in which it was 
boiled, a faggot of savoury herbs, 1 onion, 
1 carrot, a strip of lemon-peel, 2 blades 
of pounded mace, salt and white pepper 
to taste, a very little cayenne, ra ther 
more than 2 tablespoonfuls of sherry, 
1 tablespoonful of lemon-juice, 1 table
spoonful of mushroom ketchup, forcemeat 
balls. Mode.—Cut the meat into neat 
slices, and put the bones and trimmings 
into a stewpan with the above proportion 
of liquor that the head was boiled in. 
Add a bunch of savoury herbs, 1 onion, 
1 carrot, a strip of lemon-peel, and 
2 blades of pounded mace, and let these 
boil for 1 hour, or until the gravy is 
reduced nearly half. Strain it into a 
clean stewpan, thicken it with a little 
butter and flour, and add a flavouring of 
sherry, lemon-juice, and ketchup, in the 
above proportion ; season with pepper, 
salt, and a little cayenne ; put in the 
meat, let it gradually warm through, bu t 
not boil more than two or three minutes. 
Garnish the dish with forcemeat balls 
and pieces of bacon rolled and toasted, 
placed alternately, and send it to table 
very hot. Time.—Altogether 1^ hour. 
Average cost, exclusive of the remains of 
the head, 6d. Seasonable from March to 
October. 

C A L F ' S H E A D , M o u l d e d . 
[COLD MEAT COOKERY.] Ingredients. RY.] 

f's he The remains of a calf's head, some thin 
slices of ham or bacon, 6 or 8 eggs boiled 
hard* 1 dessertspoonful of salt, pepper, 

Ca l f ' s L i v e r 

mixed spice, and parsley, J pint of good 
white gravy. Mode.—Cut the head into 
thin slices. But ter a tin mould, cut t he 
yolks of eggs in half, and put some oi 
them round the t i n ; sprinkle some of 
the parsley, spice, & c , over i t ; then put 
in the head and the bacon in layers, 
adding occasionally more eggs and spice 
till the whole of the head is used. Pour 
in the gravy, cover the top with a thin 
paste of flour and water, and bake f of 
an hour. Take off the paste, and, when 
cold, turn it out. Time.—From f to 
1 hour to bake the preparation. Season
able from March to October. 

C A L F ' S H E A D , t o C a r v e . 
This is not altogether the most easy-

looking dish to cut when it is pu t before 
a carver for the first time ; there is not 
much real difficulty in the operation, how
ever, when the head has been attentively 
examined, and, after the manner of a 
phrenologist, you get to know its bumps, 
good and bad. In the first place, in
serting the knife 
quite down to 
the bone, cut 
slices in the di
rection of the 
line 1 to 2 ; with ' 
each of . these 
should be helped 
a piece of what is called the throat 
sweetbread, cut in the direction of from 
3 to 4. The eye, and the flesh round, 
are favourite morsels with many, and 
should be given to those at the table who 
are known to be the greatest connoisseurs. 
The jawbone being removed^ there will 
then be found some nice lean ; and the 
palate, which is reckoned by some a tit
bit , lies under the head. On a separate 
dish there is always served the tongue 
and brains, and each guest should be 
asked to take some of these. 

C A L F ' S L I V E R a u x F i n e s H e r b e s 
a n d S a u c e P i q u a n t e . 
Ingredients.—A cal fs liver, flour, a 

bunch of savoury herbs, including par
sley ; when liked, 2 minced shalots ; 1 
teaspoonful of flour, ] tablespoonful of 
vinegar, 1 tablespoonf'! of lemon-juice, 
pepper and salt to ta*te, | pint water. 
Mode.—Procure a calf a liver as white as 
possible, and cut i t in* o slices of a good 
and equal shape. Dip '.h«m in flour, and 
fry them of a good jolour in a at t le 

CALF'S HEAD. 
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butter. When they are done, put them 
on a dish, which keep hot before the fire. 
Minco the herbs very fine, put them in 
the frying-pan with a little more butter ; 
add the remaining ingredients, simmer 
gontly until the herbs are done, and pour 
over the liver. Time.—According to the 
thickness of the slices, from 5 to 10 
minutes. Average cost, \0d. per lb. Suf
ficient for 7 or 8 persons. Seasonable from 
March to October. 

C A L F ' S L I V E R and B A C O N 
Ingredient}.—2 or 3 lbs. of liver, bacon, 

pepper and salt to taste, a small pieoe 
of butter, flour, 2 tablespoonfuls of lemon-
juice, \ pint of water. Mode.—Cut the 
liver in thin slices, and cut as many 
slices of bacon as there are of liver ; fry 
the bacon first, and put that on a hot 
dish before the fire. Fry the liver in the 
fat which comes from the bacon, after 
seasoning it with pepper and salt and 
dredging over it a very little flour. Turn 
the liver occasionally to prevent its burn
ing, and when done, lay it round the 
dish with a piece of bacon between each. 
Pour away the bacon fat, put in a small 
piece of butter, dredge in a little flour, 
add the lemon-juice and water, give one 
boil, and pour it in the middle of the 
dish. I t may be garnished with slices of 
cut lemon,,or forcemeat balls. Time.— 
According to the thickness of the slices, 
from 5 to 10 minutes. Average cost, lOd. 
per lb. Sufficient for 6 or 7 persons. 
Seasonable from Marck to October 

C A L F ' S L I V E R , Larded and 
Roas ted (an Entr6e) . 
Ingredients.—A calf's liver, vinegar, 

1 onion, 3 or 4 sprigs of parsley and 
thyme, salt and pepper to taste, 1 bay-
leaf, lardoons, brown gravy. Mode.— 
Take a fine white liver, and lard it the 
same as a fricandeau ; put it into vinegar 
with an onion cut in slices, parsley, 
thyme, bay-leaf, and seasoning in the 
above proportion. Let it remain in this 
pickle for 2i hours, then roast and baste 
it frequently with the vinegar, &c.; glaze 
it, serve under it a good brown gravy, 
or sauce piquante, and send it to table 
rery hot. Time.—Rather more than 1 
hour. Average cost, lOd. per lb. Suf
ficient for 7 or 8 persons. Seasonable from 
March to October. 

Note.—Calf's liver stuffed with forco-
meat (see FORCEMEAT), to which has 

Cannelons, or F r i ed Puffs 

been added a little fat bacon, will be 
found a very savoury dish. It should be 
larded or wrapped in buttered paper, 
and roasted before a clear fire. Brown 
gravy and currant jelly should be served 
with it. 

C A M P V I N E G A R . 
Ingredients.—1 head of garlic, £ 08. 

cayenne, 2 teaspoonfuls of soy, 2 ditto 
walnut ketchup, 1 pint of vinegar, cochi
neal to colour. Mode.—Slice the garlic, 
and put it, with all the above ingredients, 
into a clean bottle. Let it stand to 
infuse for a month, when strain it off 
quite clear, and it will be fit for use. 
Keep it in small bottles well sealed, to 
exclude the air. Average cost for this 
quantity, 8d. 

C A N A R Y P U D D I N G (very good). 
Ingredients.—The weight of 3 eggs in 

sugar and butter, the weight of 2 eggs 
in flour, the rind of 1 small lemon, 3 eggs. 
Mode. —Melt the butter to a liquid state, 
but do not allow it to oil; stir to this 
the sugar and finely-minced lemon-peel, 
and gradually dredge in the flour, keep
ing the mixture well stirred ; whisk the 
eggs ; add these to the pudding ; beat 
all the ingredients until thoroughly 
blended, and put them into a buttered 
mould or basin ; boil for 2 hours, and serve 
with sweet sauce. Time.—2 hours. Ave
rage cost, 9d. Sufficient for 4 or 5 per
sons. Seasonable at any time. 

C A N N E L O N S , or Fr ied Puffs 
(Sweet Entremets) . 

Ingredients.—^ lb. of puff-paste ; apri
cot, or any kind of preserve that may be 
preferred ; hot lard. Mode.—CannelonSj 
which are made of puff-paste rolled verj 
thin, withjam inclosed, and cut out in long 
narrow rolls or puffs, make a very pretty 
and elegant dish. Make some good puff-
paste by the recipe given; roll it out 
very thin, and cut it into pieces of an 
equal size, about 2 inches wide and 8 
inches long; place upon each piece a 
spoonful of jam, wet the edges with the 
white of egg, and fold the paste over 
twice ; slightly press the edges together, 
that the jam may not escape in the fry
ing ; and when all are prepared, fry 
them in boiling lard until of a nice brown, 
letting them remain by the side of the 
fire after they are ooloured, that the 
paste may b«> thoroughly dono. Draia 
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them before the fire, dish on a d'oyley, 
sprinkle over them sifted sugar, and 
serve. These cannelons are very delicious 
made with fresh instead of preserved 
fruit, such as strawberries, raspberries, 
or cur rants : it should be laid in the 
paste, plenty of pounded sugar sprinkled 
over, and folded and fried in the same 
manner as stated above. Time.—About 
10 minutes. A verage cost, Is . Sufficient. 
—% lb. of paste for a moderate-sized dish 
of cannelons. Seasonable, with jam, a t 
any time, 

C A P E R S A U C E , for F i s h . 
Ingredients.—\ pint of melted but ter , 

3 dessertspoonfmls of capers, 1 dessert
spoonful of their liquor, a small piece of 
glaze, if a t hand (this may be dispensed 
with), \ teaspoonful of salt, ditto of 
pepper, 1 tablespoonful of anchovy es
sence. Mode.—Cut the capers across 
once or twice, bu t do not chop them fine ; 
put themin a saucepan with k pintof good 
melted butter, and add all t he other in
gredients. Keep stirring the whole 
until it jus t simmers, when i t is ready to 
serve. Time.—1 minute to simmer. 
Average cost for this quantity, 5d. Suffi
cient to serve with a skate, or 2 or 3 
slices of salmon. 

C A P E R S A U C E , for B o i l e d M u t 
t o n . 

Ingredients.—k pint of melted butter , 
3 tablespoonfuls of oapers or nasturtiums, 
1 tablespoonful of their liquor. Mode.— 
Chop the capers twice or thrice, and add | 
them, with their liquor, to £ pint of melted 
butter, made very smoothly with milk ; 
keep stirring well; let the sauce just 
simmer, and serve in a tureen. Pickled 
nasturtium-pods are fine-flavoured, and 
by many are eaten in preference to 
capers. They make an excellent sauce. 
Time.—2 minutes to simmer. Average 
cost for this quantity, 8d. Sufficient to 
serve with a leg of mutton. 

C A P E R S A U C E , a S u b s t i t u t e for. 

Ingredients. J pint of melted butter, 
2 tablespoonfuls of cut parsley, i tea
spoonful of salt, 1 tablespoonful of vine
gar. Mode.—Boil the parsley slowly to 
let it become a bad colour; cut, but do 
not chop it fine. Add it to \ pint of 
smoothly-made melted butter, with salt 
and vinegar in the above proportions. 

Boil up and serve. Time.—2 minr tes to 
simmer. Average cost for this quant i ty , 
3d. 

C A P S I C U M S , P i c k l e d . 
Ingredients.—Vinegar, \ oz. of pounded 

mace, and £ oz. of grated nutmeg, to 
each q u a r t ; brine. Mode.—Gather t h e 
pods with the stalks on, before they tu rn 
r e d ; slit them down the side with a 
small-pointed knife, and remove t h e 
seeds only ; put them in a strong br ine 
for 3 days, changing i t every morn ing ; 
then take them out, lay them on a cloth, 
with another one over them, until they 
are perfectly free from moisture. Boil 
sufficient vinegar to cover them, with 
mace and nutmeg in the above propor
t ions ; put the pods in a jar , pour over 
the vinegar when cold, and exclude them 
from the air by means of a wet bladder 
t i j d over. 

C A R P , B a k e d . 

Ingredients.—1 carp, forcemeat, bread 
crumbs, 1 oz. btitter, ^ pint of s t rsk (see 
STOCK), \ pint of port wine, 6 anchovies, 
2 onions sliced, 1 bay-leaf, a faggot of 
sweet herbs, flour to thicken, the juice 
of 1 lemon ; cayenne and salt to taste ; 
| teaspoonful of powdered sugar. Mode. 
—Stuff the carp with a delicate force
meat, after thoroughly cleansing it, and 
sew it up, to prevent the stuffing from 
falling out. Rub it over with an egg, 
and sprinkle it with bread crumbs, lay i t 
in a deep earthen dish, and drop the 
butter , oiled, over the bread crumbs. 
Add the stock, onions, bay-leaf, herbs, 
wine, and'anchovies, and bake for 1 hour. 
Pu t 1 oz. of but ter into a stewpan, melt 
it, and dredge in sufficient flour to dry it 
up ; put in the strained liquor from the 
carp, stir frequently, and when it has 
boiled, add the lemon-juice aad season
ing. Serve the carp on a dish garnished 
with parsley and cut lemon, and the sauce 
in a boat. Time.—1£ hour. Average 
cost. Seldom bought. Seasonable from 
March to October. Sufficient for 1 or 2 
persons. 

C A R P , S t e w e d . 

Ingredients. — 1 oarp, gait, stock, 2 
nions, 6 cloves, 12 peppercorns, 1 blade 

of mace, $ pint of port wine, the juice of 
taste, 

onions, 0 cloves, 12 peppercorns, 1 blac 
f mace, % pint of port wine, the juice of 
lem-m, cayenne aad sa ' t to taste, a 

iggot of savoury herbs. Mode.—Scale 
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the fish, clean it nicely, and, if very 
large, divide i t ; lay it in the stewpan, 
after having rubbed a little salt on it, and 
put in sufficient stock to cover i t ; add 
the herbs, onions and spices, and stew 
gently for 1 hour, or rather more, should 
it be very large. Dish up the fish with 
great care, strain the liquor, and add to 
it the port wine, lemon-juice, and ca
yenne ; give one boil, pour it over the 
fish, and serve. Time. 1J hour. Aver
age cost. Seldom bought. Seasonable 
from March to October. Sufficient for 1 
or 2 persons. 

Note.—This fish can be boiled plain, and 
served with parsley and butter. Ohub 
and Char may be cooked in the same 
manner as the above, as also Dace and 
Roach. 

C A R R O T J A M , to Imi ta te Apricot 
Preserve . 

Ingredients.—Carrots; to every lb. of 
carrot pulp allow 1 lb. of pounded sugar, 
the grated rind of 1 lemon, the strained 
juice of 2, 6 chopped bitter almonds, 2 
tablespoonfuls of brandy. Mode.—Select 
young carrots; wash and scrape them 
clean, cut them into round pieces, put 
them into a saucepan with sufficient 
water to cover them, and let them sim
mer, until perfectly soft; then beat them 
through a sieve. Weigh tho pulp, and 
to uv^ry lb. allow the above ingredients. 
Put the pulp into a preserving-pan with 
the sugar, and let this boil for 5 minutes, 
stirring and skimming all the time. When 
cold, add the lemon-rind and juice, al
monds and brandy ; mix these well with 
the jam ; then put it into pots, which 
must be well covered and kept in a dry 
place. The brandy may be omitted, but 
the preserve will then not keep: with 
the brandy it will remain good formonthsl 
Time.—About f hour to boil the carrots; 
5 minutes to simmer the pulp. Average 
cost, Is. 2d. for 1 lb. of pulp, with the 
other ingredients in proportion. Suffi
cient to fill 3 pots. Seasonable from July 
to December. 

C A R R O T P U D D I N G , Baked or 
Boiled. 

Ingredients.—k lb. of bread crumbs, 4 
oz. suet, i lb. of stoned raisins, f lb. of 
.carrot, \ lb. of currants, 3 oz. of sugar, 
3 eggs, milk, \ nutmeg. Mode.—Boil 
the carrots, untd tender enough to mash 
40 a pulp; add the remaining ingre-

Carrots, Boiled 

dients, and moisten with sufficient milk 
to make the pudding of the consistency 
of thick batter. If to be boiled, put tli* 
mixture into a buttered basin, tipii down 
with a cloth, and boil for 2\ hours: if to 
be baked, put it into a pie-dish, and bake 
for nearly an hour; turn it out of the 
dish, strew sifted sugar over it, and 
serve. Time.—2\ hours to boil; 1 hour 
to bake. Average cost, Is. 2d. Sufficient 
for 5 or 6 persons. Seasonable from Sep
tember to March. 

CARROT SOUP. 
Ingredients. — 4 quarts of liquor in 

which a leg of mutton or beef has been 
boiled, a few beef-bones, 6 large carrots, 
2 large onions, 1 turnip; seasoning of 
salt and pepper to taste; cayenne. 
Mode.—Put the liquor, bones, onions, 
turnip, pepper, and salt, into a stewpan, 
and simmer for 3 hours. Scrape and cut 
the carrots thin, strain the soup on them, 
and stew them till soft enough to pulp 
through a hair sieve or coarse cloth; 
then boil the pulp with the soup, which 
should be of the consistency of pea-soup. 
Add cayenne. Pulp only the red part of 
the carrot, and make this soup the day 
before it is wanted. Time.—i\ hours. 
Average cost, per quart, \\d. Seasonable 
from October to March. Sufficient for 8 
persons. 

CARROT SOUP. 
Ingredients.—2 lbs. of carrots, 3 oz. of 

butter, seasoning to taste of saJt and 
cayenne, 2 quarts of stock or gravy soup. 
Mode.—Scrape and cut out all specks 
from the carrots, wash, and wipe them 
dry, and then reduce them into quarter-
inch slices. Put the butter into a large 
stewpan, and when it is melted, add 2 lbs. 
of the sliced carrots, and let them stew 
gently for an hour without browning. 
Add to them the soup, and allow them 
to simmer till tender,—say for nearly an 
hour. Press them through a strainer 
with the soup, and add salt and cayenne 
if required. Boil the whole gently for 
5 minutes, skim well, and serve as hot as 
possible. Time 1J hour. Average cost, 
per quart, Is. Id. 

C A R R O T S , Boiled. 
Ingredients.—-To each \ gallon of water, 

allow one heaped tablespoonful of salt; 
carrots. Mode. —Cut off the grean topr 

5 
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Carrots, to Dress 

/ash and scrape the carrots, and should 
ahere be any black specks, remove them. 
If very large, cut them in halves, divide 
them lengthwise into four pieces, and put 
them into boiling water, salted in the 
above proportion; let them boil until 
tender, which may be ascertained by 
thrusting a fork into them : dish, and 
serve very hot. This vegetable is an 
indispensable accompaniment to boiled 
beef. When thus served, it is usually 
boiled with the beef; a few carrots are 
placed round the dish as a garnish, and 
the remainder sent to table in a vege
table-dish. Young carrots do not require 
nearly so much boiling, nor should they 
be divided: these make a nice addition 
to stewed veal, &c. Time.—Large carrots, 
If to 2^ hours ; young ones, about \ hour. 
Average cost, 6d. to 8d. per bunch of 18. 
Sufficient.—i large carrots for 5 or 6 
persons. Seasonable. — Young carrots 
from April to July, old ones a t any 
time. 

C A R R O T S , t o dress , in the German 
way. 

Ingredients.—8 large carrots, 3 oz. of 
butter, salt to taste, a very little grated 
nutmeg, 1 tablespoonful of finely-minced 
parsley, 1 dessertspoonful of minced 
onion, rather more than 1 pint of weak 
stock or broth, 1 tablespoonful of flour. 
Mode.—Wash and scrape the carrots, 
and cut them into rings of about ^ inch 
in thickness. Put the butter into a stew
pan ; when it is melted, lay in the car
rots, with salt, nutmeg, parsley, and 
onion in the above proportions. Toss 
the stewpan over the fire for a few 
minutes, and when the carrots are well 
saturated with the butter, pour in the 
stock, and simmer gently until they are 
nearly tender. Then put into another 
stewpan a small piece of bu t te r ; dredge 
in about a tablespoonful of flour; stir 
this over the fire, and when of a nice 
brown colour, add the liquor that the 
carrots have been boiling in ; let this 
just boil up, pour it over the carrots in 
the other stewpan, and let them finish 
simmering until quite tender. Serve 
very hot. This vegetable, dressed as 
above, is a favourite accompaniment to 
roast pork, sausages, &c, &c. Time.— 
About | flour. Average cost, 6d. to 8d. 
per bunch of 18. Sufficient for 6 or 7 
persons. Seasonable. — Young carrots 
from April to July, old ones at any time. 

Caul i f lowers ft la Sauce B l a n c h e 

C A R R O T S , S l iced ( E n t r e m e t s , or 
t o b e s e r v e d w i t h t h e S e c o n d 
Course , as a S ide -Di sh ) . 

Ingredients.—5 or 6 large carrots, a 
large lump of sugar, 1 pint of weak stock, 
3 oz. of fresh butter, salt to taste. Mode. 
—Scrape and wash the carrots, cut them 
into slices of an equal size, and boil them 
in salt and water until half done ; drain 
them well, put them into a stewpan with 
the sugar and stock, and let them boil 
over a brisk fire. When reduced to a 
glaze, add the fresh but ter and a season
ing of s a l t ; shake the stewpan about 
well, and when the but ter is well mixed 
with the carrots, serves. There should 
be no sauce in the dish when it comes to 
table, but it should all adhere to tne 
carrots. Time. — Altogether, J hour. 
Average cost, 6d. to 8d. per bunch of 18. 
Sufficient for 1 dish. Seasonable.—Young 
carrots from April to July , old ones a t 
any time. 

C A R R O T S , S t e w e d . 
Ingredients.—7 or 8 large carrots, 1 

teacupful of broth, pepper and salt to 
taste, £ teacupful of cream, thickening 
of butter and flour. Mode. —Scrape the 
carrots nicely ; half-boil, and slice them 
into a s tewpan; add the broth, pepper 
and salt, and cream ; simmer till tender, 
and be careful the carrots are not broken. 
A few minutes before serving, mix a 
little flour with about 1 oz. of b u t t e r ; 
thicken the gravy with this ; let i t just 
boil up, and serve. Time.—About $ 
hour to boil the carrots, about 20 minutes 
to cook them after they are sliced. Ave
rage cost, Qd. to 8d. per bunch of 18. 
Sufficient for 5 or 6 persons. Seasonable. 
—Young carrots from April to Ju ly , old 
ones a t any time. 

C A U L I F L O W E R S a la S A U C E 
B L A N C H E ( E n t r e m e t s , or S ide -
d i s h , t o b e s e r v e d w i t h t h e S e c o n d 
C o u r s e ) . 

Ingredients.—8 cauliflowers, x pint of 
sauce blanche, or French melted but te r , 
8 oz. of butter, salt and water. Mode.— 
Cleanse the cauliflowers as in the suc
ceeding recipe, and cut the stalks off 
flat at the bot tom; boil them until ten
der in salt and water, to which the above 
proportion of butter has been added, and 
be careful to take them up tho moment 
they are done, or they will break, and 



THE DICTIONARY OF COOKERY. 67 

Cauliflowers, Boiled 

the appearance of the dish will be spoiled. 
Drain them well, and dish them in the 
shope of a large cauliflower. Have ready 
$ pint of sauce made by recipe, pour it 
over the flowers, and serve hot and 
quickly. Time.—Small cauliflowers, 12 
to 15 minutes ; large ones, 20 to 25 mi
nutes, after the water boils. Average 
cost, large cauliflowers, in full season, 
6d. each. Sufficient, 1 large cauliflower 
for 3 or 4 persons. Seasonable from the 
beginning of June to the end of Sep
tember. 

C A U L I F L O W E R S , Boiled. 
Ingredients.—To each % gallon of wa

ter allow 1 heaped tablespoonful of salt. 
Mode.—Choose cauliflowers that are close 
and white ; trim off the decayed outside 
leaves, and cut the stalk off flat at the 
bottom. Open the flower a little in 
places to remove the insects, which are 
generally found about the stalk, and let 

the cauliflowers 
lie in salt and 
water for an 
hour previous to 
dressing them, 
with their heads 
d o w n w a r d s : 

this will effectually draw out all the ver
min. Then put them into fast-boiling 
water, with the addition of salt in the 
above proportion, and let them boil 
briskly over a good fire, keeping the 
saucepan uncovered, and the water well 
skimmed. When the cauliflowers are 
tender, take them up with a slice ; let 
them drain, and, if large enough, place 
them upright in the dish. Serve with 
plain melted butter, a little of which 
may be poured over the flower. Time. 
—Small cauliflower 12 to 15 minutes, 
large one 20 to 25 minutes, after the 
water boils. Average cost, for large cau
liflowers, 6d. each. Sufficient. — Allow 
1 large cauliflower for 3 persons. Sea
sonable from the beginning of June to 
the end of September. 

C A U L I F L O W E R S , with Parmesan 
Cheese (Ent remets , or Side-dish, 
t o be served wi th the Second 
Course). 

Ingredients.—2 or 3 cauliflowers, rather 
more than \ pint of white sauce, 2 table-
spoonfuls of grated Parmesan cheese,, 2 oz. 
of fresh butter, 3 tablespoonfuls of broad 

BOILED CAULIFLOWEB. 

Celery 

crumbs. Mode. —Cleanse and boil the cau. 
liflowers by the preceding recipe, drain 
them, and dish them with the flowers 
standing upright. Have ready the above 
proportion of white sauce; pour sufficient 
of it over the cauliflowers just to cover 
the top ; sprinkle over this some rasped 
Parmesan cheese and bread crumbs, and 
drop on these the butter, which should 
be melted, but not oiled. Brown with a 
salamander, or before the fire, and pour 
round, but not over, the flowers the re
mainder of the sauce, with which should 
be mixed a small quantity of grated 
Parmesan cheese. Time.—Altogether, 
k hour. Average cost, for large cauli
flowers, 6d. each. Sufficient.-—3 small 
cauliflowers for 1 dish. Seasonable from 
the beginning of June to the end of 
September. 

C A Y E N N E C H E E S E S . 
Ingredients.—^ lb. of butter, £ lb. of 

flour, ^ lb. of grated cheese, J teaspoon
ful of cayenne, ^ teaspoonful of salt; 
water. Mode.—Rub the butter in the 
flour; add the grated cheese, cayenne, 
and salt, and mix these ingredients well 
together. Moisten with sufficient water 
to make the whole into a paste , roll out, 
and cut into fingers about 4 inches in 
length. Bake them in a moderate ovea 
a very light colour, and serve very hot. 
Time.—15 to 20 minutes. Average cost, 
Is. id. Sufficient for 6 or 7 persons. 
Seasonable at any time. 

C A Y E N N E V I N E G A R , o r Essence 
of Cayenne. 

Ingredients.—\ oz. of cayenne pepper, 
^ pint of strong spirit, or 1 pint of vine
gar. Mode.—Put the vinegar, or spirit, 
into a bottle, with the above proportion 
of cayenne, and let it steep for a month, 
when strain off and bottle for use. This 
is excellent seasoning for soups or sauces, 
but must be used very sparingly. 

C E L E R Y . 
With a good heart, and nicely blanched, 

this vegetable is generally eaten raw, and 
is usually served with the cheese. Let 
the roots be washed free from dirt, all 
the decayed and outside leaves being 
cut off, preserving as much of the stalk 
as possible, and all specks or blemishes 
being carefully removed. Should ths 
celery be large, divide it lengthwise 
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OILBBT, IH GLASS. 

Into quarters, and place it, root down
wards, in a celery-glass, which should be 

rather more than 
half filled with 
water. The top 
leaves may be 
curled, by shred
ding them in nar
row strips with 
the point of a 
clean skewer, at 
a distance of 
about 4 inches 
from the top. 
Average cost, 2d. 
per head. Suffi
cient. — Allow 2 
heads for 4 or 5 
persons. Sea-

§onab'* from October to April. 
Note.—This vegetable is exceedingly 

useful for flavouring soups, sauces, &c, 
and makes a very nice addition to winter 
salad. 

C E L E R Y SAUCE, for Boiled Tur
key, Poul t ry, &c. 

Ingredients.— t/ heads of celery, 1 pint 
of white stock, 2 blades of mace, 1 small 
bunch of savoury herbs; thickening of 
butter and flour, or arrowroot, \ pint of 
cream, lemon-juice. Mo</e. — Boil the 
celery in salt and water until tender, and 
ent it into pieces 2 inches long. Put the 
stock into a stewpan with the mace and 
herbs, and let it simmer for £ hour to 
extract their flavour. Then strain the 
liquor, add the celery, and a thickening 
of butter kneaded with flour, or, what is 
still better, with arrowroot; just before 
serving, put in the cream, boil it up, and 
squeeze in a little lemon-juice. If neces
sary, add a seasoning of salt and white 
pepper. Time.—25 minutes to boil the 
celery. Average cost, Is. 3d. Sufficient, 
this quantity for a boiled turkey. 

Note.—This sauce may be made brown 
by using gravv instead of white stock, 
and flavouring it with mushroom ketchup 
or Harvey's sauce. 

C E L E R Y SAUCE (a more simple 
Recipe). 

Ingredients —4 heads of celery, k pint 
of melted butter made with milk, 1 blade 
of pounded mace ; salt and white pepper 
to taste. Mode.—Wash the celery, boil 
** in salt and water till tender, and cut 

Celery, Stewed 

it into pieces 2 inches long; make £ pint 
melted butter by recipe ; put in _ the 
celery, pounded mace, and seasoning; 
simmer for 3 minutes, when the sauce 
will be ready to serve. Time.—25 mi
nutes to boil the celery. Average cost, 
6d. Sufficient, this quartity for a boiled 
fowl. 

C E L E R Y SOUP. 
Ingredients.—9 heads of celery, 1 tea

spoonful of salt, nutmeg to taste, 1 lump 
of sugar, ^ pint of strong stock, a pint of 
cream, and 2 quarts of boiling water. 
Mode.—Cut the celery into small pieces ; 
throw it into the water, seasoned with the 
nutmeg, salt, and sugar. BoD it till suf
ficiently tender; pass it through a sieve, 
add the stock, and simmer it for half an 
hour. Now put in the cream, bring it to 
the boiling-point, and serve immediately. 
Time.—1 hour. Average cost, Is. per 
quart. Seasonable from September to 
March. Sufficient for 8 persons. 

Note.—This soup can be made brown 
instead of white, by omitting the cream, 
and colouring it a little. When celery 
cannot be procured, half a drachm of the 
seed, finely pounded, will give a flavour 
to the soup, if put in a quarter of an hour 
before it is done. A little of the essence 
of celery will answer the same purpose. 

C E L E R Y , Stewed, a la Creme. 
Ingredients.—6 heads of celery; to eack 

^ gallon of water allow 1 heaped table
spoonful of salt, 1 blade of pounded mace, 
J pint of cream. Mode. — Wash the 
celery thoroughly ; trim, and boil it in 
salt and water until tender. Put the 
cream and pounded mace into a stewpan, 
shake it over the fire until the cream 
thickens, dish the celery, pour over the 
sauce, and serve. Time.—Large heads 
of celery, 25 minutes ; small ones, 15 to 
20 minutes. Average cost, 2d. per head. 
Sufficient for 5 or 6 persons. Seasonablt 
from October to April. 

C E L E R Y , Stewed (with "White 
Sauce). 

Ingredients.—6 heads of celery, 1 oz. 
of butter; to each half gallon of water 
allow 1 heaped teaspoonful of salt, £ pint 
of white sauce (see WHITE SAUCE). Mode. 
— Have ready sufficient boiling water just 
to cover the celery, with salt and butter 
in th,e above proportion. Wash the 
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relery welly cut off the decayed outside 
•eaves, trim away the green tops, and 
shape the root into a point; put it into 
the boiling water, let it boil rapidly until 
tender, then take it out, drain well, place 
it upon a dish, and pour over it about 
^ pint of white sauce, made by re
cipe. I t may also be plainly boiled as 
above, placed on toast, and melted but
ter poured over, the same as asparagus 
is dished. Time.—Large heads of celery 
25 minutes, small ones 15 to '20 minutes, 
after the water boils. Average cost, 2d. 
per head. Sufficient for 5 or 6 persons. 
Seasonable from October to April. 

C E L E R Y , Stewed (with W h i t e 
Sauce). 

Ingredients.—6 heads of celery, \ pint 
of white stock or weak broth, 4 table
spoonfuls of cream, thickening of butter 
and flour, 1 blade of pounded mace, a 
very little grated nutmeg; pepper and 
salt to taste. Mode.—Wash the celery, 
strip off the outer leaves, and cut it into 
lengths of about 4 inches. Put these 
into a saucepan, with the broth, and 
stew till tender, which will be in from 
20 to 25 minutes ; then add the remaining 
ingredients, simmer altogether for 4 or 5 
minutes, pour into a dish, and serve. I t 
may be garnished with sippets of toasted 
bread. Time.—Altogether, ^ hour. Ave
rage cost, 2d. per head. Sufficient for 5 
or 6 persons. Seasonable from October 
to April. 

Note. — By cutting the celery into 
smaller pieces, by stewing it a little 
longer, and, when done, by pressing it 
through a sieve, the above stew may be 
converted into a Pure"e of Celery. 

C E L E R Y V I N E G A R . 
Ingredients.—i cs. of celery-seed, 1 

pint of vinegar. Mode.—Crush the seed 
by pounding it in a mortar; boil the 
vinegar, and when cold, pour it to the 
seed ; let it infuse for a fortnight, when 
strain and bottle off for use. This is 
frequently used in salads. 

CHAMPAGNE-CUP. 
Ingredients.—1 quart bottle of cham

pagne, 2 bottles of soda-water, 1 liqueur-
glass of brandy or Curacoa, 2 tablespoon
fuls of powdered sugar, 1 lb. of pounded 
ice, a sprig of green borage. Mode.— 
Put aU the ingredients into a silver cup; 

Gharlotte-aux-Pommes 

stir them together, and serve the same 
as claret-cup. Should the above proper 
tion of sugar not be found sufficient to 
suit some tastes, increase the quantity. 
When borage is not easily obtainable, 
substitute for it a few slices of cucumber-
rind. Seasonable.—Suitable for pic-nics, 
balls, weddings, and other festive occa
sions. 

C H A R L O T T E - A U X - P O M M E S . 

Ingredients.— A few slices of rather 
stale bread \ inch thick, clarified butter, 
apple marmalade, with about 2 dozen 
apples, A_ glass of sherry. Mode.—Cut a 
slice of bread the same shape as the bot
tom of a plain round mould, which has 
been well buttered, and a few strips the 
height of the mould, and about 1 j inch 
wide; dip the 
bread in cla
rified butter 
(or spread it 
with cold but
ter, if not 
wanted quite 
so rich); place 
t h e r o u n d CHABLOTTB-AUX-FOMMES. 

piece at the bottom of the mould, and 
set the narrow strips up the sides of it, 
overlapping each other a little, that no 
juice from the apples may escape, and 
that they may hold firmly to the mould. 
Brush the interior over with the white of 
egg (this will assist to make the case 
firmer); fill it with the apple marmalade, 
with the addition of a little sherry, and 
cover them with a round piece of bread, 
also brushed over with .egg, the same as 
the bottom ; slightly press the bread 
down to make it adhere to the other 
pieces ; put a plate on the top, and bake 
the cliarlotle in a brisk oven, of a I:ght 
colour. Turn it out on the dish, strew 
sifted sugar over the top, and pour round 
it a little melted apricot jam. Time.— 
40 to 50 minutes. Average cost, Is. 9d. 
Sufficient for 5 or 6 persons. Seasonabh 
from July to March. 

C H A R L O T T E - A U X - P O M M E S , 
an easy method of making. 

Ingredients.—^ lb. of flour, | lb. of 
butter, \ lb. of powdered sugar, £ tea. 
spoonful of baking-powder, 1 egg, milk, 
1 glass of raisin-wine, apple marmalade, 
£ pint of cream, 2 dessert spoonfuls of 
pounded sugar, 2 tablespoonfuls of lemon* 
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Charlotte, Russe 

I'uioe. Mode.—Make a cake with the flour, 
mtter, sugar, and baking-powder; mois

ten with the egg and sufficient milk to 
make it the proper consistency, and bake 
it in a round tin. When cold, scoop out 
the middle, leaving a good thickness all 
round the sides, to prevent them break
ing ; take some of the scooped-out 
pieces, which should be trimmed into 
neat slices; lay them in the cake, and 
pour over sufficient raisin-wine, with the 
addition of a little brandy, if approved, 
to soak them well. Have ready some 
apple marmalade, made by recipe ; place 
a layer of this over the soaked cake, then 
a layer of cake and a layer of apples; 
whip the cream to a froth, mixing with 
It the sugar and lemon-juice ; pile it on 
the top of the charlotte, and garnish it 
with pieces of clear apple jelly. This 
dish is served cold, but may be eaten hct 
by omitting the cream, and merely gar
nishing the top with bright jelly just 
before it is sent to table. Time.—1 hour 
to bake the cake. Average cost, 2s. 
Sufficient for 5 or 6 persons. Seasonable 
from July to March. 

C H A R L O T T E , Russe (an elegant 
Sweet Ent remet) . 

Ingredients.—About 18 Savoy biscuits, 
I pint of cream, flavouring of vanilla, 
liqueurs, or wine, 1 tablespoonful of 
pounded sugar, j oz. of isinglass. Mode. 
Procure about 18 Savoy biscuits, or 
ladies'-fingers, as they are sometimes 
called ; brush the edges of them with the 
white of an egg, and line the bottom of a 
plain round mould, placing them like 
a star or rosette. Stand them upright 
all round the edge, carefully put them so 
closely together that the white of egg 
connects them firmly, and place this case 
in the oven for about 5 minutes, just to 
dry the egg. Whisk the cream to a stiff 
froth, with the sugar, flavouring, and 
melted isinglass ; fill the charlotte with 
it, cover with a slice of sponge-cake cut 
in the shape of the mould; place it in 
ice, where let it remain till ready for 
table; then turn it on a dish, remove 
the mould, and serve. 1 tablespoonful 
of liqueur of any kind, or 4 tablespoonfuls 
of wine, would nicoly flavour the above 
propnrtien of cream. For arranging the 
biscuits in the mould, cut them to the 
shape required, so that they fit in nicely, 
and level them with the mould at the 
tflfi, that, when turned out, there may be 

Cheese 

something firm to rest upon. Great care 
and attention is required in the turning 
out of this dish, that the cream does not 
burst the case ; and the edges of the bis
cuits must have the smallest quantity of 
egg brushed over them, or it would stick 
to the mould, and so prevent the char
lotte from coming away properly. Time. 
—5 minutes in the oven. Average cost, 
with cream at Is. per pint, 2s. 6d. Suf
ficient for 1 charlotte. Seasonable at any 
time. 

C H E E S E . 

Cheese is the curd formed from milk by 
artificial coagulation, pressed and dried for 
use. Curd, called also casein and caseous 
matter, or the basis of cheese, exists in 
the milk, and not in the cream, and re
quires only to be separated by coagula
tion : the coagulation, however, supposes 
some alteration of the curd. By means 
of the substance employed to coagulate 
it, it is rendered insoluble in water. 
When the curd is freed from the whey, 
kneaded and pressed to expel it entirely, 
it becomes cheese ; this assumes a degree 
of transparency, and possesses many of 
the properties of coagulated albumen. 
If it be well dried, it does not change by 
exposure to the air; but if it contain 
moisture, it soon putrefies ; it therefore 
requires some salt to preserve it, and this 
acts likewise as a kind of seasoning. All 
our cheese is coloured more or less, ex
cept that made from skim milk. The 
colouring substances employed are ar-
natto, turmeric, or marigold, all perfectly 
harmless unless they are adulterated; 
and it is said that arnatto sometimes 
contains red lead. 

Cheese varies in quality and richness 
according to the materials of which it is 
composed. It is made—1. Of entire milk, 
as in Cheshire ; 2. of milk and cream, as 
at Stilton; 3. of new milk mixed with 
skim milk, as m Gloucestershire; 4. of 
skimmed milk only, as in Suffolk, Hol
land, and Italy. 

The principal varieties of cheese used 
in England are the following: Cheshire 
cheese, famed all over Europe for its rich 
quality and fine piquante flavour. It is 
made of entire new milk, the cream not 
being taken off. Gloucester cheese is much 
milder in its taste than the Cheshire. 
There are two kinds of Gloucester cheese, 
single and double:—Single'Gloucester in 
made of skimmed milk, or of the miTij 
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deprived of half the cream; Double 
Gloucester is a cheese that pleases almost 
every palate: it is made of the whole 
milk and cream. Stilton cheese is made 
by adding the cream of one day to the 
entire muk of the next: it was first made 
at Stilton, in Leicestershire. Sage cheese 
is so called from the practice of colour
ing some curd with bruised sage, mari
gold-leaves, and parsley, and mixing this 
with some uncoloured curd. With the 
Romans, and during the middle ages, 
this practice was extensively adopted. 
Cheddar cheese much resembles Parmesan. 
I t has a very agreeable taste and flavour, 
and has a spongy appearance. Brickbat 
cheese has nothing remarkable except its 
form. It is made by turning with rennet 
a mixture of oream and new milk ; the 
curd is put into a wooden vessel the 
shape of a brick, and is then pressed and 
dried in the usual way. Dunlop cheese 
'las a peculiarly mild and rich taste : the 
best is made entirely from new milk. 
New cheese (as it is called in London) is 
made chiefly in Lincolnshire, and is either 
made of all cream, or, like Stilton, by 
adding the cream of one. day's milking 
to the milk that comes immediately from 
the cow: they are extremely thin, and 
are compressed gently two or three times, 
turned for a few days, and then eaten 
new with radishes, salad, &c. Skimmed 
Milk cheese is made for sea voyages prin
cipally. Parmesan cheese is made in 
Parma and Piacenza. I t is the most 
celebrated of all cheese: it is made en
tirely of skimmed cows' milk; the high 
flavour which it has is supposed to be 
owing to the rich herbage of the meadows 
of the Po, where the cows are pastured. 
The best Parmesan is kept for three or 
four years, and none is carried to market 
till it is at least six months old. Dutch 
cheese derives its peculiar pungent taste 
from the practice adopted in Holland of 
coagulating the milk with muriatic acid 
instead of rennet. Swiss cheeses, in their 
Several varieties, are all remarkable for 
their fine flavour; that from Gruyire, a 
bailiwick in the canton of Fribourg, is 
best known in England ; it is flavoured 
by the dried herb of Melilotos officinalis 
in powder. Cheese from milk and pota
toes is manufactured in Thuringia and 
Saxony. Cream cheese, although so called, 
is not properly cheese, but is nothing 
more than cream dried sufficiently to be 
sut with a knife. 

Cheese, Pounded 

C H E E S E . 
In families where much cheese is con

sumed, and it is bought in large quan
tities, a piece from the whole cheese 
should be cut. the larger quantity spread 
with a thickly-buttered sheet of whit? 
paper, and the outside occasionally wiped. 
To keep cheeses moist that are in daily 
use, when they come from table a damp 
cloth should be wrapped round them, 
and the cheese put into a pan with a 
cover to it, in a cool but not very dry 
place. To ripen cheeses, and bring them 
forward, put them into a damp cellar; 
and to check too large a production of 
mites, spirits may be poured into the 
parts affected. Pieces of cheese wnich 
are too near the rind, or too dry to put 
on table, may be made into Welsh rare
bits, or grated down and mixed with 
macaroni. Cheeses may be preserved in 
a perfect state for years, by covering 
them with parchment made pliable by 
soaking in water, or by rubbing them 
over with a coating of melted fat. The 
cheeses selected should be free from 
cracks or bruises of any kind. 

C H E E S E , Mode of Serving. 
The usual mode of serving cheese at 

good tables is to cut a small quantity oi 
it into neat square pieces, and to put 
them into a glass cheese-dish, this dish 
being handed 
round. Should 
the cheese crum
ble much, of 
course this me
thod is rather 
wasteful, and it 
may then be put on the table in ths 
piece, and the host may cut from it. 
When served thus, the sheese must al
ways be carefully scraped, and laid on 
a white d'oyley or napkin, neatly folded. 
Cream cheese is often served in a cheese 
oevrse, and, sometimes, grated Parme
san : the latter should be put into a 
covered glass dish. Rusks, cheese-bis
cuits, pate or slices of butter, and salad, 
cucumber, or water-cresses, should al
ways form part of a cheese-course. 

C H E E S E , Pounded. 
Ingredients.—To overy lb. of cheese 

allow 3 oz. of fresh butter. Mode.—To 
pound cheese is an economical way ol 
using it if it has become dry; it is ex. 

CHBESE-OLASS. 
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ceedingly good spread on bread, and is 
the best way of eating it for those whose 
digestion is weak. Cut up the cheese 
into small pieces, and pound it smoothly 
in a mortar, adding butter in the above 
proportion. Press it down into a jar, 
cover with clarified butter, and it will 
keep for several days. The flavour may 
be very much increased by adding mixed 
mustard (about a teaspoonful to every 
lb.), or cayenne, or pounded mace. Curry-
powder is also not unfrequently mixed 
with it. 

C H E E S E , Toasted, or Scotch Rare
bit . 

Ingredients. — A few slices of rich 
cheese, toast, mustard, and pepper. 
Mode.—Cut some nice rich sound cheese 
into rather thin slices ; melt it in a 
cheese-toaster on a hot plate or over 
steam, and, when melted, add a small 
quantity of mixed mustard and a season
ing of pepper; stir the cheese until it is 
completely dissolved, then brown it be
fore the fire, or with a salamander. Fill 
the bottom of the cheese-toaster with 
hot water, and serve with dry or buttered 
toasts, whichever may be preferred. Our 

engraving illus
trates a cheese-
toaster with 
hot-water re
servoir : the 

HOT-WATEB CHEESB-BISH. c h e e s e Jg m e l t e ( J 

in the upper tin, which is placed in an
other vessel of boiling water, so keeping 
the preparation beautifully hot. A smaU 
quantity of porter, or port wine, is some
times mixed with the cheese ; and, if it 
be not very rich, a few pieces of butter 
may be mixed with it to great advantage. 
Sometimes the melted cheese is spread 
on the toasts, and then laid in the cheese-
lish at the top of the hot water. Which
ever way it is served, it is highly neces
sary that the mixture be very hot, and 
very quickly jent to table, or it will be 
worthless. Time.—About 5 minutes to 
melt the cheese. Average cost, \%d. per 
slice. Sufficient.—Allow a slice to each 
person. Seasonable at any time. 

C H E E S E , Toasted, or Welsh Rare
bit. 

Ingredients.—Slices of bread, butter, 
Cheshire or Gloucester cheese, mustard, 
and pepper. Mode.— Cut the bread into 

Cheesecakes 

slices about £ inch in thickness; pare off 
the crust, toast the bread slightly with
out hardening or burning it, and spread 
it with butter. Cut some slices, not 
quite so large as the bread, from a good 
rich fat cheese; lay them on the toasted 
bread in a cheese-toaster; be careful that 
the cheese does not burn, and let it be 
equally melted. Spread over the top a 
little made mustard and a seasoning of 
pepper, and serve very hot, with very 
hot plates. To facilitate the melting of 
the cheese, it may be cut into thin flakes, 
or toasted on one side before it is laid 
on the bread. As it is so essential to 
send this dish hot to table, it is a good 
plan to melt the cheese in small round 
silver or metal pans, and to send these 
pans to table, allowing one for each 
guest. Slices of dry or buttered toast 
should always accompany them, with 
mustard, pepper, and salt. Time.— 
About 5 minutes to melt the cheese. 
Average cost, \^d. per slice. Sufficient.— 
Allow a slice to each person. Seasonable 
at any time. 

Note.—Should the cheese be dry, a 
little butter mixed with it will be an 
improvement. 

C H E E S E S A N D W I C H E S . 
Ingredients. —Slices of brown bread-

and-butter, thin slices of cheese. Mode. 
—Cut from a nice fat Cheshire, or any 
good rich cheese, some slices about k inch 
thick, and place them between some 
slices of brown bread-and-butter, like 
sandwiches. Place them on a plate in 
the oven, and, when the bread is toasted, 
serve on a napkin very hot and very 
quickly. Time.—10 minutes in a brisk 
oven. Average cost, \^d. each sandwich. 
Sufficient.—Allow a sandwich for each 
person. Seasonable at any time. 

C H E E S E C A K E S . 

Ingredients.—8 oz. of pressed curds, 
2 oz. of ratafias, 6 oz. of sugar, 2 oz. of 
butter, the yolks of 6 eggs, nutmegs, 
salt, rind of 2 oranges or lemons. Mode. 
—Rub the sugar on the orange or lemon 
rind, and scrape it off. Press the curd 
in a napkin, to get rid of moisture ; pound 
it thoroughly in a mortar with the other 
ingredients till the whole becomes a soft 
paste. Line 2 dozen, or more, tartlet-
pans with good puff-paste, garnish these 
with the cheese-custard, place a strip of 
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candied-peel on the top of each, and bake 
in a moderate oven a light colour ; when 
done, shake a little sifted sugar over 
them. Currants, dried cherries, sul
tanas, and citron may be used instead 
of candied-peel. Time.—20 minutes to 
bake. Average cost, Qd. per dozen. Sea
sonable at any time. 

C H E R O K E E , or Store Sauce. 
Ingredients.—^ oz. of cayenne pepper, 

5 cloves of garlic) 2 tablespoonfuls of soy, 
1 tablespoonful of walnut ketchup, 1 pint 
of vinegar. Mode.—Boil all the ingre
dients gently for about ^ hour; strain 
the liquor, and bottle off for use. Time. 
—\ hour. Seasonable.—This sauce can 
be made at any time. 

C H E R R I E S , Dried. 
Cherries may be put into a slow oven 

and thoroughly dried before they begin 
to change colour; they should then be 
taken out of the oven, tied in bunches, 
and stored away in a dry place. In the 
winter, they may be cooked with sugar 
for dessert, the same as Normandy pip
pins. Particular care must be taken that 
the oven be not too hot. Another me
thod of drying cherries is to stone them, 
and to put them into a preserving-pan, 
with plenty of loaf sugar strewed amongst 
them. They should be simmered till 
the fruit shrivels, when they should be 
strained from the juice. The cherries 
should then be placed in an oven cool 
enough to dry without baking them. 
About 5 oz. of sugar would be required 
foi 1 lb. of cherries, and the same syrup 
may be used again to do another quan
tity of fruit. 

C H E R R I E S , Morello, to Preserve. 
Ingredients.—To every lb. of cherries 

allow \\ lb. of sugar, 1 gill of water. 
Mode. —Select ripe cherries, pick off the 
stalks, and reject all that have any ble
mishes. Boil the sugar and water toge
ther for 5 minutes ; put in the cherries, 
and boil them for 10 minutes, removing 
the scum as it rises. Then turn the fruit, 
&c, into a pan, and let it remain until 
the next day, when boil it all again for 
another 10 minutes, and, if necessary, 
skim welL Put the cherries into small 
dots, pour over them the syrup, and, 
when cold, cover down with oiled papers, 
and the tops of the jars with tissue-paper 

Cherry Brandy, t o make 

brushed over on both sides with the white 
of an egg, and keep in a dry place. Time. 
—Altogether, 25 minutes to boiL Ave
rage cost, from 8d. to lOd. per lb. pot. 
Seasonable.—Make this in July or August. 

C H E R R I E S , to Preserve in Syrup 
(very delicious). 

Ingredients.—4 lbs. of cherries, 3 lbs. 
of sugar, 1 pint of white-currant juice. 
Mode.—Let the cherries be as clear and 
as transparent as possible, and perfectly 
ripe ; pick off the stalks, and remove the 
stones, damaging the fruit as little as 
you can. Make a syrup with the above 
proportion of sugar, mix the cherries 
with it, and boil them for about 15 mi
nutes, carefully skimming them ; turn 
them gently into a pan, and let them 
remain till the next day, then drain the 
cherries on a sieve, and put the syrup 
and white-currant juice into the pre
serving-pan again. Boil these together 
until the syrup is somewhat reduced and 
rather thick, then put in the cherries, 
and let them boil for about 5 minutes ; 
take them off the fire, skim the syrup, 
put the cherries into small pots or wide-
mouthed bottles; pour the syrup over, 
and, when quite cold, tie them down 
carefully, so that the air is quite excluded. 
Time.—15 minutes to boil the cherries 
in the syrup ; 10 minutes to boil the 
syrup and currant-juice; 5 minutes to 
boil the cherries the second time. A ve-
rage cost for this quantity, 3s. 6d. Sea
sonable.—Make this in July or August. 

C H E R R Y B R A N D Y , to make, 
Ingredients. — Morello cherries, good 

brandy; to every lb. of cherries allow 
3 oz. of pounded sugar. Mode.—Have 
ready some glass bottles, which must be 
perfectly dry. Ascertain that the cher
ries are not too ripe and are freshiy 
gathered, and cut off about half of the 
stalks. Put them into the bottles, with 
the above proportion of sugar to every 
lb. of fruit; strew this in between the 
cherries, and, when the bottles are nearly 
full, pour in sufficient brandy to reach 
just below the cork. A few peacii or 
apricot kernels will add much to their 
flavour, or a few blanched bitter almonds. 
Put corks or bungs into the bottles, tie 
over them a piece of bladder, and store 
away in a dry place. The cherries will 
be fit to eat in 2 or 3 months, and will 
remain good for years. They are liable 
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to shrivel and become tough if too much 
sugar be added to them. Average cost, 
Is. to Is. 6d. per lb. Sufficient—1 lb. of 
cherries and about a ^ pint of brandy for 
a quart bottle. Seasonable in August 
and September. 

C H E R R Y JAM. 

Ingredients. — To every lb. of fruit, 
weighed before stoning, allow k lb. of 
sugar; to every 6 lbs. of fruit allow 
1 pint of red-currant juice, and to every 
pint of iuice 1 lb. of sugar. Mode.— 
Weigh the fruit before stoning, and allow 
half the weight of sugar ; stone the cher
ries, and boil them in a preserving-pan 
until nearly all the juice is dried up, then 
add the sugar, which should be crushed 
to powder, and the currant-juice, allow
ing 1 pint to every 6 lbs. of cherries (ori
ginal weight), and 1 lb. of sugar to every 
pint of juice. Boil all together until it 
jellies, which will be in from 20 minutes 
to k hour; skim the jam well, keep it 
well stirred, and, a few minutes before it 
is done, crack some of the stones, and 
add the kernels: these impart a very 
delicious flavour to the jam. Time. 
According to the quality of the cherries, 
from | to 1 hour to boil them; 20 mi
nutes to £ hour with the sugar. Average 
tost, from Id. to 8d. per lb. pot. Sufficient. 
—1 pint of fruit for a lb. pot of jam. 
Seasonable. —Make this in July or August 

C H E R R Y SAUCE, for Sweet Pud
dings (German Recipe). 

Ingredients.—! lb. of cherries, 1 table
spoonful of flour, 1 oz. of butter, £ pint 
of water, 1 wineglassful of port wine, 
a little grated lemon-rind, 4 pounded 
cloves, 2 tablespoonfuls of lemon-juice, 
sugar to taste. Mode.— Stone the cher
ries, and pound the kernels in a mortar 
to a smooth paste; put the butter and 
flour into a saucepan, stir them over the 
fire until of a pale brown, then add the 
cherries, the pounded kernels, the wine, 
and the water. Simmer these gently 
for ^ hour, or until the cherries are 
quite cooked, and rub the whole through 
a hair sieve ; add the remaining ingre
dients, let the sauce boil for another 
6 minutes, and serve. This is a deli
cious sauce to serve with boiled batter 
pudding, and when thus used, should 
be sent to table poured over the pud
ding. Time.—20 minutes to £ hour. 

Chestnut Sance 

Average cost, Is. 2d. Sufficient for 4 or 
5 persons. Seasonable in June, July, aad 
August. 

C H E R R Y T A R T . 

Ingredients.—1^ lb. of cherries, 2 small 
tablespoonfuls of moist sugar, £ lb. of 
short crust. Mode. — Pick the stalks 
from the cherries, put them, with the 
sugar, into a deep pie-dish just capable 
of holding them, with a small cup placed 
upside down in the midst of them. Make 
a short crust with ^ lb. of flour, by either 
of the recipes for short crust, lay a bor
der round the edge of the dish, put on 
the cover, and ornament the edges ; bake 
in a brisk oven from ^ hour to 40 mi
nutes ; strew finely-sifted sugar over, 
and serve hot or cold, although the latter 
is the more usual mode. It is more 
economical to make two or three tarts at 
one time, as the trimmings from one tart 
answer for lining the edges of the dish 
for another, and so much paste is not 
required as when they are made singly. 
Unless for family use, never make fruit 
pies in very large dishes ; select them, 
however, as deep as possible. Time.— 
£ hour to 40 minutes. Average cost, in 
full season, 8d. Sufficient for 5 or 6 per
sons. Seasonable in June, July, and 
August. 

Note.—A few currants added to the 
cherries will be found to impart a nice 
piquante taste to them. 

C H E S T N U T SAUCE, Brown. 

Ingredients.—\ lb. of chestnuts, £ pint 
of stock, 2 lumps of sugar, 4 tablespoon
fuls of Spanish sauce (see SAUCES). Mode. 
—Prepare the chestnuts as in the suc
ceeding recipe, by scalding and peeling 
them; put them in a stewpan with the 
stock and sugar, and simmer them till 
tender. When done, add Spanish sauce 
in the above proportion, and rub the 
whole through a tammy. Keep this 
sauce rather liquid, as it is liable to 
thicken. Time.—1£ hour to simmer the 
chestnuts. Average cost, 8d. 

C H E S T N U T SAUCE, for Fowls 
or Turkey. 

Ingredients.—% lb. of chestnuts, J pint 
of white stock, 2 strips of lemon-peeL 
cayenne to taste, ± pint of cream or milk. 
Mode.— Peel off the outside skin of the 
chestnuts, and put them into boiling 
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water for a few minutes; take off the 
thin inside peeL and put them into a 
saucepan with the white stock and lemon-
peel, and let them simmer for 1^ hour, 
or until the chestnuts are quite tender. 
Rub the whole through a hair-sieve with 
a wooden spoon ; add seasoning and the 
cream ; let it just simmer, but not boil, 
and keep stirring all the time. Serve 
very hot, and quickly. If milk is used 
instead of cream, a very small quantity 
of thickening may be required: that, of 
course, the cook will determine. Time. 
—Altogether, nearly 2 hours. Average 
cost, 85. Sufficient, this quantity for a 
turkey. 

C H E S T N U T (Spanish) SOUP. 
Ingredients.—J lb. of Spanish chest

nuts, ^ pint of cream ; seasoning to taste 
of salt, cayenne, and mace; 1 quart of 
stock. Mode.—Take the outer rind from 
the chestnuts, and put them into a large 
pan of warm water. As soon as this 
becomes too hot for the fingers to remain 
in it, take out the chestnuts, peel them 
quickly, and immerse them in cold water, 
and wipe and weigh them. Now cover 
them with good stock, and stew them 
gently for rather more than | of an hour, 
or until they break when touched with a 
fork ; then drain, pound, and rub them 
through a fine sieve reversed ; add suffi
cient stock, mace, cayenne, and salt, and 
stir it often until it boils, and put in the 
cream. The stock in which the chest
nuts are boiled can be used for the soup, 
when its sweetness is not objected to, 
or it may, in part, be added to i t ; and 
the rule is, that \ lb. of chestnuts should 
be given to each quart of soup. Time.— 
Rather more than 1 hour. Average cost, 
per quart, Is. 6d. Sufficient for 4 persons. 
Seasonable from October to February. 

C H I C K E N S , Boiled. 
Ingredients.—A pair of chickens, wa

ter. Choosing and Trussing.—In choos
ing fowls for boiling, it should be borne 
in mind that those which are not black-
legged are generally much whiter when 
dressed. Pick, draw, singe, wash, and 
truss them in the following manner, 
without the livers in the wings ; and, in 
drawing, be careful not to break the 
gall-bladder:—Cut off the neck, leaving 
sufficient skin to skewer back. Cut the 
feet off to the first joint, tuck the stumps 
into a slit made on each side of the belly, 

Chicken Brotn 

twist the wings over the back of the f owL 
and secure the top of the leg and the 
bottom of the wing together by running 
a skewer through them and the body. 
The other side must be done in the same 
manner. Should the fowl be very large 
and old, draw the sinews of the legs 
before tucking them in. Make a slit in 
the apron of the fowl, large enough to 
admit the parson's nose, and tie a string 
on the tops of the legs to keep them in 
their proper place. Mode. —When they 
are firmly trussed, put them into a stew
pan with plenty of hot water, bring it to 
boil, and carefully remove all the scum 
as it rises. Simmer very gently until the 
fowl is tender, and bear in mind that the 
slower it boils the plumper and whiter 

BOILED BOWK. 

will the fowl be. Many cooks wrap them 
in a floured cloth to preserve the colour, 
and to prevent the scum from clinging 
to them; in this case, a few slices of 
lemon should be placed on the breasts, 
over these a sheet of buttered paper, and 
then the cloth; cooking them in this 
manner renders the flesh very white. 
Boiled ham, bacon, boiled tongue, or 
pickled pork, are the usual accompani
ments to boiled fowls, and they may be 
served with Bechamel, white sauce, par
sley and butter, oyster, lemon, liver, 
celery, or mushroom sauce. A little 
should be poured over the fowls after the 
skewers are removed, and the remainder 
sent in a tureen to table. Time. —Large 
fowl, 1 hour; moderate-sized one, } hour; 
chicken, from 20 minutes to | hour. 
Average cost, in full season, 5s. the pair. 
Sufficient for 7 or 8 persons. Seasonable 
all the year, but scarce in early spring. 

C H I C K E N B R O T H . 
Ingredients.— J fowl, or the inferioi 

joints of a whole one; 1 quart of water, 
1 blade of mace, £ onion, a small bunct 
of sweet herbs, salt to taste, 10 pepper, 
corns. Mode.—An old fowl not suitabls 
for eating may be converted into very 
good broth; or, if a young one be used, 
the inferior joints may be put in ths 
broth, and the best pieces reserved for 
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dressing in some other manner. Put the 
jowl into a saucepan, stew all the ingre-
lients, and simmer gently for 1^ hour, 
carefully skimming the broth well. When 
done, strain, and put by in a cool place 
until wanted; then take all the fat off 
the top, warm up as much as may be 
required, and serve. This broth is, of 
course, only for those invalids whose 
stomachs are strong enough to digest it, 
with a flavouring of herbs, &c. It may 
be made in the same manner as beef tea, 
with water and salt only, but the prepa
ration will be but tasteless and insipid. 
When the invalid cannot digest this 
chicken broth with the flavouring, we 
would recommend plain beef tea in pre
ference to plain chicken tea, which it 
would be without the addition of herbs, 
onions, &c. Time.—1£ hour. Sufficient 
to make rather more than 1 pint of broth. 

C H I C K E N , Curried. 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast fowls, 2 large 
onions, 1 apple, 2 oz. of butter, 1 dessert
spoonful of curry-powder, 1 teaspoonful 
of flour, ^ pint of gravy, 1 tablespoonful 
of lemon-juice. Mode.—Slice the onions, 
peel, core, and chop the apple, and cut 
the fowl into neat joints ; fry these in 
the butter of a nice brown, then add the 
curry-powder, flour, and gravy, and stew 
for about 20 minutes. Put in the lemon-
juice, and serve with boiled rice, either 
placed in a ridge round the dish or sepa
rately. Two or three shalots or a little 
garlic may be added, if approved. Time. 
—Altogether, \ hour. Average cost, ex
clusive of the cold fowl, 6d. "Seasonable 
in the winter. 

C H I C K E N C U T L E T S (an Entree). 
Ingredients.—2 chickens ; seasoning to 

taste of salt, white pepper, and cayenne ; 
2 blades of pounded mace, egg and bread 
crumbs, clarified butter, 1 strip of lemon-
rind, 2 carrots, 1 onion, 2 tablespoonfuls 
of mushroom ketchup, thickening of but
ter and flour, 1 egg. Mode.—Remove 
the breast and leg-bones of the chickens; 
cut the meat into neat pieces after having 
skinned it, and season the cutlets with 
pepper, salt, pounded mace, and cayenne, 
rut the bones, trimmings, &c, into a 
stewpan with 1 pint of water, adding 
carrots, onions, and lemon-peel in the 
above proportion; stew gently for 1£ 
hour, and strain the gravy. Thicken it 

Chicken, Fricasseed 

with butter and flour, add the ketchup 
and 1 egg well beaten; stir it over the 
fire, and bring it to the simmering-point, 
but do not allow it to boil. In the mean 
time, egg and bread crumb the cutlets, 
and give them a few drops of clarified 
butter; fry them a delicate brown, oc
casionally turning them ; arrange them 
pyramidically on the dish, and pour over 
them the sauce. Time.—10 minutes to 
fry the cutlets. Average cost, 2s. each. 
Sufficient for an entre"e. Seasonable from 
April to July. 

C H I C K E N C U T L E T S , French . 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast or boiled 
fowl, fried bread, clarified butter, the 
yolk of 1 egg, bread crumbs, £ teaspoon
ful of finely-minced lemon-peel; salt, ca
yenne, and mace to taste. For sauce,— 
1 oz. of butter, 2 minced shalots, a few 
slices of carrot, a small bunch of savoury 
herbs, including parsley, 1 blade of 
pounded mace, 6 peppercorns, ^ pint ol 
gravy. Mode.—Cut the fowls into as 
many nice cutlets as possible; take a 
corresponding number of sippets about 
the same size, all cut one shape; fry 
them a pale brown, put them before the 
fire, then dip the cutlets into clarified 
butter mixed with the yolk of an egg, 
cover with bread crumbs seasoned in 
the above proportion, with lemon-peel, 
mace, salt, and cayenne; fry them for 
about 5 minutes, put each piece on one 
of the sippets, pile them high in the dish, 
and serve with the following sauce, which 
should be made ready for the cutlets. 
Put the butter into a stewpan, add the 
shalots, carrot, herbs, mace, and pepper
corns; fry for 10 minutes, or rather 
longer; pour in k pint of good gravy, 
made of the chicken-bones ; stew gently 
for 20 minutes, strain it, and serve. Time. 
—5 minutes to fry the cutlets; 35 minutes 
to make the gravy. Average cost, exclu
sive of the chicken, 9d. Seasonable fronr 
April to July. 

C H I C K E N , Fricasseed (an EntrSe) . 
Ingredients.—2 small fowls x 1 large 

one, 3 oz. of butter, a bunch of parsley 
and green onions, 1 clove, 2 blades of 
mace, 1 shalot, 1 bay-leaf, salt and white 
pepper to taste, ^ pint of cream, the 
yolks of 3 eggs. Mode. —Choose a couple 
of fat plump chickens, and, after drawing, 
singeing, and washing them, skin, and 
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carve them into joints; blanch these in 
boiling water for 2 or 3 minutes, take 
them out, and immerse them in cold 
water to render them white. Put the 
trimmings, with the necks and legs, into 
a stewpan; add the parsley, onions, clove, 
mace, shalot, bay-leaf, and a seasoning 
of pepper and sa?t; pour to these the 
water that the chickens were blanched 
in, and simmer gently for rather more 
than 1 hour. Have ready another stew
pan ; put in the joints of fowl, with the 
above proportion of butter; dredge them 
with flour, let them get hot, but do not 
brown them much ; then moisten the 
fricassee with the gravy made from the 
trimmings, &c, and stew very gently for 
£ hour. Lift the fowl into another stew
pan, skim the sauce, reduce it quickly 
over the fire by letting it boil fast, and 
strain it over them. Add the cream, 
and a seasoning of pounded mace and 
cayenne ; let it boil up, and when ready 
to serve, stir to it the well-beaten yolks 
of 3 eggs; these should not bo put in 
till the last moment, and the sauce should 
be made hot, but must not boil, or it will 
instantly curdle. A few button-mush
rooms stewed with the fowl are by many 
persons considered an improvement. 
Time.—1 hour to make the gravy, § hour 
to simmer the fowl. Average cost, 5s. 
the pair. Sufficient.—1 large fowl for 
1 entree. Seasonable at any time. 

C H I C K E N (or Fowl) P A T T I E S . 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of cold roast chicken or 
fowl; to every \ lb. of meat allow 2 oz. 
of ham, 3 tablespoonfuls of cream, 2 ta
blespoonfuls of veal gravy, ^ teaspoonful 
of minced lemon-peel; cayenne, salt, 
and pepper to taste; 1 tablespoonful of 
lemon-juice, 1 oz. of butter rolled in flour, 
puff paste. Mode.—Mince very small 
the white meat from a cold roast fowl, 
after removing all the skin; weigh it, 
and to every £ lb. of meat allow the above 
proportion of minced ham. Put these 
into a stewpan with the remaining ingre
dients, stir over the fire for 10 minutes 
or i hour, taking care that the mixture 
does not burn. Roll out some puff paste 
about i inch in thickness, line the patty
pans with this, put upon each a small 
piece of bread, and cover with another 
layer of paste ; brush ever with the yolk 
of an egg, and bake in a brisk oven for 
about i hour. When done, cut a round 

Chicken, Po t t ed 

piece out of the top, and, with a small 
spoon, take out the bread (be particular 
in not breaking the outside border of 
the crust), and fill the patties with the 
mixture. Time.—\ hour to prepare the 
meat; not quite ^ hour to bake the 
crust. Seasonable at any time. 

C H I C K E N (or Fowl) P I E . 
Ingredients.—2 small fowls or 1 large 

one, white pepper and salt to taste, J 
teaspoonful of grated nutmeg, ^ tea
spoonful of pounded mace, forcemeat, a 
few slices of ham, 3 hard-boiled eggs, 
| pint of water, puff crust. Mode.— 
Skin and cut up the fowls into joints, 
and put the neck, leg, and backbones 
in" a stewpan, with a little water, an 
onion, a bunch of savoury herbs, and a 
blade of mace ; let these stew for about 
an hour, and, when done, strain off the 
liquor: this is for gravy. Put a layer 
of fowl at the bottom of a pie-dish, then 
a layer of ham, then one of forcemeat 
and hard-boiled eggs cut in rings; be
tween the layers put a seasoning of 
pounded mace, nutmeg, pepper, and salt. 
Proceed in this manner until the dish is 
full, and pour in about k. pint of water; 
border the edge of the dish with puff 
crust, put on the cover, ornament the 
top, and glaze it by brushing over it 
the yolk of an egg. Bake from \\ to 
1^ hour, should the pie be very large, 
and, when done, pour in at the top the 
gravy made from the bones. If to be 
eaten cold, and wished particularly nice, 
the joints of the fowls should be boned, 
and placed in the dish with alternate 
layers of forcemeat; sausage-meat may 
also be substituted for tho forcemeat, 
and is now very much used. When the 
chickens are boned, and mixed with 
sausage-meat, the pie will take about 
2 hours to bake. It should bo covered 
with a piece of paper when about half-
done, to prevent the paste being dried 
up or scorched. Time.—For a pie with 
unboned meat, 1^ to \\ hour ; with boned 
meat and sausage or forcemeat, 1^ to 2 
hours. Average cost, with 2 fowls, 6s. 6tZ. 
Sufficient for 6 or 7 persons. Seasonable 
at any time. 

C H I C K E N , Po t t ed (a Luncheon or 
Breakfast Dish). 

Ingredients.—The remains of cold roast 
chicken ; to every lb. of meat allow i lb. 
at fresh butter, salt and cayenne to taste. 
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1 teaspoonful of pounded mace, ^ small 
nutmeg. Mode.—Strip the meat from 
*he bones of cold roast fowl; when it is 
freed from gristle and skin, weigh it, and 
to every lb. of meat allow the above pro
portion of butter, seasoning, and spices. 
Cut the meat into small pieces, pound it 
well with the fresh butter, sprinkle in 
the spices gradually, and keep pounding 
until reduced to a perfectly smooth paste. 
Put it into potting-pots for use, and cover 
it with clarified butter, about J inch in 
thickness, and, if to be kept for some 
time, tie over a bladder : 2 or 3 slices of 
ham, minced and pounded with the above 
ingredients, will be found an improve
ment. It should be kept in a dry place. 
Seasonable at any time. 

C H I C K E N (or Fowl) SALAD. 
Ingredients.—The remains of cold roast 

or boiled chicken, 2 lettuces, a little en
dive, 1 cucumber, a few slices of boiled 
beetroot, salad-dressing. Mode.—Trim 
neatly the remains of the chicken; wash, 
dry, and slice the lettuces, and place in 
the middle of a dish ; put the pieces of 
fowl on the top, and pour the salad-
dressing over them. Garnish the edge 
of the salad with hard-boiled eggs cut in 
rings, sliced cucumber, and boiled beet
root cut in slices. Instead of cutting the 
•ggs in rings, the yolks may be rubbed 
through a hair sieve, and the whites 
chopped very finely, and arranged on the 
salad in small bunches, yellow and white 
alternately. This should not be made 
long before it is wanted for table. A ver-
age cost, exclusive of the cold chicken, 
8a. Sufficient for 4 or 5 persons. Sea
sonable at any time. 

C H I L I V I N E G A R . 
Ingredients.—50 fresh red English chi-

lies, 1 pint of vinegar. Mode.—Pound 
or cut the chilies in half, and infuse them 
in the vinegar for a fortnight, when it 
will be fit for use. This will be found an 
agreeable relish to fish, as many people 
cannot eat it without the addition of an 
acid and cayenne pepper. 

£ H I N A C H I L O . 
Ingredients.—1£ lb. of leg, loin, or neck 

or mutton, 2 onions, 2 lettuces, 1 pint of 
green peas, 1 teaspoonful of aalt, 1 tea
spoonful of pepper, ^ pint «f water, ^ lb. 
oi clarified butter * when liked, a httle 

Chocolate Cream 

cayenne. Mode.—Mince the above quan
tity of undressed leg, loin, or neck of 
mutton, adding a little of the fat, also 
minced : put it into a stewpan with the 
remaining ingredients, previously shred-
ding the lettuce and onion rather fine ; 
closely cover the stewpan, after the ingre
dients have been well stirred, and sim
mer gently for rather more than two 
hours. Serve in a dish, with a border of 
rice round, the same as for curry. Time. 
—Rather more than two hours. Average 
cost, Is. 6d. Sufficient for 3 or 4 persons. 
Seasonable from June to August. 

C H O C O L A T E , to Make. 
Ingredients.—Allow | oz. of chocolate 

to each person; to every oz. allow £ pint 
of water, \ pint of milk. Mode.— fi 
Make the milk-and-water hot ; J{ 
scrape the chocolate into it, and 
stir the mixture constantly and 
quickly until the chocolate is dis
solved; bring it to the boiling-
point, stir it well, and serve di
rectly with white sugar. Choco
late prepared within a mill, as 
shown in the engraving, is made 
by putting in the scraped choco
late, pouring over it the boiling 
milk-and-water, and milling it 
over the fire until hot and frothy, MIM.. 
Sufficient.—Allow ^ oz. of cake 
chocolate to each person. 

CHOCOLATE CREAM. 
Ingredients.—3 oz. of grated chocolate, 

\\h. of sugar, 1^ pint of cream, Ik oz. ol 
clarified isinglass, the yolks of 6 eggs. 
Mode.—Beat the yolks of the eggs well, 
put them into a basin with the grated 

CBKAM-MODLD. 

chocolate, the sugar, and 1 pint or the 
cream; stir these ingredients well toge
ther, pour them into n, jug, and set this 
jug in a saucepan of roiling water ; stir 
it one way until the mixture thickens, 
but do not allow it to boil, or it will 
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ourdle. Strain the cream through a siovo 
into a basin ; stir in the isinglass and the 
other ^ pint of cream, which should be 
well whipped; mix all well together, and 
pour it into a mould which has been pre
viously oiled with the purest salad-oil, 
and, if at hand, set it in ice until wanted 
for table. Time.—About 10 minutes to 
stir the mixture over the fire. Average 
cost, is. 6d., with cream at Is. per pint. 
Sufficient to fill a quart mould. Seasonable 
at any time, 

CHOCOLATE SOUFFLE. 
Ingredients.—4 eggs, 3 teaspoonfuls of 

runded sugar, 1 teaspoonful of flour, 
oz. of the best chocolate. Mode. — 

Break the eggs, separating the whites 
from the yolks, and put them into dif
ferent basins; add to the yolks the 
sugar, flour, and chocolate, which should 
be very finely grated, and stir these in
gredients for 5 minutes. Then well whisk 
the whites of the eggs in the other basin 
until they are stiff, and, when firm, mix 
lightly with the yolks till the whole forms 
a smooth and light substance; butter a 
round cake-tin, put in the mixture, and 
bake in a moderate oven from 15 to 20 
minutes. Pin a white napkin round the 
tin, strew sifted sugar over the top of the 
souffle", and send it immediately to table. 
The proper appearance of this dish de
pends entirely on the expedition with 
which it is served; and some cooks, to 
preserve its lightness, hold a salamander 
over the souffle" until it is placed on the 
table. If allowed to stand after it comes 
from the oven it will be entirely spoiled, 
as it falls almost immediately. Time.— 
15 to 20 minutes. Average cost, Is. Suf
ficient for a moderate-sized souffle". Sea-
tonable at any time. 

C L A R E T - C U P . 
Ingredients.—1 bottle of claret, 1 bottle 

Cocoa, to make 

of wda-water, about 

«ABST-otrr. 

lb. of pounded ice, 
4 tablespoonfuls of 
powdered sugar, 
| teaspoonful of 
grated nutmeg, 1 
liqueur - glass of 
M a r a s c h i n o , a 
sprig of green bo
rage. Mode.—Put 
all the ingredients 
into a silver cup, 
regulating the pro
portion of ice by 

the state of the weather; if very warm, 
a larger quantity would be necessary. 
Hand the cup round with a clean nap
kin passed through one of the han
dles, that the edge of the cup may be 
wiped after each guest has partaken 
of the contents thereof. Seasonable in 
summer. 

C O C K - A - L E E K I E . 
Ingredients.—A capon or large fowl 

(sometimes an old cock, from which the 
recipe takes its name, is used), which 
should be trussed as for boiling, 2 or 3 
bunches of fine leeks, 5 quarts of stock 
(see STOCK), pepper and salt to taste. 
Mode.— Well wash the leeks (and, if old, 
scald them in boiling water for a few 
minutes), taking off the roots and part 
of the heads, and cut them into lengths 
of about an inch. Put the fowl into the 
stock, with, at first, one half of the leeks, 
and allow it to simmer gently. In half 
an hour add the remaining leeks, and 
then it may simmer for 3 or 4 hours 
longer. It should be carefully skimmed, 
and can be seasoned to taste. In serving, 
take out the fowl and carve it neatly, 
placing the pieces in a tureen, and pour
ing over them the soup, which should be 
very thick of leeks (a purie of leeks, the 
French would call it). Time.—4 hours. 
Average cost, Is. 6d. per quart; or with 
stock, Is. Sufficient for 10 persons. Sea
sonable in winter. 

Note.— Without the fowl, the above, 
which would then be merely called leek 
soup, "Ts very good, and also economical. 
Cock-a-leekie was largely consumed at 
the Burns Centenary Festival at the 
Crystal Palace, Sydenham, in 1859. 

COCOA- to Make. 
Ingredients.—Allow 2 teaspoonfuls "of 

the prepared cocoa, or 1 teaspoonful of 
cocoa essence, to 1 breakfast-cup; boiling 
milk and boiling water. Mode.—Put the 
cocoa into a breakfast-cup, pour over it 
sufficient cold milk to make it into a smooth 
paste; then add equal quantities of boil
ing milk and boiling water, and stir all well 
together, boiling for one or two minutes. 
Care must be taken not to allow the milk 
to get burnt, as it will entirely spoil the 
flavour of the preparation. The rock cocoa, 
or that bought in a solid piece, should be 
scraped, and made in the same manner, 
taking care to rub down all the lumps 
before the boiling liquid is added. Suffir 
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cient.—2 teaspoonfuls of prepared cocoa, 
or 1 of cocoa essence, for 1 breakfast-cup, 
or \ oz. of the rock cocoa for the same 
quantity. 

COD. 
Cod should be chosen for the table 

when it is plump and round near the tail, 
when the hollow behind the head is deep, 
and when the sides are undulated as if 
they were ribbed. The glutinous parts 
about the head lose their delicate flavour 
after the fish has been twenty-four hours 
out of the water. The great point by 
tvhich the cod should be judged is the 
firmness of its flesh ; and, although the 
cod is not firm when it is alive, its quality 
may be arrived at by pressing the finger 
into the flesh : if this rises immediately, 
the flesh is good; if not, it is stale. 
Another sign of its goodness is, if the 
fish, when it is cut, exhibits a bronze ap
pearance, like the silver side of a round of 
beef ; when this is the case the flesh will 
be firm when cooked. Stiffness in a cod, 
or in any other fish, is a sure sign of 
freshness, though not always of quality. 
Sometimes codfish, though exhibiting 
signs of rough usage, will eat much bet
ter than those with red gills, so strongly 
recommended by many cookery-bf>s>ks. 
This appearance is generally causerf by 
the fish having been knocked about at 
sea, in the well-boats, in which they are 
conveyed from the fishing-grounds to 
market. 

COD a la B E C H A M E L . 
[COLD MEAT COOKERY.] Ingredients.— 

Any remains of cold cod, 4 tablespoonfuls 
of bechamel (see BECHAMEL SAUCE), 2 oz. 
of butter; seasoning to taste of pepper 
and salt; fried bread, a few bread crumbs. 
Mode.—Flake the cod carefully, leaving 
out all skin and bone ; put the bechamel 
in a stewpan with the butter, and stir it 
over the fire till the latter is melted : add 
seasoning, put in the fish, and mix it 
well with the sauce. Make a border of 
fried bread round the dish, lay in the 
fish, sprinkle over with bread crumbs, 
and baste with butter. Brown either 
before the fire or with a salamander, and 
garnish with toasted bread cut in fanci
ful shapes. Time.—£ hour. Average cost, 
exclusive of the fish, 6d. 

COD a la CREME. 
[COLD MEAT COOKERY.] Ingredients. 

Cod a la Maitre d 'Hdtel 

—1 large slice of cod, 1 oz. of butter, 
1 chopped shalot, a little minced parsley, 
4, teacupful of white stock, { pint of milk 
or cream, flour to thicken, cayenne and 
lemon-juice to taste, | teaspoonful of 
powdered sugar. Mode.—Boil the cod, 
and while hot, break it into' flakes ; put 
the butter, shalot, parsley, and stock into 
a stewpan, and let them boil for 5 mi
nutes. Stir in sufficient flour to thicken, 
and pour to it the milk or oream. Sim
mer for 10 minutes, add the cayenne and 
sugar, and, when liked, a little lemon-
juice. Put the fish in the sauce to warm 
gradually, but do not let it boil. Serve 
in a dish garnished with croutons. Time. 
—Rather more than \ hour. Average 
cost, with cream, 2s. Sufficient for 3 per
sons. Seasonable from November to 
March. 

Note.—The remains of fish from the 
preceding day answer very well for this 
dish. 

COD a 1 ' I T A L I E N N E . 
Ingredients.—2 slices of crimped cod, 

1 shalot, 1 slice of ham minced very fine, 
^ pint of white stock, when liked, £ tea
cupful of cream; salt to taste; a few 
drops of garlic vinegar, a little lemon-
juice, £ teaspoonful of powdered sugar. 
Mode.—Chop the shalots, mince the ham 
very fine, pour on the stock, and simmer 
for 15 minutes. If the colour should not 
be good, add cream in the above pro
portion, and strain it through a fine 
sieve ; season it, and put in the vinegar, 
lemon-juice, and sugar. Now boil the 
cod, take out the middle bone, and skin 
i t ; put it on the dish without breaking, 
and pour the sauce over it. Time.— 
f hour. Average cost, 3s. 6d., with fresh 
fish. Sufficient for 4 persons. Seasonable 
from November to March. 

COD a la M A I T R E D ' H O T E L . 
[COLD MEAT COOKERY.] Ingredients. 

—2 slices of cod, £ lb. of butter, a little 
chopped shalot and parsley; pepper to 
taste; £ teaspoonful of grated nutmeg, 
or rather less when the flavour is not 
liked; the juice of \ lemon. Mode.— 
Boil the cod, and either leave it whole, 
or, what is still better, flake it from the 
bone, and take off the skin. Put it into 
a stewpan with the butter, parsley, sha
lot, pepper, and nutmeg. Melt the but
ter gradually, and be very careful that it 
does not become like oil. When all iq 
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well mixed and thoroughly hot, add the 
lemon juice, and serve. Time.—k, hour. 
Average cost, 2s. 6d. ; with remains of 
rold fish, 5d. Sufficient for 4 persons. 
Seasonable from November to March. 

Note.—Cod that has been left will do 
for this. 

COD, Curried. 
[COLD MEAT COOKERY.] Ingredients. 

—2 slices of large cod, or the remains of 
any cold fish ; 3 oz. of butter, 1 onion 
sliced, a teacupful of white stock, thick
ening of butter and flour, 1 small tea
spoonful of curry-powder, ^ pint of cream, 
salt and cayenne to taste. Mode.—Flake 
the fish, and fry it of a nice brown colour 
with the butter and onions ; put this in 
a stewpan, add the stock and thickening, 
and simmer for 10 minutes. Stirthe curry-
powder into the cream ; put it, with the 
seasoning, to the other ingredients ; give 
one boil, and serve. Time.— f hour. 
Average cost, with fresh fish, 3s. Suffi
cient for 4 persons. Seononable from 
November to March. 

COD P I E . 
Ingredients.—2 slices of coa ; pepper 

and salt to taste ; ^ a teaspoonful of 
grated nutmeg, 1 large blade of pounded 
mace, 2 oz. of butter, ^ pint of stock, a 
paste crust (see PASTRY). For sauce,— 
1 tablespoonful of stock, J pint of cream 
or milk, thickening of flour or butter, 
lemaji-peel chopped very fine to taste, 
12 oysters. Mode.—Lay the cod in salt 
for 4 hours, then wash it and place it 
in a dish ; season, and add the butter 
and stock ; cover with the crust, and 
bake for 1 hour, or rather more. Now 
make the sauce, by mixing the ingre
dients named above; give it one boil, 
and pour it into the pie by a hole made 
at the top of the crust, which can easily 
be covered by a small piece of pastry cut 
and baked in any fanciful shape,—such 
as a leaf, or otherwise. Time.—Ik hour. 
Average cost, with fresh fish, 2s. 6d. Suf
ficient for 6 persons. Seasonable from 
November to March. 

Note.—The remains sf cold fish may 
be used for this pie. 

COD P I E . (Economical.) 
[COLD MEAT COOKERY.] Ingredients. 

Any remains of cold cod, 12 oysters, 
tufficieBt melted butter to moisten i t ; 

Cod Sounds, en Poule 

mashed potatoes enough to fill up the 
dish. Mode.—Flake the fish from th» 
bone, and carefully take away all tha 
skin. Lay it in a pie-dish, pour over the 
melted butter and oysters (or oyster 
sauce, if there is any left), and cover 
with mashed potatoes. Bake for a au 
hour, and send to table of a nice brown 
colour. Time.—^ hour. Seasonable frov 
November to March. 

COD, Salt, commonly called " Salt-
fish." 

Ingredients.—Sufficient water to cover 
the fish. Mode. — Wash the fish, and 
lay it all night in water, with a \ pint 
of vinegar. When thoroughly soaked, 
take it out, see that it is perfectly clean, 
and put it in the fish-kettle with suffi
cient cold water to cover it. Heat it 
gradually, but do not let it boil much, or 
the fish will be hard. Skim well, and 
when done, drain the fish, and put it on 
a napkin garnished with hard-boiled eggs 
cut in rings. Time.—About 1 hour. 
Average cost, 6d. per lb. Sufficient for 
each person, i lb. Seasonable in the. 
spring. 

Note.—Serve with egg sauce and par
snips. This is an especial dish on Ash 
Wednesday. 

COD S O U N D S 

Should be well soaked in salt and 
water, and thoroughly washed before 
dressing them. They are considered a 
great delicacy, and may either be broiled, 
fried, or boiled ; if they are boils*!, mix 
a little milk with the water. 

COD S O U N D S , en Poule . 

Ingredients.—For forcemeat, 12 chop
ped oysters, 3 chopped anchovies, $ lb. 
of bread crumbs, 1 oz. of butter, 2 eggs, 
seasoning of salt, pepper, nutmeg, and 
mace to taste ; 4 cod sounds. Mode.— 
Make the forcemeat by mixing the ingre
dients well together. Wash the sounds, 
and boil them in milk and water for £ wi 
hour; take them out, and let them cool. 
Cover each with a layer of foioemeat, 
roll them up in a nice form, ana skewer 
them. Rub over with lard, dredge wit)-

flour, and cook them gently before th t 
fire in a Dutch oven. Time.—i houB, 
Average cost, 6d. per lb. 
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C O D ' S H E A D & S H O U L D E R S . 
Ingredients.— Sufficient water to cover 

the fish; 5o» of salt to each gallon of 
water. Mode. — Cleanse the fish tho
roughly, and rub a little salt over the 
thick part and inside of the fish 1 or 2 
hours before dressing it, as this very 
much improves the flavour. Lay it in 
tho fish-kettle, with sufficient cold water 
to cover it. Be very particular not to 

Cour the water on the fish, as it is liable 
) break it, and only keep it just simmer

ing. If the water should boil away, add 
a little by pouring it in at the side of 
the kettle, and not on the fish. Add 
salt in the above proportion, and bring 
it gradually to a boil. Skim very care
fully, draw it to the side of the fire, and 
let it gently simmer till done. Take it 
out and drain i t ; servo on a hot napkin, 
and garnish with cut lemon and horse
radish. Time.—According to size, .J an 
hour, more or less. Average cost, from 
3s. to 6s. Sufficient for 6 or 8 persons. 
Seaxo noble from November to March. 

Note.—Oyster sauce and plain melted 
butter should be served with this. 

C O D ' S H E A D & 8 H O U L D E R S , 
to Carve . 

First run the knife along the centre of 
the side of the fish, namely, from d to b, 
down to the bone ; then carve it in un-

Coffee, N u t r i t i o u s 

broken slices downwards from d to e, oi 
upwards from d to c, as shown in the 
engraving. The carver should ask the 
guests if they would like a portion of the 
•oe and liver. 

Note.— Of this fish, the parts about the 
backbone and shoulders are the firmest 
and most esteemed by connoisseurs. The 
•ound, which lines the fish beneath the 
backbone, is considered a delicacy, as 
are also the gelatinous parts about the 
head and neck. 

C O F F E E , E s s e n c e of. 
Ingredients.—To every | lb. of ground 

coffee allow 1 small teaspoonful of pow
dered chicory, 3 small teacupfuls, or 
1 pint, of water. Mode.—Let the coffee 
be freshly ground, and, if possible, freshly 
roasted ; put it into a percolater, or filter, 
with the chicory, and pour slowly over it 
the above proportion of boiling water. 
When it has all filtered through, warm 
the coffee sufficiently to bring it to the 
simmering-point, but do not allow it to 
boil ; then filter it a second time, put it 
into a clean and dry bottle, cork it well, 
and it will remain good for several days. 
Two tablespoonfuls of this essenoe are 
quite sufficient for a breakfast-cupful of 
hot milk. This essence will be found 
particularly useful to those persons who 
have to rise extremely early ; and having 
only the milk to make boiling, is very 
easily and quickly prepared. When the 
essence is bottled, pour another 3 tea
cupfuls of boiling water slowly on the 
grounds, which, when filtered through, 
will be a very weak coffee. The next 
time there is essence to be prepared, 
make this weak coffee boiling, and pour 

it on the ground coffee instead of water . 
Time.—To be filtered once, then brought 
to the boiling point, and filtered again. 
Average cost, with coffee at Is. 8d. per lb., 
0>d. Sufficient.—Allow 2 tablespoonfuls 
for a breakfastcupful of hot milk. 

Coffee Essence can now be obtained 
ready for use, thus saving t ime and 
trouble. Tha t prepared by Messrs. Thos . 
Symington, containing only sugar in 
addition to the soluble constituents of 
fresh coffee, forms an excellentsubst i tut i 

C O F F E E , N u t r i t i o u s . 

Ingredients.—k oz. of ground coffee, 1 
pint of milk. Mode.—Lei „ne coffee be 
freshly ground; put it *.uro a saucepan 
with the milk, whicb »u>uld be made 
nearly boiling before trie coffee is put iu, 
and boil together for 3 minutes ; clear i t 
by pouring some of it into a cup, and 
then back again, and leavo it on the hob 
for a few minutes to settle thoroughly. 
This coffee may be made still more nu
tritious by the addition of an egg w«ll 
beaten, and put into the coffee-cup. 
Time.—5 minutes to boil, 5 minutes to 
settle. Sufficient to make 1 large break* 
fast-cupful of ooffee. 
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C O F F E E , Simple Method of 
Making. 

Ingredients.—Allow $ oz., or 1 table
spoonful, of coffee to each person; to 
every oz. allow ^ pint of water. Mode. 
—Have a small iron ring made to fit the 
top of the coffoe-pot inside, and to this 
ring sew a small muslin bag (the muslin 
for the purpose must not be too thin). 
Fit the bag into the pot, warm the pot 
with some boiling water; throw this 
away, and put the ground coffee into the 
bag; pour over as much boiling water as 
is required, close the lid, and, when all 
the water has filtered through, remove 
the bag, and send the coffee to table. 
Making it in this manner prevents the 
necessity of pouring the coffee from one 
vessel to another, which cools and spoils 
it. The water should be poured on the 
coffee gradually, so that the infusion 
may be stronger ; and the bag must be 
well made, that none of the grounds may 
escape through the seams, and so make 
the coffee thick and muddy. Sufficient. 
—Allow 1 tablespoonful, or £ oz.,toeaoh 
person. 

C O F F E E , to Make. 
Ingredients.—Allow £ oz., or 1 table

spoonful, of ground coffee to each per
son ; to every oz. of coffee allow ^ pint 
of water. Mode.—To make coffee good, 
it should never be boiled, but the boiling 
water merely poured on it, the same as 
for tea. The coffee should always be 
purchased in the berry,— if possible, 
freshly roasted ; and it should never be 
ground long before it is wanted for use. 

Coffee, to make 

LOTBBL'S HYDROSTATIC TJBX. 

There are very many new kinds of coffee
pots, but the method of making the 
coffee is nearly always the same, namely, 

pouring the boiMng water on the powder, 
and allowing it to filter through. Our 
illustration shows one of Loysel's Hydro-
statio Urns, which are admirably adapted 
for making good and clear coftee, which 
should be made in the following man
ner :—Warm the urn with boiling water, 
remove the lid and movable filter, and 
place the ground coffee at the bottom of 
the urn. Put the movable filter over 
this, and screw the lid, inverted, tightly 
on the end of the centre pipe. Pour into 
the inverted lid the above proportion of 
boiling water, and when all the water so 
poured has disappeared from the funnel, 
and made its way down the centre pipe 
and up again through the ground coffee 
by hydrostatic pressure, unscrew the lid 
and cover the urn. Pour back direct 
into the urn, not through the funnel, one, 
two, or three cups, according to the size 
of the percolator, in order to make the 
infusion of uniform strength; the con
tents will then be ready for use, and 
should run from the tap strong, hot, and 
clear. The coffee made in these urns 
generally turns out very good, and there 
is but one objection to them,—the coffee 
runs rather slowly from the tap; this is 
of no consequence where there is a small 
party, but tedious where there are many 
persons to provide for. A remedy for 
this objection may be suggested, namely, 
to make the coffee very strong, so that 
not more than J cup would be required, 
as the rest would be filled up with milk. 
Making coffee in filters or pereolaters 
does away with the necessity of using 
isinglass, white of egg, and various other 
preparations, to clear it. Coffee should 
always be served very hot, and, if pos
sible, in the same vessel in which it is 
made, as pouring it from one pot to 
another cools, and consequently spoils 
it. Many persons may think that the 
proportion of water we have given for 
each oz. of coffee is rather small; it is 
so, and the coffee produced from it will 
be very strong; J of a cup win be found 
quite sufficient, which should be filled 
with nice hot milk, or milk and cream 
mixed. This is the cafi au lait for which 
our neighbours over the Channel are so 
justly celebrated. Should the ordinary 
method of making coffee be preferred, 
use double the quantity of water, and, 
in pouring it into the cups, put in more 
coffee and less mCk. Sufficient.—For 
very good coffee, allow £ oz., or 1 table* 
spoonf uh to eaeh person-
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Coffee, to Roast 

COFFEE, to Roast. (A French 
Recipe.) 

It being an acknowledged fact that 
French coffee is decidedly superior to 
that made in England, and as the roast
ing of the berry is of great importance 
to the flavour of the preparation, it will 
be useful and interesting to know how 
they manage these things in France. In 
Paris, there are two houses justly cele
brated for the flavour of their coffee,— 
La Maison Corcellet and La Mnison 
Roger de Chartres; and to obtain this 
flavour, before roasting, they add to every 
3 lbs. of coffee a piece of butter the size 
of a nut, and a dessertspoonful of pow
dered sugar: it is then roasted in the 
usual manner. The addition of the but
ter and sugar develops the flavour and 
aroma of the berry; butitmusl be borne 
in mind, that the quality of Ihe butter 
must be of the very best description. 

COLLOPS, Scotch. 

SCOLD MEAT COOKERY.] Ingredients. 
The remains of cold roast veal, a little 

butter, flour, \ pint of water, 1 onion, 
1 blade of pounded mace, 1 tablespoonful 
of lemon-juice, \ teaspoouful of finely-
minced lemon-peel, 2 tablespoonfuls of 
sherry, 1 tablespoonful of mushroom 
ketchup. Mode.—Cut the veal the same 
thickness as for cutlets, rather larger 
than a crown piece; flour the meat well, 
and fry a light brown in butter; dredge 
again with flour, and add \ pint of water, 
pouring it in by degrees'; set it on the 
fire, and when it boils, add the onion and 
mace, and let it simmer very gently about 
$ hour; flavour the gravy with lemon-
juice, peel, wine, and ketchup, in the 
above proportion; give one boil, and 
serve. Time.—f hour. Seasonable from 
March to October. 

COLLOPS, Scotch, White. 
[COLD MEAT COOKERY.] Ingredients. 

The remains of cold roast veal, k tea
spoonful of grated nutmeg, 2 blades of 
pounded mace, cayenne and salt to taste, 
a little butter, 1 dessert-spoonful of flour, 
^ pint of water, 1 teaspoonful ef anchovy 
sa«ce, 1 tablespoonful of lemon-juice, 
I teaspoonful of lemon-peel, 1 table
spoonful of mushroom ketchup, 3 table
spoonfuls of cream, 1 tablespoonful of 
sherry. Mode.—Cut the veal into thin 
uliocf about 3 inches in width ; hack thei© 

Confectionary 

with a knife, and grate on them the nut-
meg, mace, cayenne, and salt, and fry 
them in a little butter. Dish them, and 
make a gravy in the pan by putting in 
the remaining ingredients. Give one 
boil, and pour it over the collops; gar
nish with lemon and slices of toasted 
bacon, rolled. Forcemeat balls may be 
added to this dish. If cream is not at 
hand, substitute the yolk of an egg beaten 
up well with a little milk. Time.—About 
5 or 7 minutes. Seasonable from May to 
October. 

C O M P O T E , 
A confiture made at the moment of 

need, and with much less sugar than 
would be ordinarily put to preserves. 
They are very wholesome things, suit
able to most stomachs which cannot ac
commodate themselves to raw fruit or a 
large portion of sugar: they are the 
happy medium, and far better than ordi
nary stewed fruit. For Fruit Compotes 
refer to the recipes relating to the various 
Fruits. 

C O N F E C T I O N A R Y . 
In speaking of confectionary, it should 

be remarked that many preparations 
come under that head ; for the various 
fruits, flowers, herbs, roots, and juices, 
which, when boiled with sugar, were for
merly employed in pharmacy as well as 
for sweetmeats, were called confections, 
from the Latin word conficere, ' t o make 
up; ' but the term confectionary embraces 
a very large class indeed of sweet food, 
many kinds of which should not be at
tempted in the ordinary cuisine. The 
thousand and one ornamental dishes that 
adorn the tables of the wealthy should 
be purchased from the confectioner : they 
cannot profitably be made at home. 
Apart from these, cakes, biscuits, and 
tarts, &c, the class of sweetmeats called 
confections may be thus classified:— 
1. Liquid confects, or fruits either whole 
or in pieces, preserved by being im
mersed in a fluid transparent syrup; as 
the liquid confects of apricots, green 
citrons, and many foreign fruits. 2. Dry 
confects are those which, after having 
been boiled in the syrup, are taken out 
and put to dry in an oven, as citron and 
orange-peel, &c. 3. Marmalade, jams, 
and pastes, a kind of soft compounds 
made of the pulp of fruits or other vege-
table substanoes. beat uy with supar oj 
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honey ; such as oranges, apricots, pears, 
&c. 4. Jellies are the juices of fruits 
boiled with sugar to a pretty thick con
sistency, so as, upon cooling, to form a 
trembling jelly ; as currant, gooseberry, 
spple jelly, &c. 5. Conserves are a kind 
of dry confects, made by beating up 
flowers, fruits, &c, with sugar, not dis
solved. 6. Candies are fruits candied 
over with sugar after having been boiled 
in the syrup. 

C O W - H E E L , Fr ied . 
Ingredients. — Ox-feet, the yolk of 1 

egg, bread crumbs, parsley, salt and 
cayenne to taste, boiling butter. Mode. 
—Wash, scald, and thoroughly clean the 
feet, and cut them into pieces about 
2 inches long ; have ready some fine 
bread crumbs mixed with a little minced 
parsley, cayenne, and salt; dip the 
pieces of heel into the yolk of egg, 
sprinkle them with the bread crumbs, 
and fry them until of a nice brown in 
boiling butter. Time.—£ hour. Average 
cost, 6d. each. Seasonable at any time. 

Note.—Ox-feet may be dressed in va
rious ways, stewed in gravy or plainly 
boiled and "served with melted butter. 
When plainly boiled, the liquor will an
swer for making sweet or relishing jel
lies, and also to give richness to soups 
or gravies. 

C O W - H E E L STOCK, for Jel l ies 
(More Economical t han Calf's-
Fee t ) . 

Ingredients.—2 cow-heels, 3 quarts of 
water. Mode. — Procure 2 heels that 
have only been scalded, and not boiled; 
split them in two, and remove tho fat 
between the claws; wash them well in 
warm water, and put them into a sauce
pan with the above proportion of cold 
water; bring it gradually to boil, re
move all the scum as it rises, and simmer 
the heels gently from 7 to 8 hours, or 
until the liquor is reduced one-half; then 
strain it into a basin, measuring the quan
tity, and put it in a cool place. Clarify 
it in the same manner as calf s-feet stock, 
using, with the other ingredients, about 
£ oz. of isinglass to each quart. This 
stock should be made the day before it 
is required for use. Two dozen shank-
bones of mutton, boiled for 6 or 7 hours, 
yield a quart of strong firm stock. They 
should be put on in 2 quarts of water, 
vmch should be reduced one-half. Make 

Crab, Ho t 

this also the day before it is required 
Time.—7 to 8 hours to boil the cow-heels, 
6 to 7 hours to boil the shank-bones. 
Average cost, from id. to 6d. each. Suf 
ficient.—2 cow-heels should make 3 pints 
of stock. Seasonable at any time. 

C O W S L I P W I N E . 
Ingredients.—To every giuon of water 

allow 3 lbs. of lunar bugar, the rind of 
2 lemons, the juice of 1, the rind and 
juice of 1 Seville orange, 1 gallon of cow
slip pips. To every i\ gallons of wine 
allow 1 bottle of brandy. Mode.—Boil 
the sugar and water together for \ hour, 
carefully removing all the scum as it 
rises. Pour this boiling liquor on the 
orange and lemon-rinds and the juice, 
which should be strained; when milk, 
warm, add the cowslip pips or flowers, 
picked from the stalks and seeds; and 
to 9 gallons of wine 3 tablespoonfuls of 
good fresh brewers' yeast. Let it fer
ment 3 or 4 days, then put all together 
in a cask with the brandy, and let it 
remain for 2 months, when bottle it off 
for use. Time.—To be boiled \ hour; 
to ferment 3 or 4 days ; to remain in the 
cask 2 months. Average cost, exclusive 
of the cowslips, which may be picked in 
the fields, 2s. 9d. per gallon. Seasonable. 
Make this in April or May. 

C R A B , to Choose. 
The middle-sized crab is the best; and 

the crab, like the lobster, should be 
judged by its weight; for if light, it is 
watery. 

CRAB, to Dress. 
Ingredients.—1 crab, 2 tablespoonfuls 

of vinegar, 1 ditto of oil; salt, white 
pepper, and cayenne, to taste. Mode.— 
Empty the shells, and thoroughly mix 
the meat with the above ingred&nts, and 
put it in the large shell. Garnish with 
slices of cut lemon and parsley. The 
quantity of oil may be increased when it 
is much liked. Average cost, from lOd. 
to 2s. Seasonable all the year; but not 
so good in May, June, and July. Sufficient 
for 3 persons. 

CRAB, Hot . 
Ingredients.—1 crab, nutmeg, salt and 

pepper to taste, 3 oz. of butter, £ lb. of 
bread crumbs, 3 tablespoonfuls of vine
gar. Mode. — Af*««• having boiled the 
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crab, pick the meat out from the shells, 
and mix with it the nutmeg and season
ing. Cut up the butter in small pieces, 
and add the bread crumbs and vinegar. 
Mix altogether, put the whole in the large 
shell, and brown before the fire or with 
a salamander. Time.—1 hour. Average 
cost, from lOd. to 2s. Sufficient for 3 per
sons. Seasonable all the year; but not 
*o good in May, June, and July. 

iBAB SAUCE, for F i sh (equal t o 
Lobster Sauce). 

Ingredients.— 1 crab; salt, pounded 
•ftAce, and cayenne to taste; £ pint of 
melted butter made with milk. Mode.— 
Choose a nice fresh crab, pick all the 
meat away from the shell, and out it into 
small square pieces. Make £ pint of 
melted butter, put in the fish and sea
soning ; let it gradually warm through, 
and simmer for 2 minutes: it should not 
boil. Average cost, Is. 2d. 

C R A Y F I S H . 
Crayfish should be thrown into boiling 

water, to which has been added a good 
seasoning of salt and a little vinegar. 
When done, which will be in \ hour, 
take them out and drain them. Let 
them cool, arrange them on a napkin, 
and garnish with plenty of double par
sley. 

Note.—This fish is frequently used for 
garnishing boiled turkey, boiled fowl, 
calf's head, turbot, and all kinds of boiled 
fish. 

C R A Y F I S H , Pot ted . 
Ingredients. —100 crayfish; pounded 

mace, pepper, and salt to taste; 2 oz. 
butter. Mode.—Boil the fish in salt and 
water, pick out all the meat, and pound 
it in a mortar to a paste. Whilst pound
ing, add the butter gradually, and mix 
in the spice and seasoning. Put it in 
small pots, and pour over it clarified 
butter, carefully excluding the air. Time. 
—15 minutes to boil the crayfish. Aver
age cost, 2s. 9d. Seasonable all the year. 

C R A Y F I S H SOUP. 
Ingredients.—50 crayfish, \ lb. of but

ter, 6 anchovies, the crumb of 1 French 
roll, a little lobster-spawn, seasoning to 
taste, 2 quarts of medium stock, or fish 
stock. Mode. — Shell the crayfish, and 
Srtrt the fish between two plates until they 

Cream, Devonshire 

are wanted; pound the shells in a mor. 
tar with the butter and anchovies; when 
well beaten, add a pint of stock, and 
simmer for f of an hour. Strain it through 
a hair sieve, put the remainder of the 
stock to it, with the crumb of the roll; 
give it one boil, and rub it through a 
tammy, with the lobster- spawn. Put in 
the fish, but do not let the soup boil 
after it has been rubbed through the 
tammy. If necessary, add seasoning. 
Time.—1| hour. Average cost, 2s. 3d. or 
Is. 9d. per quart. Sufficient for 8 persons. 
Seasonable from January to July. 

C R E A M a la V A L O I S . 
Ingredients. — 4 sponge cakes, jam, j 

pint of cream, sugar to taste, the juice 
of £ lemon, ± glass of sherry, 1 | oz. of 
isinglass. Mode.—Cut the sponge-cakes 
into thin slices, place two together with 
preserve between them, and pour over 
them a small quantity of sherry mixed 
with a little brandy. Sweeten and fla
vour the cream with the lemon-juico and 
sherry; add the isinglass, which should 
be dissolved in a little water, and beat 
up the cream well. Place a little in an 
oiled mould; arrange the pieces of cake 
in the cream, then fill the mould with 
the remainder, let it cool, and turn it out 
on a dish. By oiling the mould the 
cream will have a much smoother appear
ance, and will turn out more easily than 
when merely dipped in cold water. Aver
age cost, 3s. 6d. Sufficient to fill a 1£ pint 
mould. Seasonable at any time. 

C R E A M C H E E S E . 
Cream cheese should be served on a 

d'oyley, and garnished either with water-
cresses or parsley ; of the former, a plen
tiful supply should be given, as they add 
greatly to the appearance of the dish, 
besides improving the flavour of the 
cheese. 

C R E A M , Devonshire. 
The milk should stand 24 hours in tht 

wintei, half that time when the weather 
is very warm. The milkpan is then set 
on a stove, and should there remain until 
the milk is quite hot; but it must not 
boil, or there will be a thick skin on the 
surface. When it is sufficiently done 
the undulations on the surface look thick, 
and small rings appear. The time re. 
quired for scalding cream depends on 
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Cream, I ta l ian 

the size of the pan and the heat of the 
fire, but the slower it is done the better. 
The pan should be placed in the dairy 
when the cream is sufficiently scalded, 
and skimmed the following day. This 
cream is so much esteemed that it is sent 
to the London markets in small square 
tins, and is exceedingly delicious eaten 
with fresh fruit. In Devonshire, butter 
is made from this cream, and is usually 
very firm. 

C R E A M , Ital ian. 
Ingredients.—\ pint of milk, \ pint of 

cream, sugar to taste, 1 oz. of isinglass, 
1 lemon, the yolks of 4 eggs. Mode.— 
Put the cream and milk into a saucepan, 
with sugar to sweeten, and the lemon-
rind. Boil until the milk is well fla
voured, then strain it into a basin and 
add the beaten yolks of eggs. Put this 
mixture into a jug, place the jug in a 
saucepan of boiling water over the fire, 
and stir the contents until they thicken, 
but do not allow them to boil. Take the 
cream off the lire, stir in the lemon-juice 
and isinglass, which should be melted, 
and whip well; fill a mould, place it in 
ice if at hand, and, when set, turn it out 
on a dish, and garnish as taste may dic
tate. The mixture may be whipped and 
drained, and then put into small glasses, 
when this mode of serving is preferred. 
Time.—From 5 to 8 minutes to stir the 
mixture in the jug. Average cost, with 
the best isinglass, 2s. 6d. Sufficient to 
fill 1^ pint mould- Seasonable at any 
time. 

C R E A M SAUCE, for F i s h or "White 
Dishes. 

Ingredients.—| pint of cream, 2 oz. of 
butter, 1 teaspoonful of flour, salt and 
cayenne to taste; when liked, a small 
quantity of pounded mace or lemon-juice. 
Mode.—Put the butter in a very clean 
saucepan, dredge in the flour, and keep 
shaking round till the butter is melted. 
Add the seasoning and cream, and stir 
the whole till it boils ; let it just simmer 
for 5 minutes, when add either pounded 
mace or lemon-juice'to taste to give it a 
flavour. Time.—5 minutes to simmer. 
Average cost for this quantity, Id. 

Note.—This sauce may be flavoured 
with very finely-shredded shalot. 

C R E A M , Stone, of tous les Mois. 
Ingredients.—£ lb. of pres«"ve, 1 pint 

Cream, Vanilla 

of milk, 2 oz. of lump sugar, 1 heaped 
tablespoonful of tous les mois, 3 drops oi 
essence of cloves, 3 drops of almond* 
flavouring. Mode. —Place the preserve 
at the bottom of a glass dish ; put the 
milk into a lined saucepan, with the 
sugar, and make it boil. Mix to a smooth 
batter the tous les mois with a very little 
cold milk ; stir it briskly into the boiling 
milk, add the flavouring, and simmer 
for 2 minutes. When rather cool, but 
before turning solid, pour the cream over 
the jam, and ornament it with strips of 
red-currant jelly or preserved fruit. Time. 
—2 minutes. Average cost, lOrf. Suffi
cient for 4 or 5 persons. Seasonable at 
any time. 

CREAM, Swiss. 
Ingredients.—\ lb. of macaroons or 8 

small 6ponge-cakes,' sherry, 1 pint of 
cream, 5 oz. of lump sugar, 2 large table
spoonfuls of arrowroot, the rind of 1 
lemon, the juice of | lemon, 3 table
spoonfuls of milk. Mode.—Lay the ma
caroons or sponge-cakes in a glass dish, 
and pour over them as much sherry as 
will cover them, or sufficient to soak them 
well. Put the cream into a lined sauce
pan, with the sugar and lemon-rind, and 
let it remain by the side of the fire until 
the cream is well flavoured, when take 
out the lemon-rind. Mix the arrowroot 
smoothly with the cold milk ; add this to 
the cream, and let it boil gently for about 
3 minutes, keeping it well stirred. Take 
it off the tire, stir till nearly cold, whon 
add the lemon »uice, and pour the whole 
over the cakes. Garnish the cre?im with 
strips of angelica, or candied citron cut 
thin, or bright-coloured jelly or preserve. 
This cream is exceedingly delicious, fla
voured with vanilla instead of lemon: 
when this flavouring is used the sherry 
may be omitted, and the mixture poure? 
over the dry cakes. Time.—About ^ hour 
to infuse the lomon-rind ; 5 minutes to 
boil the cream. Average cost, with cream 
at Is. per pint, 3s. Sufficient for 5 or f 
persons. Seasonable at any time. 

C R E A M , Vanilla. 
Ingredients.—1 pint of milk, the yolks 

of 8 eggs, 6 oz. of sugar, 1 oz. of isinglass, 
flavouring to taste of essence of vanilla. 
Mode.—Put the milk and sugar into a 
saucepan, and let it get hot over a slow 
fire; beat up the yolks of the eggs, to 
which add gradually the sweetened uulk| 
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flavour the whole with essence of vanilla, 
put the mixture into a jug, and place this 
jug in a saucepan of boiling water. Stir 
the contents with a wooden spoon one 
way until the mixture thickens, but do 

not allow 
it to boil, 
or it will 
b e f u l l 
of lumps. 
Take it off 
the fire; 
stir in the 
isinglass, 
w h i c h 
should be 
previously 

VAIHLLA-CBEAM MOULD. dissolved 
in about \ pint of water, and boiled for 
2 or 3 minutes ; pour the cream into an 
oiled mould, put it in a cool place to set, 
and turn it out carefully on a dish. In
stead of using the essence of vanilla, a 
pod may be boiled in the milk until 
the flavour is well extracted. A pod, 
or a pod and a half, will be found suf
ficient for the above proportion of in
gredients. Time.—About 10 minutes to 
stir the mixture. Average cost, with the 
best isinglass, 2s. 6d. Sufficient to fill a 
quart mould. Seasonable at any time. 

CREAM, "Whipped, for put t ing on 
Trifles, serving in Glasses, &c. 

Ingredients.—To every pint of cream 
allow 3 oz. of pounded sugar, 1 glass of 
sherry or any kind of sweet white wine, 
the rind of ^ lemon, the white of 1 egg. 
Mode.—Rub the sugar on the lemon-
rind, and pound it in a mortar until 
quite fine, and beat up the white of the 
egg until quite stiff; put the cream into 
a large bowl, with the sugar, wine, and 
beaten egg, and whip it to a froth ; as 
fast as the freth rises take it off with a 

PASTBT-LBAl. 

skimmer, and put it on a sieve to drain 
in a cool place. This should be made the 
day before it is wanted, as the whip is 
Shen so much firmer. The cream should 
%e whipped in a co**1 place, and in sum-

Crust, Common 

mer over ice, if it is obtainable. A plain 
whipped cream may be served on a glass 
dish, and garnished with strips of ange
lica, or pastry-leaves, or pieces of bright-
coloured jelly: it makes a very pretty 
addition to the supper-table. Time.— 
About 1 hour to whip the cream. Average 
cost, with cream at Is. per pint, Is. 9d. 
Sufficient for 1 dish or 1 trifle. Seasonable 
at any time. 

C R U M P E T S . 
These are made in the same manner as 

muffins, only, in making the mixture, 
let it be more like batter than dough. 
Let it rise for about \ hour; pour it into 
iron rings, which should be ready on a 
hot-plate; hake them, and when one side 
appears done, turn them quickly on the 
other. To toast them, have ready a very 
bright clear fire; put the crumpet on a 
toasting-fork, and hold it before the fire, 
not too close, until it is nicely brown on 
one side, but do not allow it to blacken ; 
turn it, and brown the other side ; then 
spread it with good butter, cut it in half, 
and, when all are done, pile them on a 
hot dish, and send them quickly to table. 
Muffins and crumpets should always ba 
served on separate dishes, and both 
toasted and served as expeditiously as 
possible. Time.—From 10 to 15 minutes 
to bake them. Sufficient.—Allow 2 crum
pets to each person. 

CRUST, But ter , for Boiled Pud
dings. 

Ingredients.—To every lb. of flour al
low 6 oz. of butter, £ pint of water. 
Mode.—With a knife, work the flour to 
a smooth paste with ^ pint of water ; roll 
the crust out rather thin; place the 
butter over it in small pieces, dredge 
lightly over it some flour, and fold the 
paste over; repeat the rolling once more, 
and the crust will be ready for use. I t 
may be enriched by adding another 
2 oz. of butter ; but, for ordinary pur
poses, the above quantity will be found 
quite sufficient. Average cost, 6d. per lb. 

CRUST, Common, for Raised Pies . 
Ingredients.—To every lb. of flour al

low £ pint of water, LJ oz. of butter, 
Ik os. of lard, § saltspoonful of salt, 
Mode.—Pat into a saucepan the water, 
when it boils, add the butter and lard, 
and when these are melted, make a hob 
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In the middle of the flour; pour in the 
water gradually, beat it well with a 
wooden spoon, and be particular in not 
making tho paste too soft. When it is 
well mixed, knead it with the hands 
until quite stiff, dredging a little flour 
over the paste and board to prevent them 
from sticking. When it is well kneaded, 
place it before the fire, with a cloth 
covered over it, for a few minutes; it will 
then be more easily worked into shape. 
This paste does not taste so nicely as 
a richer one, but it is worked with 
greater facility, and answers just as well 
for raised pies, for the crust is seldom 
eaten. Average cost, 5d. per lb. 

C R U S T , Dripping, for Ki tchen P u d 
dings, P ies , &c. 

Ingredients.—To every lb. of flour al
low 6 oz. of clarified beef dripping, £ pint 
of water. Mode.—After having clarified 
the dripping, weigh it, and to every lb. 
of flour allow the above proportion of 
dripping. With a knife, work the flour 
into a smooth paste with the water, roll
ing it eut three times, each time placing 
on the crust 2 oz. of the dripping broken 
into small pieces. If this paste is lightly 
made, if good dripping is used, and not 
too much of it, it will be found good ; and 
by the addition of two tablespoonfuls of 
fine moist sugar, it may be converted 
into a common short crust for fruit pie3. 
Average cost, id. per lb. 

C R U S T , L a r d or Flead. 
Ingredients.—To every lb. of flour al

low | lb. of lard or flead, £ pint of water, 
^ saltspoonful of salt. Mode.—Clear the 
flead 'rom skin, and slice it into thin 
flakes; rub it into the flour, add the 
salt, and work the whole into a smooth 
paste, with the above proportion of 
water; fold the paste over two or three 
times, beat it well with the rolling-pin, 
roll it out, and it will be ready for use. 
The crust made from this will be found 
extremely light, and may be made into 
cakes or tarts ; it may also be very much 
enriched by adding more flead to the 
same proportion of flour. Average cost, 
8d. per lb. 

C R U S T , Suet , for P ies or Pudd ings . 
Ingredients.—To every lb. of flour al

low 0 or 6 oz. of beef suet, \ pint of water. 
Mode, ~ Free the suet from skin and 

Crust, good Short 

shreds, chop it extremely tine, and rub 
it well into the flour; work the whole 
to a smooth paste with the above propor
tion of water; roll it out, and it is ready 
for use. This crust is quite rich enough 
for ordinary purposes, but when a better 
one is desired, use from k to j lb. of suet 
to every lb. of flour. Some cooks, for 
rich crusts, pound the suet in a mortar, 
with a small quantity of butter. It should 
then be laid on the paste in small pieces, 
the same as for puff-crust, and will be 
found exceedingly nice for hot tarts. 
5 oz. of suet to every lb. of flour will 
make a very good crust; and even £ lb. 
will answer very well for children, or 
where the crust is wanted very plain. 
Average cost, 5d. per lb. 

CRUST, Common Short. 

Ingredients.—To every lb. of flour al
low 2 oz. of sifted sugar, 3 oz. of butter, 
about ^ pint of boiling milk. Mode.— 
Crumble the butter into the flour as 
finely as possible, add the sugar, and 
work the whole up to a smooth paste 
with the boiling milk. Roll it out thin, 
and bake in a moderate oven. Averagt 
cost, Qd. per lb. 

CRUST, Very good Short for F r u i t 
Tarts . 

Ingredients.—To every lb. of flour al
low ^ or | lb. of butter, 1 tablespoonful of 
sifted sugar, J pint of water. Mode.— 
Rub the butter into the flour, after having 
ascertained that the latter is perfectly 
dry; add the sugar, and mix the whole 
into a stiff paste with about ^ pint of 
water. Roll it out two or three times, 
folding the paste over each time, and it 
will be ready for use. Average cost, Is. Id. 
per lb. 

CRUST, Another good Short. 
Ingredients.—To every lb. of flour al

low 8 oz. of butter, the yolkn of 2 eggs, 
2 oz. of sifted sugar, about £ pint of milk. 
Mode.—Rub the butter into the flour, add 
the sugar, and mix the whole as lightly 
as possible to a smooth paste, with the 
yolks of the eggs well beaten, and ths 
milk. The proportion of the latter in
gredient must be judged of by the size 
of the eggs; if these are large so much 
will not be required, and more if the 
eggs are smaller. Average cost, Is. per lb. 
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CUCUMBER SAUCE. 
Ingredients.—3 or 4 cucumbers, 2 oz. 

of butter, 6 tablespoonfuls of brown 
gravy. Mode. — Peel the cucumbers, 
quarter them, and take out the seeds; 
cut them into small pieces, put them in 
a cloth, and rub them well to take out 
the water that hangs about them. Put 
the butter in a saucepan, add the cu
cumbers, and shake them over a sharp 
fire until they are of a good colour ; then 
pour over them the gravy, mixed with the 
cucumbers, and simmer gently for 10 
minutes, when it will be ready to serve. 
Time.—Altogether, £ hour. 

CUCUMBER SAUCE, Whi t e . 
Ingredients.—3 or 4 cucumbers, \ pint 

of white stock, cayenne and salt to taste, 
the yolks of 3 eggs. Mode.—Cut the 
cucumbers into small pieces, after peel
ing them and taking out the seeds. Put 
them in the stewpan with the white stock 
and seasoning; simmer gently till the 
cucumbers are tender, which will be in 
about | hour. Then add the yolks of the 
eggs, well beaten; stir them to the sauce, 
but do not allow it to boil, and serve very 
hot. Time.—Altogether, J hour. 

CUCUMBER SOUP (French Re
cipe). 

Ingredients.—1 large cucumber, a piece 
of butter the size of a walnut, a little 
chervil and sorrel cut in large pieces, 
salt and pepper to taste, the yolks of 
2 eggs, 1 gill of cream, 1 quart of medium 
stock. Mode.—Pare the cucumber, quar
ter it, and take ftut the seeds ; cut it in 
thin slices, put these on a plate with a 
little salt, to draw the water from them ; 
drain, and put them in your stewpan 
with the butter. When they are warmed 
through, without being browned, pour 
the stock on them. Add the sorrel, cher
vil, and seasoning, and boil for 40 mi
nutes. Mix the well-beaten yolks of the 
eggs with the cream, which add at the 
moment of serving. Time. — 1 hour. 
Average cost, Is. 2d. per quart. Sufficient 
for 4 persons. Seasonable from June to 
September. 

CUCUMBER V I N E G A R (a very 
.nice addit ion to Salads). 

Ingredients.—10 large cucumbers, or 
12 smaller onaeu 1 quart of vinegar, 2 

Cucumbers, to Dress 

onions, 2 shalots, 1 tablespoonful of salt, 
2 tablespoonfuls of pepper, £ teaspoonful 
of cayenne. Mode.—Pare and slice the 
cucumbers, put them in a stone jar or 
wide-mouthed bottle with the vinegar; 
slice the onions and shalots, and add 
them, with all the other ingredients, to 
the cucumbers. Let it stand 4 or 5 days, 
boil it all up, and, when cold, strain the 
liquor through a piece of muslin, anc 
store it away in small bottles well sealed. 
This vinegar is a very nice addition to 
gravies, hashes, &c, as well as a great 
improvement to salads, or to eat with 
cold meat. 

CUCUMBERS, to Dress. 
Ingredients.—3 tablespoonfuls of salad-

oil, 4 tablespoonfuls of vinegar, salt and 
pepper to taste. Mode.—Pare the cu
cumber, cut it equally into very thin 

CUCUMBBB-SLICES. 

slioes, and commence cutting from the 
thick end; if commenced at the stalk, 
the cucumber will most likely have an 
exceedingly bitter taste, far from agree
able. For the purpose of slicing cucum
bers evenly and very thin, we recommend 
the slice in preference to an ordinary 
knife. Put the slices into a dish, sprinkle 
over salt and 
pepper, and 
pow over oil 
and vinegar in 
the above pro- SLICED cuoraBEBS. 
portion; turn 
the cucumber about, and it is ready to 
serve. This is a favourite accoiupani-
ment to boiled salmon, is a nice addition 
to all descriptions of salads, and makes 
a pretty garnish to lobster salad. Aver
age cost, when scarce, Is. to 2s. 6d.; 
when cheapest, may be had for Id. each. 
Seasonable.—Forced from the beginning 
of March to the end of June; in full sea
son in July, August, and September. 
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Cucumbers, F r i ed 

CUCUMBERS, Fr ied . 
Ingredients.—2 or 3 cucumbers, pepper 

and salt to taste, flour, oil or butter. 
Mode.— Pare the cucumbers, and cut 
them into slices of an equal thickness, 
commencing to slice from the thick and 
not the stalk end of the cucumber. Wipe 
the slices dry with a cloth, dredge them 
with flour, and put them into a pan of 
boiling oil or butter ; keep turning them 
about until brown ; lift them out of the 
pan, let them drain, and serve, piled 
lightly in a dish. These will be found a 
great improvement to rump-steak: they 
should be placed on a dish with the steak 
on the top. Time.—5 minutes. Average 
cost, when cheapest, Id. each. Sufficient 
for 4 or 5 persons. Seasonable.—Forced 
from the beginning of March to the end 
of June ; in full season in July and 
August. 

C U C U M B E R S a la Poule t te . 
Ingredients. — 2 or 3 cucumbers, salt 

and vinegar, 2 oz. of butter, flour, | pint 
of broth, 1 teaspoonful of minced parsley, 
a lump of sugar, the yolks of 2 eggs, salt 
and pepper to taste. Mode.—Pare and 
cut the cucumbers-into slices of an equal 
thickness, and let them remain in a pickle 
of salt and vinegar for ^ hour, then drain 
them 'n a cloth, and put them into a 
stewpan with the butter. Fry them over 
a brisk fire, but do not brown them, and 
then dredge over them a little flour ; add 
the broth, skim off all the fat, which will 
rise to the surface, and boil gently until 
the gravy is somewhat reduced, but the 
cucumber should not be broken. Stir in 
the yolks of the eggs, add the parsley, 
sugar, and a seasoning of pepper and 
salt; bring the whole to the point of 
boiling, and serve. Time.—Altogether, 
1 hour. Average cost, when cheapest, Id. 
each. Sufficient'for 5 or 6 persons. Sea
sonable in July, August, or September; 
but may be had, forced, from the begin
ning of March. 

C U C U M B E R S , Pickled. 
Ingredients.—1 oz. of whole pepper, 

1 oz. of bruised ginger, sufficient vinegar 
to cover the cucumbers. Mode.—Cut the 
cucumbers in thick slices, sprinkle salt 
over them, and let them remain for 24 
hours. The next day, drain them well 
for 6 hours, put them into a jar, pour 
boiling vinegar over them, and keep then. 

Cucumbers, German Methou 
— _«, 
in a warm place. In a short time, boil 
up the vinegar again, add pepper and 
ginger in the above proportion, and in
stantly cover them up. Tie them down 
with bladder, and in a few days they w-.ill 
be fit for use. 

CUCUMBERS, an excellent way of 
Preserving. 

Ingredients.—Salt and water, 1 lb. of 
lump sugar, the rind of 1 lemon, 1 oz. of 
ginger, cucumbers. Mode.—Choose the 
greenest cucumbers, and those that are 
most free from seeds ; put them in strong 
salt and water, with a cabbage-leaf to 
keep them down; tie a paper over them, 
and put them in a warm place till they 
are yellow, then wash them and set them 
over the fire in fresh water with a very 
little salt, and another cabbage-leaf over 
them ; cover very closely, but take care 
they do not boil. If they are not a fine 
green, change the water again, cove* 
them as before, and make them hot. 
When they are a good colour take them 
off the fire and let them cool; cut them 
in quarters, take out the seeds and pulp, 
and put them into cold water ; let them 
remain for 2 days, changing the water 
twice each day, to draw out the salt. Put 
the sugar, with I pint of water, in a 
saucepan over the fire ; remove the scum 
as it rises, and add the lemon-peel and 
ginger with the outside scraped off; when 
the syrup is tolorably thick, take it off 
the fire, and when cold, wipe the cucum
bers dry and put them in. Boil the 
syrup once in 2 or 3 days for 3 weeks ; 
strengthen it if required, and let it be 
quite cold before the cucumbers are pu( 
in. Great attention must be paid to the 
directions in the commencement of this 
recipe, as, if these are not properly car
ried out, the result will be far from satis
factory. Seasonable.—This recipe should 
be used in J tne, July, or August. 

CUCUMBERS, German Method of 
keeping for "Winter use. 

Ingredients.—Cucumbers, salt. Mode. 
—Pare and slice the cucumbers (as for 
the table), sprinkle well with salt, and 
let them remain for 24 hours ; strain off 
the liquor, pack in jars, a thick layer 
of cucumbers and salt alternately; tie 
down closely, and, when wanted for use, 
take out the quantity required. Now 
wash them well in fresh water, and 
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Cucumbers, Stewed 

dress as usual with pepper, vinegar, and 
oil. 

CUCUMBERS, Stewed. 
Ingredients.—3 large cucumbers, flour, 

butter, rather more than £ pint of good 
brown gravy. Mode.—Cut the cucum
bers lengthwise the size of the dish they 
ire intended to be served in; empty 
them of the seeds, and put them into 
boiling water with a little salt, and let 
them simmer for 5 minutes; then take 
them out, place them in another stew
pan, with the gravy, and let them boil 
over a brisk fire until the cucumbers are 
tender. Should these be bitter, add a 
lump of sugar; carefully dish them, 
skim the sauce, pour over the cucum
bers, and serve. Time.—Altogether, 20 
minutes. Average eost, when cheapest, 
Id. each. Sufficient for 3 or 4 persons. 
Seasonable in June, July, and August; 
but may be had, forced, from the be
ginning of March. 

C U C U M B E R S , Stewed with Onions 
Ingredients.—6 cucumbers,3 moderate-

sized onions, not quite 1 pint of white 
stock, cayenne and salt to taste, the 
yolks of 2 eggs, a very little grated nut
meg. Mode.—Pare and slice the cucum
bers, take out the seeds, and cut the 
onions into thin slices ; put these both 
into a stewpan, with the stock, and let 
them boil for \ hour or longer, should 
the cucumbers be very large. Beat up 
the yolks of 2 eggs ; stir these into the 
sauce ; add the cayenne, salt, and grated 
nutmeg ; bring it to the point of boiling, 
and serve. Do not allow the sauce to 
boil, or it will curdle. This is a favourite 
dish with lamb or mutton chops, rump-
steaks, &c. Time.—Altogether, 20 mi
nutes. Average cost, when cheapest, Id. 
each. Sufficient for 6 or 7 persons. Sea
sonable in July, August, and September; 
but may be had, forced, from the begin
ning of March. 

C U R R A N T D U M P L I N G S . 
Ingredients.—1 lb. of flour, 6 oz. of 

suet, $ lb. of currants, rather more than 
A pint of water. Mode.—Chop the suet 
finely, mix it with the flour, and add the 
currants, which should be nicely washed, 
picked, and dried; mix the whole to a 
limp paste with the water (if wanted 
very nice, use milk); divide it into 7 or 
8 dumplings: tie them in cloths, and 

Currant J a m , Black. 

boil for 1 | hour. They may be boiled 
without a cloth: they should then be 
made into round balls, and dropped into 
boiling water, and should be moved about 
at first, to prevent them from sticking 
to the bottom of the saucepan. Serve 
with a cut lemon, cold butter, and sifted 
sugar. Time.—In a cloth, 1£ hour; with
out, £ hour. Average cost, 9d. Sufficient 
for 6 or 7 persons. Seasonable at any 
time. 

C U R R A N T F R I T T E R S . 
'Ingredients.—^ pint of milk, 2 table

spoonfuls of flour, 4 eggs, 3 tablespoon
fuls of boiled rice, 3 tablespoonfuls of 
currants, sugar to taste, a very little 
grated nutmeg, hot lard or clarified 
dripping. Mode.—Put the milk into a 
basin with the flour, which should pre
viously be rubbed to a smooth batter 
with a little cold milk; stir these in
gredients together; add the well-whisked 
eggs, the rice, currants, sugar, and nut
meg. Beat the mixture for a few mi
nutes, and, if not sufficiently thick, add a 
little more boiled rice ; drop it, in small 
quantities, into a pan of boiling lard or 
clarified dripping; fry the fritters a nice 
brown, and, when done, drain them on a 
piece of blotting-paper, before the fire. 
Pile them on a white d'oyley, strew over 
sifted sugar, and serve them very hot. 
Send a cut lemon to table with them. 
Time.—From 8 to 10 minutes to fry the 
fritters. Average cost, 9d. Sufficient for 
3 or 4 persons. Seasonable at any time. 

C U R R A N T J A M , Black. 
Ingredients.—To every lb. of fruit, 

weighed before being stripped from the 
stalks, allow f lb. of loaf sugar, 1 gill of 
water. Mode.—Let the fruit be very 
ripe, and gathered on a dry day. Strip 
it from the stalks, and put it into a pre-
serving-panj with a gill of water to each 
lb. of fruit; boil these together for 10 
minutes; then add the sugar, and boil 
the jam again for 30 minutes, reckoning 
from the time when the jam simmers 
equally all over, or longer, should it not 
appear to set nicely when a little is 
poured on to a plate. Keep stirring it 
to prevent it from burning, carefully 
remove all the soum, and when done, 
pour it into pots. Let it cool, cover tlw 
top of the jam with oiled paper, and thd 
top of the jars with a piece of tissua 
paper brushed over oo both sides witi 
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Curran t J a m , R e d 

the white of an egg: this, when cold, 
forms a hard stiff cover, and perfectly 
excludes the air. Great attention must 
be paid to the stirring of this jam, as it 
is very liable to burn, on account of the 
thickness of the juice. Time.—10 mi
nutes to boil the fruit and water; 30 
minutes with -the sugar, or longer. 
Average cost, from 6d. to 8d. for a pot 
capable of holding 1 lb. Sufficient.— 
Allow from 6 to 7 quarts of currants to 
make 1 dozen pots of jam, each pot to 
hold 1 lb. Seasonable.—Make this in 
July. 

C U R R A N T J A M , Red. 
Ingredients.—To every lb. of fruit al

low | lb. of loaf sugar. Mode.—Let the 
fruit be gathered on a fine day; weigh 
it, and then strip the currants from the 
stalks; put them into a preserving-pan 
with sugar in the above proportion ; stir 

them, and boil them 
for about J hour. 
Carefully remove 
the scum as it rises. 
Put the jam into 
pots, and, when 
cold, cover with 
oiled papers; over 
these put a piece 
of t i s s u e - p a p e r 
brushed over on JAH-BOT. 

both sides with the white of an egg; 
press the paper round the top of the pot, 
and, when dry, the covering will be quite 
hard and air-tight. Time.—£ to § hour, 
reckoning from the time the jam boils all 
over. Average cost, for a lb. pot, from 
6d. to 8d. Sufficient.—Allow from 6 to 7 
quarts of currants to make 12 1-lb. pots 
of jam. Seasonable.—Make this in July. 

C U R R A N T J E L L Y , Black. 
Ingredients.—Blackcurrants; to every 

pint of juice allow \ pint of water, 1 lb 
of loaf sugar. Mode.—Strip the currants 
from the stalks, which may be done in 
an expeditious manner, by holding the 
bunch in one hand, and passing a small 
silver fork down the currants : they will 
then readily fall from the stalks. Put 
them into a jar, place this jar in a sauce
pan of boiling water, and simmer them 
until their juice is extracted; then strain 
them, and to every pint of juice allow 
the above proportion of sugar and water; 
stir these ingredients together cold until 
the sugar is dissolved; place the pro-

Currant Jel ly, Red 

serving-pan on the fire, and boil the jelly 
for about £ hour, reckoning from the 
time it commences to boil all over, and 
carefully remove the scum as it rises. If 
the jelly becomes firm when a little is 
put on a plate, it is done ; it should then 
be put into small pots, and covered the 
same as the jam in the preceding recipe. 
If the jelly is wanted very clear, the 
fruit should not be squeezed dry; but, 
of course, so much juice will not be ob. 
tained. If the fruit is not much squeezed, 
it may be converted into a jam for im
mediate eating, by boiling it with a little 
common sugar: this answers very well 
for a nursery preserve. Time.— About 
£ hour to extract the juice ; ^ hour to 
boil the jelly. Average cost, from 8d. 
to lOd. per ^-lb. pot. Sufficient.—From 
3 pints to 2 quarts of fruit should yield 
a pint of juice. Seasonable.—Make this 
in July. 

C U R R A N T J E L L Y , Red. 

Ingredients.—Red currants; to every 
pint of juice allow f lb. of loaf sugar. 
Mode.—Have the fruit gathered in fine 
weather ; pick it from the stalks, put it 
into a jar, and place this j-ar in a saucepan 
of boiling water over the fire, and let it sim
mer gently until the juice is well drawn 
from the currants; then strain them 
through a jelly-bag or fine cloth, and if the 
jelly is wished very clear, do not squeeze 
them too much, as the skin and pulp from 
the fruit will be pressed through with the 
juice, and so make the jelly muddy. 
Measure the juice, and to each pint 
allow £ lb of loaf sugar; put these into 
a preserving-pan, set it over the fire, and 
keep stirring the jelly until it is done, 
carefully removing every particle of scum 
as it rises, using a wooden or silver spoon 
for the purpose, as metal or iron ones 
would spoil the colour of the jelly. 
When it has boiled from 20 minutes to 
J hour, put a little of the jelly on a 
plate, and if firm when cool, it is done. 
Take it off the fire, pour it into small 
gallipots, cover each of the pots with an 
oiled paper, and then with a piece of 
tissue-paper brushed over on both sides 
with the white of an egg. Label the 
pots, adding the year when the jelly was 
made, and store it away in a dry place. 
A jam may be made with the currants, 
if they are not squeezed too dry, by 
adding a few fresh raspberries, and 
boiliDg all together, with sufficient sugar 
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C u r r a n t J e l l y , W h i t e 

to sweeten i t nicely. As this jam is 
not worth storing away, but is only for 
immediate eating, a smaller proportion 
of sugar than usual will be found 
enough: it answers very well for chil
dren's puddings, or for a nursery pre
serve. Time.—From £ to 1 hour to 
extract the ju ice ; 20 minutes to ^ hour 
to boil the jelly. Average cost, from 
8d. to lOd. per J-lb. pot. Sufficient.— 
8 quarts of currants will make from 10 
to 12 pots of jelly. Seasonable.—Make 
this in July. 

Note.—Should the above ^proportion of 
sugar not be found sufficient for some 
tastes, add an extra \ lb. to every pint of 
juice, making altogether l ib . 

C U R R A N T J E L L Y , W h i t e . 

Ingredients.—White currants ; to every 
pint of juice allow fib. of good loaf 
sugar. Mode.—Pick the currants from 
the stalks, and put them into a j a r ; 
place this jar in a saucepan of boiling 
water, and simmer until the juice is 
well drawn from the fruit, which will be 
in from £ to 1 hour. Then strain the 
currants through a fine cloth or jelly-
bag ; do not squeeze them too much, or 
the jelly will not be clear, and put the 
juice into a very clean preserving-pan, 
with the sugar. Let this simmer gently 
over a clear fire until it is firm, and keep 
stirring and skimming until it is done ; 
then pour it into small pots, cover them, 
and store away in a dry place. Time.— 
| hour to draw the juice ; £ hour to boil 
the jelly. Average cost, from 8d. to 10<2. 
per £-lb. pot. Sufficient.—From 3 pints 
to 2 quarts of fruit should yield 1 pint 
of juice. Seasonable in July and August. 

C U R R A N T P U D D I N G , B o i l e d 
( P l a i n a n d E c o n o m i c a l ) . 

Ingredients.—1 lb. of flour, \ lb. of 
suet, ^ lb. of currants, milk. Mode.— 
Wash tho currants, dry them thoroughly, 
and pick away any stalks or g r i t ; chop 
the suet finely; mix all the ingredients 
together, and moisten with sufficient 
milk to make the pudding into a stiff 
ba t t e r ; tie it up in a floured cloth, put 
i t into boiling water, and boil for 3J 
hou r s ; serve with a cut lemon, cold 
butter, and sifted sugar. Time.—3\ 
hours. Average cost, lOd. Sufficient for 
7 or 8 persons. Seasonable at any time. 

C u r r a n t a n d R a s p b e r r y T a r t 

C U R R A N T P U D D I N G , B l a c k o r 
R e d . 

Ingredients.—1 quart of red or black 
currants, measured with the stalks, \ lb. 
of moist sugar, suet crust or but ter crust 
(see recipes for CRUSTS). Mode.—Make, 
with f lb. of flour, either a suet crust or 
butter crust (the former i« usually made) ; 
butter a basin, and line it with par t 
of the c rus t ; add the currants, which 
should be stripped from the stalks, and 
sprinkle the sugar over them ; put the 
cover of the pudding o n ; make the 
edges very secure, that the juice does 
not escape; tie it down with a floured 
cloth, put it into boiling water, and boil 
from 2^ to 3 hours. Boiled without a 
basin, allow £ hour less. We have 
given rather a .large proportion of su
gar ; but we find fruit puddings are so 
much more juicy and palatable when 
well sweetened before they are boiled, 
besides being more economical. A few 
raspberries added to red-currant pud
ding are a very nice addition ; about \ 
pint would be sufficient for the above 
quantity of fruit. Fruit puddings are 
very delicious if, when they are turned 
out of the basin, the crust is browned 
with a salamander, or put into a very 
hot oven for a few minutes to colour i t : 
this makes it crisp on the surface. 
Time.—2^ to 3 hours ; without a basin, 
2 to 2J hours. Average cost, in full 
season, 8d. Sufficient for 6 or 7 persons. 
Seasonable in June, July, and August. 

CURRANT AND RASPBERRY 
TART, Red. 

Ingredients.—1£ pint of picked cur-
rants, | pint of raspberries, 3 heaped 
tablespoonfuls of moist sugar, ^ lb of 
short crust. Mode.—Strip the currants 
from the stalks, and put them into a 
deep pie-dish, with a small cup placed 
in the midst, bottom upwards ; add the 
raspberries and sugar; place a border of 
paste round the edge of the dish, cover 
with crust, ornament the edges, and 
bake from £ to £ hour ; strew some 
sifted sugar over before being sent to 
table. This tar t is more generally served 
cold than hot. Time.—x to £ hour. 
Average cost, Is. Sufficient for 6 or 6 
persons. Seasonable in June, July, and 
August. 

Note.— In tarts of this description oare. 
fully avoid washing the fruit. 
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Currants, I c e d 

C U R R A N T S , I c e d , for Desser t . 
Ingredients.—\ pint of water, the 

whites of 2 eggs, currants, pounded 
sugar. Mode.—Select very fine bunches 
of red or white currants, and well beat 
the whites of the eggs. Mix these with 
the wa te r ; then take the currants, a 
bunch a t a time, and dip them in ; let 
them drain for a minute or two, and roll 
them in very fine-pounded sugar. Lay 
them to dry on paper, when the sugar 
will crystallize round each currant, and 
have a very pretty effect. All fresh 
fruit may be prepared in the same man
ner ; and a mixture of various fruits iced 
in this manner, and arranged on one 
dish, looks very well for a summer 
dessert. Time.—\ day to dry the fruit. 
A verage cost, 8d. for a pint of iced cur
rants . Seasonable in summer. 

C U R R Y . 
Ingredients. —Veal, mutton, fowl, or 

rabbi t ; a large onion, butter, brown 
gravy or stock, a tablespoonful of curry-
powder. Mode.—Let the meat be half 
fried. Cut the onion into small pieces, 
and fry it in but ter till quite brown ; add 
the meat, with a small quantity of brown 
gravy or stock, also the curry-powder, 
anc stew all for about 20 minutes. This 
is for a dry curry ; more gravy and curry-
powder can be used if preferred. Time. 
—20 minutes. Seasonable at any time. 

C U R R Y S T . L E O N A R D S . 
Ingredients.—Chicken, or any m e a t ; 

2 tablespoonfuls of butter, 2 tablespoon
fuls of curry-powder, 4 or 5 leaves of 
mint, a teacup of good gravy, salt, a 
dessertspoonful of vinegar, 3 tablespoon
fuls of cream. Mode.—Fry together for 
10 minutes the butter, curry-powder, 
and m i n t ; then add the meat cut into 
dice, also the gravy, salt, and vinegar. 
Let all these simmer for 20 minutes, and 
then pour over the cream, and serve 
quite hot. Time.—30 minutes. Seasonable 
a t any time. 

C U R R Y - P O W D E R ( F o u n d e d on 
Dr. K i t c h e n e r ' s R e c i p e ) . 

Ingredients.—i lb. of coriander-seed, 
\ lb. of turmeric, 2 oz. of cinnamon-
seed, | oz. of cayenne, 1 oz. of mustard, 
1 oz. of ground ginger, \ ounce of all
spice, 2 oz. of fenugreek seed. Mode.— 
Put all the ingredients in a cool oven, 

C u s t a r d s , B o i l e d 

where they should remain one n i g h t ; 
then pound them in a mortar, rub them 
through a sieve, and mix thoroughly 
together ; keep the powder in a bottle, 
from which the air should be completely 
excluded. 

C U R R Y - P O W D E R (Capt . W h i t e ' s 
R e c i p e ; m o s t e x c e l l e n t ) . 

Ingredients.—1 lb. of pale turmeric 
seed, 4 oz. of dimming seed, 8 oz. of 
coriander seed, 4 oz. of black pepper, 
2 oz. of cayenne pepper, 4 oz. of Jamaica 
ginger, 10 oz. of caraway seed, \ oz. of 
cardamums. Mode. — Mix together all 
these ingredients, well pounded, and 
then place the mixture in the sun, or 
before the fire, stirring it frequently. 
Average cost, 5s. 2d. 

Note.—This will be found a most excel
lent curry-powder, if care be taken to 
purchase the ingredients a t a good 
druggist's. 

C U S T A R D S , B o i l e d . 
Ingredients.—1 pint of milk, 5 eggs, 

3 oz. of loaf sugar, 3 laurel-leaves, or 
the rind of | lemon, or a few drops of 
essence of vanilla, 1 tablespoonful of 
brandy. Mode. —Put the milk into a lined 
saucepan, with the sugar and which
ever of the above flavourings may bepre-
ferr«d (the lemon-rind flavours custards 
most deliciously), and let the milk steep 
by the side of the fire until it is well 
flavoured. Bring it to the point of 
boiling, then strain it into a bas in ; 

CUSTABD8 IK GLASSES. 

whisk the eggs well, and, when the milk 
has cooled a little, stir in the eggs, and 
strain this mixture into a jug. Place 
this jug in a saucepan of boiling water 
over the fire ; keep stirring the custard 
one way until it th ickens; but on no 
account allow it to reach the boiling 
point, as it will instantly curdle and be 
full of lumps. Take it off the fire, stir 
in the brandy, and when this is well 
mixed with the custard, pour it into 
glasses, which should be rather more 
than three-parts full; grate a little 
nutmeg over the top, and the dish i t 
ready Tor table. To make custards look 
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Custard P u d d i n g , B a k e d 

and eat better, ducks' eggs should be 
used, when obtainable; they add very 
much to the flavour and richness, and 
so many are not required as of the 
ordinary eggs, 4 ducks' eggs to the pint of 
milk making a delicious custard. When 
desired extremely rich and good, cream 
should be substituted for the milk, and 
double the quantity of eggs used to 
those mentioned, omitting the whites. 
Time.—\ hour to infuse the lemon-rind, 
about 10 minutes to stir the custard. 
Average cost, 8d. Sufficient to till 8 
custard-glasses. Seasonable a t any time. 

C U S T A R D P U D D I N G , B a k e d . 
Ingredients.—1^ pint of milk, the rind 

of ^ lemon, \ lb. of moist sugar, 4 eggs. 
Mode.—Put the milk into a saucepan 
with the sugar and lemon-rind, and let 
this infuse for about \ hour, or until the 
milk is well flavoured; whisk the eggs, 
yolks and whi tes ; pour the milk to 
them, stirring all the whi le ; then have 
ready a pie-dish, lined a t the edge with 
paste ready baked ; strain the custard 
into the dish, grate a little nutmeg over 
the top, and bake in a very slow oven for 
about ^ hour, or rather longer. The 
flavour of this pudding may be varied 
by substituting bitter almonds for the 
lemon-rind; and it may be very much 
enriched by using half cream and half 
milk, and doubling the quantity of eggs. 
Time.—^ to £ hour. Average cost, 9d. 
Sufficient for 5 or 6 persons. Seasonable 
at any time. 

Note.—This pudding is usually served 
cold with fruit tarts . 

C U S T A R D P U D D I N G , Boi led . 
Ingredients.—1 pint of milk, 1 table

spoonful of flour, 4 eggs, flavouring to 
taste. Mode.—Flavour the milk by 
infusing in it a little lemon-rind or cin
namon ; whisk the eggs, stir the flour 
gradually to these, and pour over them 
the milk, and stir the mixture well. 
Butter a basin tha t will exactly hold it ; 
put in the custard, and tie a floured 
cloth over ; plunge it into boiling water, 
and turn it about for a few minutes, to 
prevent the flour from settling in one 
part . Boil it slowly for \ hou r ; turn 
it out of the basin, and serve. The 
pudding may be garnished with red-
currant jelly, and sweet sauce may be 
sent to tabi* with it. Time.—\ hour. 

Custard Tart le t s 

Average cost, Id. Sufficient for 5 or 6 
persons. Seasonable at any time. 

C U S T A R D S A U C E , for S w e e t P u d 
d ings or Tarts . 

Ingredients.—\ pint of milk, 2 eggs 
3 oz. of pounded sugar, 1 tablespoonful 
of brandy. Mode.—Put the milk in a 
very clean saucepan, and let i t boiL 
Beat the eggs, stir to them the mili^ 
and pounded sugar, and put the mixture 
into a jug. Place the jug in a saucepan 
of boiling w a t e r ; keep stirring well 
until it thickens, bu t do not allow it to 
boil, or it will curdle. Serve the sauce 
in a tureen, stir in the brandy, and 
grate a little nutmeg over the top. 
This sauce may be made very much 
nicer by using cream instead of milk ; 
but the above recipe will be found quite 
good enough for ordinary purposes. 
Average cost, 6d. per pint. Sufficient, 
this quantity, for 2 fruit tarts, or 1 
pudding. 

C U S T A R D T A R T L E T S , or F a n -
c h o n n e t t e s . 

Ingredients.—For the custard, 4 eggs, 
£ pint of milk, 2 oz. of butter , 2 oz. of 
pounded sugar, 3 dessertspoonfuls of 
flour, flavouring to taste ; the whites of 
2 eggs, 2 oz. of pounded sugar. Mmi*.—• 
Well beat the eggs ; stir to them the 
milk, the butter, which should be beaten 
to a cream, the sugar, and flour ; mix 
these ingredients well together, put them 
into a very clean saucepan, and bring 
them to the simmering point, but do not 
allow them to boil. Flavour with essence 
of vanilla, bit ter almonds, lemon, grated 
chocolate, or any flavouring ingredient 
tha t may be preferred. Line some 
round tartlet-pans with good puff-paste • 
fill them with the custard, a n d bake in I 
moderate oven for about 20 minutes* 
then take them out of the p a n s ; let 
them cool, and in the meantime whisk 
the whites of the eggs to a stiff f ro th ; 
stir into this the pounded sugar, and 
spread smoothly over the tar t le ts a little 
of this mixture. Pu t them in the oven 
again to set the icing, but be particular 
tha t they do not scorch; when the 
icing looks crisp, they are done. Arrange 
them, piled h igh in the centre, on awhito 
napkin, and garnish the dish, and u 
between the tar t lets , with strips of 
bright jelly, or very firmly-made pro-
serve. Time.— 2G minutes to bake the 
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Cutlet , t he Inval id ' s 

tartlets; 5 minutes after being iced. 
Average cost, exclusive of the paste, Is. 
Sufficient to fill 10 or 12 tartlets. Season
able at any time. 

Note.—The icing may be omitted on 
the top of the tartlets, and a spoonful 
of any kind of preserve put at the bot
tom of the custard instead: this varies 
both the flavour and appearance of this 
dish. 

U T L E T , the Invalid 's . 
Ingredients.—1 nice cutlet from a loin 

or neck of mutton, 2 teacupfuls of water, 
1 very small stick of celery, pepper and 
salt to taste. Mode.—Have the cutlet 
cut from a very nice loin or neck of 
mutton; take off all the fat ; put it into 
a stewpan, with the other ingredients ; 
stow very gently indeed for nearly 2 hours, 
and skim off every particle of fat that 
may rise to the surface from time to 
time. The celery should be cat into thin 
slices before it is added to the meat, and 
care must be taken not to put in too 
much of this ingredient, or the dish will 
not be good. If the water is attowed to 
boil fast, the cutlet will be hard Time. 
—2 hours' very gentle stewing. Average 
cost, 6d. Sufficient for 1 person. Sea;. «.-
able at any time. 

C U T L E T S , Mut ton , Italian. 
Ingredients.—About 3 lbs. of the neck 

of mutton, olarified butter, the yolk of 
1 egg, 4 tablespoonfuls of bread crumbs, 
1 tablespoonful of minced savoury herbs, 
1 tablespoonful of minced parsley, 1 tea
spoonful of minced shalot, 1 saltspoonful 
of finely-chopped lemonpeel; pepper, 
salt, and pounded mace to taste; flour, 
h pint of hot broth or water, 2 teaspoon
fuls of Harvey's sauce, 1 teaspoonful of 
)oy, 2 teaspoonfuls of tarragon vinegar, 
/ tablespoonful of port wine. Mode.— 
Vnt the mutton into nicely-shaped cut
lets, flatten them, and trim off some of 
the fat, dip them in clarified butter, and 
then into the beaten yolk of an egg. 
Mix well together bread crumbs, herbs, 
parsley, shalot, lemon-peel, andseason-
xig in the above proportion, and cover 
the cutlets with these ingredients. _ Melt 
some butter in a frying-pan, lay in the 
•wtlets, and try them a nice brown; take 
tfoem out, and keep them hot before the 
fire. Dredge some flour into the pan, 
and if there is not sufficient butter, add 
a littlft more; stir till it looks brown* 

Dampfnudeln 

then put in the hot broth or water, and 
the remaining ingredients; give one boil, 
and pour round the cutlets. If the gravy 
should not be thick enough, add a little 
more flour. Mushrooms, when obtain
able, are a great improvement to this 
dish, and when not in season, mushroom-
powder may be substituted for them. 
Time.—10 minutes; rather longer, shoul< 
the cutlets be very thick. Average cost, 
2s. 9d. Sufficient for 5 or 6* persons. 
Seasonable at any time. 

C U T L E T S of Cold Mut ton . 
[COLD MEAT COOKEBY.] Ingredients. 

—The remains of cold loin or neck of 
mutton, 1 egg, bread crumbs, brown 
gravy or tomato sauce. Mode.—Cut the 
remains of cold loin or neck of mutton 
into cutlets, trim them, and take away a 
portion of the fat, should there bf> too 
much ; dip them in vbeaten egg, and 
sprinkle with bread crumbs, and fry them 
a nice brown in hot dripping. Arrange 
them on a dish, and pour round them 
either a good gravy or hot tomato sauce. 
Time.—About 7 minutes. Seasonable.— 
Tomatoes to be had most reasonably in 
September and October. 

D A M P F N U D E L N , or German 
Puddings . 

Ingredients.—1 lb. of flour, J lb. of 
butter, 5 eggs, 2 small tablespoonfuls of 
yeast, 2 tablespoonfuls of finely-pounded 
sugar, milk, a very little salt. Mode.— 
Put the flour into a basin, make a hole 
in the centre, into which put the yeast, 
and rather more than | pint of warm 
milk ; make this into a batter with the 
middle of the flour, and let the sponga 
rise in a warm temperature. When suf-
ficiently risen, mix the eggs, butter, 
sugar, and salt, with a little more warm 
milk, and knead the whole well together 
with the hands, beating the dough until 
it is perfectly smooth, and it drops from 
the fingers. Then cover the basin with 
a cloth, put it in a warm place, and wher 
the dough has nicely risen, knead it into 
small balls ; butter the bottom of a deep 
saute"-pan, strew over some pounded 
sugar, and let the dampfnudeln be laid 
in, but do not let them touch one an
other ; then pour over sufficient milk to 
cover them, put on the lid, and let them 
rise to twice their original size by tho 
Bide of the fire. Now place them in the 
even for a *^w minutes to swauire a nic* 
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brown colour, and serve them on a nap-
fcm, with custard sauce flavoured with 
vanilla, or a compdte of any fruit tha t 
may be preferred Time.—i to | hour 
for the sponge to rise; 10 to 15 minutes 
for the puddings to rise ; 10 minutes to 
Cake them in a brisk oven. Sufficient for 
10 or 12 dampfnudeln. Seasonable a t 
any time. 

D A M S O N C H E E S E . 
Ingredients.—Damsons ; to every lb. of 

Cruit pulp allow £ lb. of loaf sugar. Mode. 
-Pick the stalks from the damsons, and 

twit them into a preserving-pan ; simmer 
them over the fire until they are soft, oc
casionally stirring them, then beat them 
through a coarse sieve, and put the pulp 
rnd juice into the preserving-pan, with 
iiugar in the abovn proportion, having 
previously carefully weighed them. Stir 
the sugar well in, and simmer the dam-
Rons slowly for 2 hours. Skim well, then 
ooil the preserve quickly for £ hour, or 
until it looks firm and hard in the spoon; 
put it quickly into shallow pots, or very 
tiny earthenware moulds, and when 
cold, cover it, with oiled papers, and the 
jars with tissue-paper brushed over on 
both sides with the white of an egg. A 
few of the stones may be cracked, and 
the kernels boiled with the damsons, 
which very much improves the flavour of 
the cheese. Time.—1 hour to boil the 
damsons without the sugar; 2 hours to 
simmer them slowly, J hour quickly. 
Average cost, from 8d. to lOd. per J-l». 
pot. Sufficient.—1 pint of damsons to 
make a very small pot of cheese. Sea
sonable.—Make this in September or 
October. 

D A M S O N J A M . 

Ingredients.—Damsons ; to every lb. of 
fruit allow £ lb. of loaf sugar. Mode.— 
Have the fruit gathered in dry weather, 
pick it over, and reject any that is at all 
blemished. Stone the damsons, weigh 
them, and to every lb. allow £ lb. of loaf 
sugar. Put the fruit and sugar into a pre
serving-pan; keep stirrim? them gently 
until the sugar is dissolved, and carefully 
remove the scum as it rises. Boil the 
jam for about an hour, reckoning from 
the time it commences to simmer all over 
a l ike : it must be well stirred all the 
time, or it will be liable to burn and stick 
k> the pan, which will cause the jam to 
*>ave a very disagreeable flavour. When 

D a m s o n s , B a k e d 

the jam looks firm, and the juice appears 
to set, it is d o n e ; then take i t off the 
fire, put it into pots, cover it down, when 
quite cold, with oiled and egged papers, 
and store i t away in a dry place. Time. 
—1 hour after tLe jam simmers all over 
Average cost, from 3d. to 8d. per lb. pot. 
Sufficient.—1£ pint of damsons for a lb. 

ot. Seasonable.—Make this in Septenv 
er or October. I 

D A M S O N P U D D I N G . 
Ingredients.—Ik pint of damsons, i ft>. 

of moist sugar, £ lb. of suet or butter 
crust. Mode.—Make a suet crust with 
£ lb. of flour by recipe; line a buttered 
pudding-basin with a portion of i t ; fill 
the basin with the damsons, sweeter 
them, and put on the l id ; pinch the 
edges of the crust together, t ha t th« 
juice does not escape ; tie over a floured 
cloth, put the pudding into boiling water 
and boil from 2k to 3 hours. Time.— 
2k to 3 hours. Average cost, 8d. Suffi
cient for 6 or 7 persons. Seasonable i i 
September and October. 

D A M S O N T A R T 

Ingredients.—\k pint of damsons, \ lb 
of moist sugar, k lo. of short or puff crust 
Mode.—Put the damsons, with the sugai 
between them, into a deep pie-dish, in 
the midst of which place a small cup or 
jar turned upside down ; pile the fruit 
high in the middle, line the edges of the 
dish with short or puff crust, whichever 
may be preferred; put on the cover, or-
nament the edges, and bake from £ to £ 
hour in a good oven. If puff-crust is 
used, ab<"i* 10 minutes before the pie is 
done, taK? it out of the oven, brush it 
over with the white of an egg beaten to 
a froth with the blade of a knife ; strew 
some sifted sugar over, and a few drops 
of water, and put the t a r t back to finish 
baking: with short crust, a little plain 
sifted sugar, sprinkled over, is all that 
will be required. Time.—£ to | hour. 
Average cost, lOd. Sufficient for 5 or fl 
persons. Seasonable in September and 
October. 

D A M S O N S , B a k e d , for W i n t e r u s e . 
Ingredients.—To every lb. of fruit al* 

low 8 oz. of pounded sugar ; melted mut> 
ton Buet. Mode.—Choose sound fruit, 
not too ripe ; pick off the stalks, weigh 
i t , and to every lb. allow the above pre* 
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portion of pounded sugar. P u t the fruit 
into largo dry stone jars, sprinkling the 
sugar amongst i t ; cover the jars with 
s a u c e s , place them in a rather cool oven, 
and bake the fruit until it is quite ten
der. When cold, cover the top of the 
fruit with a piece of white paper cut to 
the size of the j a r ; pour over this melted 
mutton suet about an inch thick, and 
cover the tops of the jars with thick 
brown paper well tied down. Keep the 
jars in a cool dry place, and the fruit 
will remain good till the following Christ
mas, but not much longer. Time.—From 
5 to 6 hours to bake the damsons in a 
very cool oven. Seasonable in September 
and October. 

D A M S O N S , C o m p S t e of. 

Ingredients.—1 quartof damsons, 1 pint 
of syrup (see SYRUP) . Mode.—Procure 
sound ripe damsons, pick the stalks from 
tnem, and put them into boiling syrup 
made by the recipe. Simmer them gently 
until the fruit is tender, but not suffi
ciently soft to break ; take them up, boil 
the syrup for 5 minutes, pour it over the 
damsons, and serve. This should be sent 
to table in a glass dish. Time.—About 
^ hour to simmer the damsons; 5 mi
nutes to boil the syrup. Average cost, 
9d. Sufficient for 4 or 5 persons. Season
able in September and October. 

D A M S O N S , P r e s e r v e d . 

Ingredients.—To every quart of dam
sons allow ^ lb. of loaf sugar. Mode.— 
Put the damsons (which should be picked 
from the stalks and quite free from 
blemishes) into a jar, with pounded sugar 
sprinkled amongst them in the above 
proportion; tie the jar closely down, set 
it in a saucepan of cold water ; bring it 
gradually to boil, and simmer gently 
until the damsons are soft, without being 
broken. Let them stand till cold ; then 
strain the juice from them, boil it up 
well, strain it through a jelly-bag, and 
pour it over the fruit. Let it cool, cover 
with oiled papers, and the jars with tissue-
paper brushed over on both sides with 
the white of an egg, and store away in a 
dry place. Time. — About £ hour to 
simmer the fruit after the water boils; 
i hour to boil the juice. Seasonable.— 
Make this in September or October. 

1 December—Bi l l s of F a r e 

D A M S O N S , o r a n y k i n d of P l u m s , 
t o P r e s e r v e . (Useful i n W i n t e r . ) 
Ingredients.—Damsons or plums ; boil

ing water. Mode.—Pick the fruit into 
clean dry stone jars, taking care to leava 
out all that are broken or blemished. 
When full, pour boiling water on the 
plums, until it stands one inch above the 
frui t ; cut a piece of paper to fit the in-
ak?e of the jar , over which pour melted 
mut ton-suet ; cover down with brown 
paper, and keep the jars in a dry cool 
place. When used, the suet should be 
removed, the water poured off, and the 
jelly at the bottom of the jar used and 
mixed with the fruit. Seatur.?file in Sep. 
te«d)er and October. 

D A R I O L E S A L A V A N I L L E . 
( S w e e t E n t r e m e t s . ) 
Ingredients.—^ pint of milk, ^ pint of 

cream, 2 oz. of flour, 3 oz, of pounded 
sugar, 6 eggs, 2 oz. of butter, puff-pus to, 
flavouring of essence of vanilla. Mode.— 
Mix the flour to a smooth batter, with the 
milk ; stir in the cream, sugar, the eggs, 
which should be well whisked, and the 
butter, which should be beaten to a cream. 
Put in some essence of vanilla, drop by 
drop, until the mixture is well flavoured ; 
line some dariole-moulds with puff-paste, 
three-parts fill them with the batter, and 
bake in a good oven from 25 to 35 minutes-
Turn them out of the moulds on a dish, 
without breaking them ; strew over sifted 
sugar, and serve. The flavouring of the 
darioles may be varied by substituting 
lemon, cinnamon, or almonds, for the 
vanilla. Time. — 25 to 35 minutes. A oarage 
cost, Is. 8d. Sufficient to till 6 or 7 dariole-
moulds. Seasonable a t any time. 

D E C E M B E R — B I L L S O F F A R E . 

D i n n e r for 18 p e r s o n s . 
First Course. 
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Mock-Turtle Soap, 
removed by 

Cod's Head & Shoulders 
and Oyster Sauce. 
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Boles aax fines herbes. 
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December—Bills of Fare 

Second Course, 
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Hanneh of Mutton. 

Ham and Brussels 
Sprouts. 
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Flowers. 

Game Fie. 

Boiled Turkey and 
Celery Sauce. 
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Fillets of Grouse and 
Sauce Fiquante. 
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Pheasants, 
removed by 

Plum-Pudding. 

Vanilla Cream. 

Vase of 
Flowers. 

Blancmange. 

Wild Ducks, 
removed by 

Iced Pudding. 
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Dessert and Ices. 

D i n n e r for 12 p e r s o n s . 

First Course.—Game soup; eiear ver-
micelli soup ; codfish au gratin ; fillets 
of whitings a la maitre d'hdtel. Entrees. 
—Filet de boeuf and sauce piquante ; fri
casseed chicken ; oyster patties ; curried 
rabbit. Second Course.—Roast turkey 
and sausages; boiled leg of pork and 
vegetables ; roast goose ; stewed beef a 
la Jardiniere. Third Course.—Widgeon; 
par t r idges : Charlotte aux pommes ; 

D e c e m b e r — D i n n e r s for 6 p e r s o n s . 

mince p i e s ; orange jelly, lemon cream : 
apple t a r t ; cabinet pudding. Dessert 
and ices. 

D i n n e r for 10 p e r s o n s . 
First Course. — Mulligatawny soup ; 

fried slices of codfish ; soles a la creme. 
Entrees.—Croquettes of fowl; pork cut
lets and tomato sauce. Second Course.— 
Boast ribs of beef ; boiled turkey and 
celery sauce; tongue, garnished; lark 
pudding ; vegetables. Third Course.— 
Roast hare ; grouse ; plum-pudding ; 
mince pies ; Charlotte a la Parisienne ; 
cheesecakes ; apple ta r t ; Nesselrode 
pudding. Dessert and ices. 

D i n n e r for 8 p e r s o n s . 
First Course.—Carrot soup ; crimped 

cod and oyster sauce ; baked soles. En
trees.—Mutton kidneys a la Francaise* 
oyster patties. Second Course.—Boiled 
beef and vegetables ; marrow-bones; 
roast fowls and water-cresses ; tongue, 
garnished ; game pie. Third Course. — 
Par t r idges; blancmange ; compote of 
apples ; vol-au-vent of pears ; aim m<i 
cheesecakes; lemon pudding. Dessert 
and ices. 

D i n n e r s for 6 p e r s o n s . 
First Course.—Rabbit soup ; brill and 

shrimp sauce. Entries.—Curried fowl; 
oyster patties. Second Course.—Roast 
turkey and sausages ; boiled leg of pork ; 
vegetables. Third Course. — Hunters ' 
pudding; lemon cheesecakes ; apple t a r t ; 
custards, in glasses; raspberry cream. 
Dessert. 

First Course.—Ox-tail soup ; crimped 
cod and oyster sauce. Entrees.—Savoury 
rissoles; fowl scollops a la Bechamel. 
Second Course. — Haunch of m u t t o n ; 
boiled chickens and celery sauce ; bacon-
cheek, garnished with Brussels sprouts ; 
vegetables. Third Course. — Snipes ; 
orange jelly ; cheesecakes ; apples a la 
Portugaise ; apricot-jam ta r t l e t s ; souffl 
of rice. Dessert. 

First Course.—Vermicelli soup ; sole* 
a la maitre d 'hStel; fried eels. Entries. 
—Pork cutlets and tomato sauce ; ragout 
of mutton a la Jardiniere. Second Course, 
—Roast goose ; boiled leg of mutton and 
vegetables. Third Course. — Pheasants.} 
whipDed c ream; meringues; comp&e or 
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December, P la in Family Dinners 

Normandy pippins; mince pies; plum-
pudding. Dessert. 

First Course. — Carrot soup ; baked 
sod ; fried smelts. Entrees. — Stewed 
rump-steak a la Jardiniere ; fricasseed 
chicken. Second Course.—Roast leg of 
mutton, boned and stuffed ; boiled turkey 
and oyster sauce ; vegetables. Third 
Course. — Wild ducks ; fancy pastry ; 
lemon cream ; damson tart, with bottled 
fruit; custards, in glasses ; cabinet pud
ding. Dessert. 

D E C E M B E R , Pla in Fami ly Dinners 
for. 

Sunday.—1. Carrot soup. 2. Roast 
beef, horseradish sauce, vegetables. 3. 
Plum-pudding, mince pies. 

Monday.—-1. Fried whitings, melted 
butter. 2. Rabbit pie, cold beef, mashed 
potatoes. 3. Plum-pudding cut in slices 
and warmed, apple tart. 

Tuesday.—1. Hashed beef and broiled 
bones, pork cutlets and tomato sauce; 
vegetables. 2. Baked lemon pudding. 

Wednesday.—1. Boiled neck of mutton 
and vegetables,—the broth served first 
with a little pearl barley or rice boiled in 
it. 2. Bakewell pudding. 

Thursday.—1. Roast leg of pork, apple 
sauce ; vegetables. 2. Rice snowballs. 

Friday.—1. Soles a la creme. 2. Cold 
pork and mashed potatoes, broiled rump-
steaks and oyster sauce. 3. Rolled jam 
pudding. 

Saturday.—1. The remains of cold pork 
curried, dish of rice, mutton cutlets and 
mashed potatoes. 2. Baked apple dump
lings. 

Sunday.—1. Roast turkey and sau
sages, boiled leg of pork, pease pudding ; 
vegetables. 2. Baked apple pudding, 
mince pies. 

Monday. — 1. Hashed turkey, cold 
pork, mashed potatoes. 2. Mincemeat 
pudding. 

Tuesday.— "L Pea-soup made from li
quor in which pork was boiled. 2. Boiled 
fowls and celery sauce, vegetables. 3. 
Baked rice pudding. 

Wednesday.— 1. Roast leg of mutton, 
stewed Spanish onions, potatoes. 2. 
Baked rolled jam pudding. 

Thursday.—-1. Baked cod's head. 2. 
Cold mutton, roast hare, gravy and red-
currant jelly. 3. Macaroni. 

Friday. — 1. Hare soup, made with 
stook and remains of roast hare. 2. 

Dessert 

Hashed mutton, pork outlets, and i lashed 
potatoes. 3. Open tarts, rice blancoange. 

Saturday.—1. Rumpsteak-and-kidney 
pudding, vegetables. 2. Mince pies, 
baked apple dumplings. 

D E C E M B E R , Things in Season. 
Fish.—Barbel, brill, carp, cod, crabs, 

eels, dace, gudgeons, haddocks, herrings, 
lobsters, oysters, perch, pike, shrimps, 
skate, sprats, soles, tench, thornback, 
turbot, whiting. 

Meat.—Beef, house lamb, mutton,pork, 
venison. 

Poultry. —Capons, chickens, fowls, 
geese, pigeons, pullets, rabbits, teal, tur
keys, widgeons, wild ducks. 

Game.—Hares, partridges, pheasants, 
snipes, woodcocks. 

Vegetables.—Broccoli, cabbages, car
rots, celery, leeks, onions, potatoes, 
parsnips, Scotch kale, turnips, winter 
spinach. 

Fruit. — Apples, chestnuts, filberts, 
grapes, medlars, oranges, pears, walnuts, 
dried fruits, such as almonds and raisins, 
figs, dates, &c,—crystallized preserves. 

D E S S E R T . 
With moderns the dessert is not so 

profuse, nor does it hold the same rela
tionship to the dinner that it held with 
the ancients,—the Romans more espe
cially. On ivory tables they would spread 
hundreds of different kinds of raw, cooked, 
and preserved fruits, tarts, and cakes, 
as substitutes for the more substantial 
comestibles with which the guests were 
satiated. However, as late as the reigns 
of our two last Georges, fabulous sums 
were often expended upon fanciful des
serts. The dessert certainly repays, in 
its general effect, the expenditure upon 
it of much pains; and it may be said, 
that if there be any poetry at all in meals, 
or the process of feeding, there is poetry 
in the dessert, the materials for which 
should be selected with taste, and, of 
course, must depend, in a great measure, 
upon the season. Pines, melons, grapes, 
peaches, nectarines, plums, strawberries, 
apples, pears, oranges, almonds, raisins, 
figs, walnuts, filberts, medlars, cherries, 
&c. &c, all kinds of dried fruits, and 
choice and delicately-flavoured cakes and 
biscuits, make up the dessert, togethei 
with the most costly and recherchi wines. 
The shape of the dishes varies at different 
periods, the prevailing fashion at present 
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D e s s e r t 

being oval and circular dishes on stems. 
The patterns and colours are also subject 
to changes of fashion; some persons 
selecting china, chaste in pattern and 
colour; others, elegantly-shaped glass 
dishes on stems, with gilt edges. The 
beauty of the dessert services at the 
tables of the wealthy tends to enhance 
the splendour of the plate. The general 
modr of putting a dessert on table, now 
the elegant tazzas are fashionable, is, to 
place them down the middle of the table, 
a tall and short dish alternately ; the 
fresh fruits being arranged on the tall 
dishes, and dried fruits, bon-bons, & c , 
on small round or oval glass plates. The 
garnishing needs especial attention, as the 
contrast of the brilliant-coloured fruits 
with nicely-arranged foliage is very 
charming. The garnish par excellence for 
dessert is the ice-plant; its crystallized 
dewdrops producing a marvellous effect 
in the height of summer, giving a most 
inviting sense of coolness to the fruit it 
encircles. The double-edged mallow, 
strawberry, and vine leaves havea pleasing 
effect; and for winter desserts, the bay, 
cuba, and laurel are sometimes use j . In 
feiwn, tho expense and difficulty of ob
taining natural foliage is great, but paper 
and composite leaves are to be purchased 
at an almost nominai price. Mixed fruits 
of the larger sort are now frequently 
se> ved on one dish. This mode admits 
of the display of much taste in the ar
rangement of the fruit: for instance, a 
pine in the centre of the dish, surrounded 
with large plums of various sorts and 
colours, mixed with pears, rosy-cheeked 
at > pies, all arranged with a due regard to 
colour, have a very good effect. Again, 
apples and pears look well mingled with 
plums and grapes, hanging from the 
border of the dish in a neglige" sort of 
manner, with a large bunch of the same 
fruit lying on the top of the apples. A 
dessert would not now be considered 
complete without candied and preserved 
fruits and confections. The candied 
fruits may be purchased a t a less cost 
than they can be manufactured at home. 
They are preserved abroad in most orna
mental and elegant forms. And since, 
from the facilities of travel, we have be
come so familiar with the tables of the 
French, chocolate in different forms is 
Indispensable to our desserts. Olives, 
too, should not be omitted ; these should 
be served in a small, deep glass dish, with 
alittleqf the liquor, or brine poured over. 

D e s s e r t D i s h e s 

D E S S E R T D I S H E S . 
The tazza, or dish with stem, the same 

as that shown in our illustrations, is now 
the favourite shape for dessert-dishes 
The fruit can be arranged and shown to 
better advantage on these tall high 
dishes than on the short flat ones. All 
the dishes are now usually placed down 
the centre of the table, dried and fresh 
fruit alternately, the former being ar
ranged on small round or oval glass 
plates, and the latter on the dishes with 
stems. The fruit should always be ga
thered on the same day that it is required 
for table, and should be tastefully ar
ranged on the dishes, with leaves between 
and round it. By purchasing fruits tha t 
are in season, a dessert can be supplied 
at a very moderate cost. These, with a 
few fancy biscuits, crystallized fruit, 
bon-bons, &c , are sufficient for an ordi
nary dessert. When fresh fruit cannot 
be obtained, dried and foreign fruits, 
compotes, baked pears, stewed Normandy 
pippins, &c. &c , must supply its place, 
with the addition of preserves, bon-bons, 
cakes, biscuits, &c. At fashionable ta
bles, forced fruit is served growing in 
pots, these pots being hidden in more 
ornamental ones, and arranged with the 
other dishes. A few vases of fresh 
flowers, tastefully arranged, add very 
much to the appearance of the desser t ; 
and, when these are not obtainable, a 
few paper ones, mixed with green leaves, 
answer very well as a substitute. In 
decorating a table, whether for luncheon, 
dessert, or supper, a vase or two of 
flowers should never be forgotten, as 
they add so much to the elegance of the 
tout ensemble. In summer and autumn, 
ladies residing in the country can always 
manage to have a few freshly-gathered 
flowers on their tables, and should never 
be without this inexpensive luxury. On 
the Continent, vases or epergnes filled 
with flowers are invariably placed down 
the centre of the dinner-table at regular 
distances. Ices for dessert are usually 
moulded ; when this is not the case, they 
are handed round in glasses, with wafers 
to accompany them. Preserved ginger 
is frequently handed round after ices, to 
prepare the palate for the delicious des
sert wines. A basin or glass of finely-
pounded lump sugar must never be omit
ted a t a dessert, as also a glass jug of 
fresh cold water (iced, if possible), and 
two goblets by it» side- Grape et^aorg. 
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Dessert Dishes 

a melon-knife and fork, and nutcrackers, 
should always be put on table, if there 
are dishes of fruit requiring them. Zests 
are sometimes served at the close of the 
dessert; such as anchovy toasts or bis
cuits. The French often serve plain or 
grated cheese with a dessert of fresh or 
dried fruits. At some tables, finger-
glasses are placed at the right of each 
person, nearly half filled with cold spring 
water, and in winter with tepid water. 
These precede the dessert. At other 
tables, a glass or vase is simply handed 
round, filled with perfumed water, into 
which each guest dips the corner of his 
napkin, and, when needful, refreshes his 
lips and the tips of his finders. After 
the dishes are placed, and every one is 
provided with plates, glasses, spoons, 
&c, the wine should be put at each end 
of the table, cooled or otherwise, accord
ing to the season. If the party be small, 
the wine may be placed only at the top 
of the table, near the host. The follow
ing dishes may be introduced at dessert, 
ateording to season :— 

Dish of Kuts.—These are merely 
arranged piled high in the centre of 
the dish, as shown in the engraving, 

with or without 
leaves round 
the edge. Fil
berts should 
a l w a y s b e 
served with 
the outer skin 
or husk on 
them; and 
walnuts should 
be well wiped 
with a damp 
cloth, and then 
with a dry one, 

to remove the unpleasant sticky feel
ing the shells frequently have. Season
able. —Filberts from September to March; 
walnuts from September to January. 

DISH OF NUTS. 

Box of French Plums. — If the 
box which contains them is exceedingly 

ornamental, it 
•MjjgyafrCBMSBgMBr may be placed 

jaSSftRWlSBSCT**̂  on the table ; 
feiii§lllll§l if small, on a 

^ ^ ^ glass dish; if 
Targe, without 
one. French 

Dessert Dishes 

BOT O* FRBNCH PLUMS. 

plums amy als0 to arranged on a glass I 

plate, and garnished with brrght-coloured 
sweetmeats, which make a very good 
effect. All fancy boxes of preserved 
and crystallized fruit may be put on the 
table or not, at pleasure. These little 
matters of detail must, of course, be loft 
to individual taste. Seasonable.—Maybe 
purchased all the year ; but are in greater 
perfection in the winter. 

Dish of Mixed F ru i t . — For A 
centre dish, a mixture of various fre&h 
fruits has a remarkably good effect, par
ticularly if a pine be added to the list. 
A high raised appearance should be given 
to the fruit, which is done in the follow
ing manner. Place a tumbler in the 
centre of the dish, and, in this tumbler, 

DISH OP MIXBD FEUIT. 

the pine, crown uppermost; round the 
tumbler put a thick layer of moss, and, 
over this, apples, pears, plums, peaches, 
and such fruit as is simultaneously in 
season. By putting a layer of mosa 
underneath, so much fruit is not required, 
besides giving a better shape to the dish. 
Grapes should be placed on the top'of 
the fruit, a portion of some of the bunches 
hanging over the sides of the dish in a 
neglige' kind of manner, whioh takes off 
the formal look of the dish. In arranging 
the plums, apples, he., let the colours 
contrast well. Seasonable.—Suitable for 
a dessert in September or October. 
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Dessert Dishes 

Box of Chocolate.—This is served 
in an 
mental 

^iiiiil^.A..'SI*> 

BOX 0 7 CH0C0LAT1. 

Be purchased at any time. 

orna-
box, 

placed on a 
glass plate or 
dish. Season
able. — May 

Dish of Apples.—The apples should 
be nicely wiped with a dry cloth, and 
arranged on a dish, piled high in the 
centre, with evergreen leaves between 

each layer. 
The inferior 
apples should 
form the bot
tom layer, 
w i t h t h e 
bright-colour
ed large ones 
at the top. 
The leaves of 
the laurel, 
bay, holly, or 
any shrub 
green in win

ter, are suitable for garnishing dessert 
dishes. Oranges may be arranged in the 
same manner ; they should also be wiped 
with a dry cloth before being sent to 
table. 

DISH OV AFPLE8. 

Dish of Mixed Summer Frui t .— 
This dish consists of cherries, raspberries, 
currants, and strawberries, piled in dif

ferent layers, 
with plenty of 
leaves between 
each layer, so 
that each fruit 
is well sepa
rated. The fruit 
should be ar
ranged with a 
due regard to 
colour, so that 
they contrast 
nicely one with 
the other. Our 
engraving shows 

a layer of white cherries at the bottom, 
then one of red raspberries, over that a 
layer of white currants, and at the top 
some fine scarlet strawberries. Season-
nble in June, July, and August. 

*ISH OP MIXED BUMMEB 
BBUIT. 

Almonds and Raisins.—These are 
usually served oo glass dishes, the fruit 

Devonshire J u n k e t 

piled high in the centre, and the almonds 
blanched and strewn over. To blanch 
the almonds, put them into a small mug 
or teacup, pour over them boiling water 
let them remain for 2 or 3 minutes, a n j 

ALMONDS AJTD BAISINS. 

the skins may then be easily removea. 
Figs, dates, French plums, & c , are all 
served on small glass plates or oval dishes, 
but without the almonds. Seasc nable at 
any time, but more suitable in winter, 
when fresh fruit is not obtainable. 

DISH Or 8TBAWBBBBIBS. 

Dish of Strawberries.—Fine straw
berries, arranged in the manner shown 
in the engraving, look exceedingly welL 
The inferior 
ones should be 
placed at the 
bottom of tne 
dish, and the 
others put in 
rows pyramid-
ically, with the 
stalks down
wards, so that 
when the whole 
is completed, 
nothing but the 
red part of the 
fruit is visible. The fruit should be 
gathered with rather long stalks, as there 
is then something to support it, and it 
can be placed more upright in each layer. 
A few of the finest should be reserved to 
crown the top. 

D E V O N S H I R E JTJNKET. 

Ingredients.—To every pint of ne* 
milk allow 2 dessertspoonfuls of brandy, 
1 dessertspoonful of sugar, and \\ des
sertspoonful of prepared rennet; thick 
cream, pounded cinnamon, or grated 
nutmeg. Mode.—Make the milk blood-
warm ; put it into a deep dish with the 
brandy, sugar, and rennet; stir it alto
gether, and cover it over until it is set. 
Then spread some thick or clotted cream 
over the top, grate some nutmeg, and 
strew some sugar over, and the dish will 
be ready to serve. Time.— About 2 hours 
to set the milk. Seasonable at any time, 
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Dinner 

DIETM-ER, 
Being the grand solid meal of the day, 

is a matter of considerable importance ; 
and a well-served table is a striking index 
of human ingenuity and resource. 

The elegance with which a dinner is 
served depends, of course, partly upon 
the means, but still more upon the taste 
of the master and mistress of the house. 
It may be observed, in general, that there 
should always be flowers on the table, 
and, as they form no item of expense 
where a garden is, there is no reason 
why they should not be employed every 
day. 

The variety of the dishes which furnish 
forth a modern dinner-table, does not 
necessarily imply anything unwholesome, 
or anything capricious. Food that is not 
well relished cannot be well digested; 
and the appetite of the over-worked man 
of business, or statesman, or of any 
dweller in towns, whose occupations are 
exciting and exhausting, is jaded, and 
requires stimulation. Men and women 
who are in rude health, and who have 
plenty of air and exercise, eat the sim
plest food with relish, and commonly 
digest it well; but those conditions are 
out of the reach of many men. They 
must suit their mode of dining to their 
mode of living, if they cannot choose the 
latter. I t is in serving up food that is at 
once appetizing and wholesome that the 
skill of the modern housewife is severely-
tasked ; and she has scarcely a more im
portant duty to fulfil. I t is, in fact, her 
particular vocation, in virtue of which 
she may be said to hold the health of the 
family, and of the friends of the family, 
in her hands from day to day. 

The following aphorisms and short di
rections in relation to dinner-parties, are 
well deserving of notice:—" Let the 
number of your guests never exceed 
J^welve, so that the conversation may be 
general Let the temperature of the 
dining-room be about 68°. Let the 
dishes be few in number in the first 
course, but proportionally good. The 
order of food is from the most substan
tial to the lightest. Tho order of drink
ing wine is from the mildest to the most 
foamy and most perfumed. To invite a 
person to your house is to take charge of 
bis happiness so long as he is beneath 
your roof. The mistress of the house 
should always be certain that the coffee 
« excellent; whilst the master should be 

Dinner 

answerable for the quality of his wines 
and liqueurs." 

Dinners d la Russe differ from ordinary 
dinners in the mode of serving the va
rious dishes. In a dinner a la Russe, the 
dishes are cut up on a sideboard, and 
handed round to the guests, and each 
dish may be considered a course. The 
table for a dinner a la Russe should be laid 
with flowers and plants in fancy flower
pots down the middle, together with 
some of the dessert dishes A menu or 
bill of fare should be placed by the side 
of each guest. 

The following are bills of fare for din
ners a la Russe, and eatable from July to 
November: the dishes can easily be 
varied to suit other months. 

SERVICE A LA RUSSE (July). 

Julienne Soup, Vermicelli Soup. 
Boiled Salmon, Turbot and Lobster 

Sauce. Soles-Water Souchy, Perch-
Water Souchy. Matelote d'Anguilles a 
la Toulouse, Filets de Soles a la Nor-
mandie. Red Mullet, Trout. Lobster 
Rissoles, Whitebait. 

Riz de Veau a la Banquiere, Filets de 
Poulets aux Coucombres. Canards a la 
Rouennaise, Mutton Cutlets a la Jardi
niere. Braised Beef a la Flamande, 
Spring Chickens, Roast Quarter of Lamb, 
Roast Saddle of Mutton, Tongue, Ham 
and Peas. 

Quails, larded, Roast Ducks, Turkey 
Poult, larded. Mayonnaise of Chicken, 
Tomatos, Green Peas a la Francaise. 
Sue"doise of Strawberries, Charlotte 
Russe, Compete of Cherries. Neapoli
tan Cakes, Pastry, Madeira Wine Jelly. 
Iced Pudding a la Nesselrode. 

Dessert and Ices. 

SERVICE A LA RUSSE (November). 
Ox-tail Soup, Soup a la Jardiniere. 
Turbot and Lobster Sauce, Crimped 

Cod and Oyster Sauce. Stewed Eels, 
Soles a la Normandie. Pike and Cream 
Sauce. Fried Fileted Soles. 

Filets de Boeuf a la Jardiniere, Cro
quettes of Game aux Champignons. 
Chicken Cutlets, Mutton Cutlets and 
Tomato Sauce. Lobster Rissoles, Oyster 
Patties. Partridges aux fines Herbes, 
Larded Sweetbreads. Roast Beef, Pou
lets aux Cressons, Haunch of Mutton, 
Roast Turkey, Boiled Turkey and Ce
lery Sauce, Ham. 

Grouse, Pheasants, Hare. Salad, Ar
tichokes, Stewed Celery. Italian Cream, 
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Dormers 

Charlotte aux Pommes, Compfite of 
Pears. Croutes madre"es aux Fruits, 
Pastry, Punch Jelly. Iced Pudding. 

Dessert and Ices. 

F O R M E R S . 
[COLD MEAT COOKERY.] Ingredients. 

—\ lb. of cold mutton, 2 oz. of beef suet, 
pepper and salt to taste, 3 oz. of boiled 
rice, 1 egg, bread crumbs, made gravy. 
Mode.—Chop the meat, suet, and rice 
finely; mix well together, and add a 
high seasoning of pepper and salt, and 
roll into sausages; cover them with egg 
and bread crumbs, and fry in hot drip
ping of a nice brown. Serve in a dish 
with made gravy poured round them, and 
a little in a tureen. Time.—\ hour to 
fry the sausages. Average cost, exclu
sive of the meat, 6d. Seasonable at any 
time. 

D R A U G H T for Summer. 
Ingredients.—The juice of 1 lemon, a 

tumblerful of cold water, pounded sugar 
to taste, J small teaspoonful of carbon
ate of soda. Mode.—Squeeze the juice 
from the lemon; strain, and add it to the 
water, with sufficient pounded sugar to 
sweeten the whole nicely. When well 
mixed, put in the soda, stir well, and 
drink while the mixture is in an effer
vescing state. 

D R I N K , Pleasant , for "Warm "Wea
ther. 

Ingredients.—To every § pint of good 
ale allow 1 bottle of ginger beer. Mode. 
—For this beverage the ginger beer must 
be in an effervescing state, and the beer 
not in the least turned or sour. Mix 
them together, and drink immediately. 
The draught is refreshing and wholesome, 
as the ginger corrects the action of the 
beer. It does not deteriorate by stand
ing a little, but, of course, is better 
when taken fresh. 

D R I P P I N G , to Clarify. 
Good and fresh dripping answers very 

well for basting everything except game 
and poultry, and, when well clarified, 
serves for frying nearly as well as lard ; H 
should be kept in a cool place, and will 
remain good some time. To clarify it 
put the dripping into a basin, pour over 
it boiling water, and keep stirring the 
vhoje to wash away the impurities. I<§t 

Ducks, Roast 

it stand to cool, when the water and 
dirty sediment will settle at the bottom of 
the basin. Remove the dripping, and 
put it away in jars or basins for use. 

Another "Way.—Pat the dripping 
into a clean saucepan, and let it boil for 
a few minutes over a slow fire, and be 
careful to skim it well. Let it stand to 
cool a little, then strain it through a 
piece of muslin into jars for use. Beef 
dripping is preferable to any other for 
cooking purposes, as, with mutton drip
ping, there is liable to be a tallowy taste 
and smell. 

DUCK, Hashed. 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast duck, rather 
more than 1 pint of weak stock or water, 
1 onion, 1 oz. of butter, thickening of 
butter and flour, salt and cayenne to 
taste, £ teaspoonful of minced lemon •< 
peel, 1 dessertspoonful of lemon-juice, 
% glass of port wine. Mode.—Cut the 
duck into nice joints, and put the trim
mings into a stewpan ; slice and fry the 
onion in a little butter; add these to the 
trimmings, pour in the above proportion 
of weak stock or water, and stow gently 
for 1 hour. Strain the liquor, thicken 
it with butter and flour, season with salt 
and cayenne, and add the remaining in
gredients ; boil it up and skim well; lay 
in the pieces of duck, and let them get 
thoroughly hot through by the-side of 
the fire, but do not allow them to boi): 
they should soak in the gravy for about 
k hour. Garnish with sippets of toasted 
bread. The hash may be made richer 
by using a stronger and more highly, 
flavoured gravy ; a little.spice or pounded 
mace may also be added, when their 
flavour is liked. Time.—1^ hour. Aver
age cost, exclusive of cold duck, id. 
Seasonable from November to February; 
ducklings from May to August. 

DUCKS, Roast. 
Ingredients.—A couple of ducks; sage-

and-onion stuffing; a little flour. Choos
ing and Trussing.—Choose ducks with 
plump bellies, and with thick and yel
lowish feet. They should be trussed 
with the feet on, which should be 
scalded, and the skin peeled off, and thea 
turned up close to the legs. Run a 
skewer through the middle of each leg, 
after having drawn tbe» as »lo»m a* 
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D u c k , R o a s t , t o c a r v e 

possible to the body, to plump up the 
breast, passing the same quite through 
the body. Cut-off the heads and necks, 
and the pinions at the first jo in t ; bring 
these close to the sides, twist the feet 

BOAST DUCK. 

round, and truss them at the back of 
the bird. After the duck is stuffed, 
both ends should be secured with string, 
so as to keep in the seasoning. Mode.— 
To insure ducks being tender , never 
dress them the same day they are killed; 
and, if the weather permits, they should 
hang a day or two. Make a stuffing of 
sage and onion sufficient for one duck, 
and leave the other unseasoned, as the 
flavour is not liked .by everybody. Put 
them down to a brisk clear tire, and keep 
them well basted the whole of the time 
they are cooking. A few minutes before 
•serving, dredge them lightly with flour, 
to make them froth and look plump ; and 
»hen the steam draws towards the fire, 
send them to table hot and quickly, 
with a good brown gravy poured round, 
but not over the ducks, and a little of 
the same in a tureen. When in season, 
green peas should invariably accompany 
this dish. Time. — Full-grown ducks 
from | to 1 hou r ; ducklings from 25 to 
35 minutes. Average cost, from 2s. 3d. 
to 2s. 6d. each. Sufficient.—A couple of 
ducks for 6 or 7 persons. Seasonable.— 
Ducklings from April to Augus t ; ducks 
from November to February. 

D U C K , R o a s t , t o c a r v e . 
No dishes require so much knowledge 

and skill in their carving as do game and 
poultry ; for i t is necessary to be well 
acquainted with the anatomy of the bird 

BOAST D U C K . 

order to place the knife a t exactly the 
/•roper point. A tough fowl and an old 
goose are sad triers of a carver's powers 
and temper, and, indeed, sometimes of 
the good humour of those in the neigh
bourhood oi * * ca rver ; for a sudden t | l t 

D u c k , R o a s t , t o c a r v e . 

IiEG, W I N G , 
AND N E C K B O N S 

OF DUCK. 

of the dish may eventuate in the placing 
of a quantity of the gravy in the lap of 
the right or left-hand supporter of the 
host. We will endeavour to assist those 
who are unacquainted 
with the "gen t l e art 
of carving," and also 
those who are but 
slightly acquainted 
with it, by simply de
scribing the rules to 
follow, and referring 
to the distinctly-
marked illustrations 
of each dish, which 
will further help to 
bring light to the 
minds of the unini
tiated. I t the bird 
be a young duckling, 
it may be carved like 
a fowl, viz., by first taking off the lfcg 
and tho wing on either s ide ; but in 
cases where the duckling is very small, 
it will be as well not to separate the leg 
from the wing, as they will not then form 
too large a portion for a single serving. 
After the legs and wings are disposed 
of, the remainder of the duck will be 
also carved in the same manner as a 
fowl; and not much difficulty will be ex
perienced, as ducklings are tender, and the 
joints are easily broken by a little gentle 
forcing, or penetrated by the knife. In 
cases where the duck is a large bird, 
the better plan to pursue is then to carve 
it like a goose, tha t is, by cutting pieces 
from the breast in the direction indicated 
by the lines marked from 1 to 2, com
mencing to carve the slices close to the 
wing, and then proceeding upwards from 
tha t to the breastbone. If more should 
be wanted than can be obtained from 
both sides of the breast, then the legs 
and wings must be attacked, in the same 
way as is described in connection with 
carving a fowl. I t may be here re
marked, that as the legs of a duck are 
placed far more backward than those of 
a fowl, their position causing the wad
dling motion of the bird, the thigh-bones 
will be found considerably nearer towards 
the backbone than in a chicken ; this is 
the only difference worth mentioning. 
The carver should ask each guest if a 
portion of stuffing would be agreeable; 
and in order to get a t this, a out should 
be made below the breast, as shown by 
the line from 3 to 4, a t the par t called 
the "apmn," and the spoon inserted. 
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Duck and Peas , Stewed 

(As described in the recipe, it is an ex
cellent plan, when a couple of ducks are 
served, to have one with, and the other 
without, stuffing.) As to the prime parts 
of a duck, it has been said that ' ' the 
wing of a flier and the leg of a swimmer " 
are severally the best portions. Some 
persons are fond of the feet of the duck ; 
and, in trussing, these should never be 
taken off. The leg, wing, and neckbone 
are here shown ; so that it will be easy 
to see the shape they should be when 
cut off. 

Note.—Ducklings are trussed and 
roasted in the same manner, and served 
with the same sauces and accompani
ments. When in season, do not omit 
apple sauce. 

DUCK A N D P E A S , Stewed. 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast duck, 2 oz. of 
butter, 3 or i slices of lean ham or bacon, 
1 tablespoonful of flour, 2 pints of thin 
gravy, 1, or a small bunch of green 
onions, 3 sprigs of parsley, 3 cloves, 1 
pint of young green peas, cayenne and 
salt to taste, 1 teaspoonful of pounded 
sugar. Mode.—Put the butter into a 
stewpan ; cut up the duck into joints, lay 
them in with the slices of lean ham or 
bacon; make it brown, then dredge in a 
tablespoonful of flour, and stir this well 
in before adding the gravy. Put in the 
onion, parsley, cloves, and gravy, and 
when it has simmered for \ hour, add a 
pint of young green peas, and stew gently 
for about ^ hour. Season with cayenne, 
salt, and sugar; take out the duck, place 
it round the dish, and the peas in the 
middle. Time.—f hour. Average cost, 
exclusive of the cold duck, Is. Sea
sonable from June to August. 

DUCK A N D P E A S , Stewed. 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast duck, k, pint 
of good gravy, cayenne and salt to taste, 
| teaspoonful of minced lemon-peel, 1 
teaspoonful of pounded sugar, 2 oz. of 
outter rolled in flour, 1 | pint of green 
peas. Mode.—Cut up the duck into 
joints, lay it in the gravy, and add a 
seasoning of cayenne, salt, and minced 
lemon-peel; let this gradually warm 
through, but not boil. Throw the peas 
into boiling water slightly salted, and 
boil them rapidly until tender. Drain 
them, stir in the pounded sugar, and the 

Duck, to Ragout a whole 

butter rolled in flour; shake them over 
the fire for two or three minutes, and 
serve in the centre of the dish, with the 
duck laid round. Time.—15 minutes to 
boil the peas, when they are full grown. 
Average cost, exclusive of the cold duck, 
lOd. Seasonable from June to August. 

DUCK, Stewed, in Turn ips . 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of cold duck, | pint of 
good gravy, 4 shalots, a few slices of car
rot, a small bunch of savoury herbs, 1 
blade of pounded mace, 1 lb. of turnips 
weighed after being peeled, 2 oz. of 
butter, pepper and salt to taste. Mode. 
—Cut up the duck into joints, fry the 
shalots, carrots, and herbs, and put them 
with the duck into the gravy. Cut about 
1 lb. of turnips into ^ inch squares, put 
the butter into a stewpan, and stew them 
till quite tender, which will be in about 
\ hour, or rather more; season with 
pepper and salt, and serve on the centre 
of the dish, with the duck, &c, laid 
round. Time.—Rather more than ^ hour 
to stew the turnips. Average cost, ex
clusive of cold duck, Is. Seasonable from 
November to February. 

DUCK, to Ragout a whole. 

Ingredients.—1 large duck, pepper and 
salt to taste, good beef gravy, 2 onions 
sliced, 4 sage-leaves, a few leaves of lemon 
thyme, thickening of butter and flour. 
Mode.—After having emptied and singed 
the duck, season it inside with pepper 
and salt, and truss it. Roast it before a 
clear fire for about 20 minutes, and let it 
acquire a nice brown colour. Put it into 
a stewpan with sufficient well-seasoned 
beef gravy to cover i t ; slice and fry tha 
onions, and add these, with the sage-
leaves and lemon thyme, both of which, 
should be finely minced, to the stock, * 
Simmer gently until the duck is tender; 
strain, skim, and thicken the gravy with 
a little butter and flour ; boil it up, pour 
over the duck, and serve. When in 
season, about 1^ pint of young green peas, 
boiled separately, and put in the ragout, 
very much improve this dish. Time.— 
20 minutes to roast the duck ; 20 minutes 
to stew it. Average cost, from 2s. 3d. to 
2s. Qd. each. Sufficient for 4 or 5 persons. 
Seasonable from November to February { 
ducklings from April to Augiutt, 
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D u c k , "Wild, H a s h e d 

D U C K , W i l d , H a s h e d . 
Ingredients.—The remains of cold roast 

wild duck, 1 pint of good brown gravy, 
2 tablespoonfuls of bread crumbs, 1 glass 
of claret, salt, cayenne, and mixed spices 
to t a s t e ; 1 tablespoonful of lemon or 
Seville orange-juice. Mode.—Cut the 
remains of the duck into neat joints, put 
them into a stewpan, with all the above in
gredients ; let them get gradually hot by 
the side of the fire, and occasionally stir 
the contents ; when on the point of boiling, 
serve, and garnish the dish with sippets 
of toasted bread. Time.—About £ hour. 
Seasonable from November to February. 

D U C K , "Wild, R a g o u t of. 
Ingredients.—2 wild ducks, 4 shalots, 

1 pint of stock (see STOCK), 1 glass of port 
wine, 1 oz. of butter , a little flour, the 
juice of ^ lemon, cayenne and salt to 
taste. Mode.—Ducks tha t have been 
dressed and left from the preceding day 
will answer for this dish. Cut them into 
joints, reserve the legs, wings, a r d 
breasts until wanted ; put the trimmings 
into a stewpan with the shalots and 
stock, and let them simmer for about ^ 
nour, and strain the gravy. Put the 
bet ter into a stewpan ; when melted, 
dredge in a little flour, and pour in the 
gravy made from the bones ; give it one 
boil, and strain it again ; add the wine, 
lemon-juice, and cayenne ; lay in the 
pieces of duck, and let the whole gra
dually warm through, but do not allow 
it to boil, or the duck will be hard. The 
gravy should not be too thick, and should 
be very highly seasoned. The squeeze 
of a Seville orange is a great improve
ment to this dish. Time.—About 5 hour 
to make the g ravy ; | hour for the duck 
gradually to warm through. Seasonable 
from November to February 

D U C K , "Wild. R o a s t . 
Ingredients.—Wild duck, flour, but ter . 

Mode.—Carefully pluck and draw them ; 
cut off the heads close to the necks, 
leaving sufficient skin tc turn over, and 
do not cut off the t ee t ; some twist each 
leg a t the knuckle, and rest the claws on 
each side of the b r ea s t ; others truss 
them as shown in our illustration. Roast 
the birds before a quick fire, and, when 
they are first put down, let them re
main for 5 minutes without basting (this 
will keep the gravy in ) ; afterwards baste 
plentifully with butter, and a few minutes 

D u m p l i n g s , S u s s e x 

before serving dredge them lightly with 
flour ; baste well, and send them to table 
nicely frothed, and full of gravy. If 

BOAST WILD DUCK. 

overdone, the birds will lose their flavour. 
Serve with a good gravy in the dish, or 
orange gravy, and send to table with 
them a cut lemon. To take off the fishy 
taste which wild fowl sometimes have, 
baste them for a few minutes with hot 
waterto which have been added an onion 
and a little salt ; then take away the pan, 
and baste with but ter . Time.—When 
liked underdressed, 20 to 25 minutes ; 
well done, 25 to 35 minutes. Average 
cost, is. to 5s. the couple. 

D U C K , "Wild, t o C a r v e . 

As game is almost universally served 
as a dainty, and not as a dish to stand 
the assaults of an altogether fresh ap
peti te, these dishes are not usually cut 
up entirely, 
but only 
those parts 
are served 
of e a c h 
which are 
considered 
the best flavoured and the primest. Of 
wild fowl, the breast alone is considered 
by epicures worth eating, and slices are 
cut from this, in the direction indicated 
by the lines, from 1 to 2 ; if necessary, 
the leg and the wing can be taken off by 
passing the knife from 3 to 4, and by 
generally following the directions de
scribed for carving boiled fowL 

D U M P L I N G S , S u s s e x , or Hard. 

Ingredients.—1 lb. of flour, J pint of 
water, \ saltspoonful of salt. Mode.— 
Mix the flour and water together to a 
smooth paste, previously adding a small 
quanti ty of salt. Form this into small 
round dumplings ; drop them into boil
ing water, and boil from £ to jf hour. 
They may be served with roast or boiled 
m e a t ; in the lat ter case, they may be 
cooked with the meat, but should be 
dropped into the water when it is quite 
boiling. Time.—^ to j hour. Sufficient 

WILD DUCK. 
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D u t c h F l u m m e r y 

for 10 or 12 dumplings. Seasonable at any 
time. 

D U T C H F L U M M E R Y . 
Ingredients.—1^ oz. of isinglass, the 

rind and juice of 1 lemon, 1 pint of water, 
4 eggs, 1 pint of sherry, Madeira, or 
raisin-wine; sifted sugar to taste. Mode. 
—Put the water, isinglass, and lemon-
rind into a lined saucepan, and simmer 
gently until the isinglass is dissolved ; 
strain this into a basin, stir in the eggs, 
which should bo well beaten, the lemon-
juice, which should be strained, and the 
wine; sweeten to taste with pounded 
sugar, mix all well together, pour it into 
a jug, set this jug in a saucepan of boil
ing water over the fire, and keep stirring 
ft one way until it thickens ; but take 
care tliat it does not boil. Strain it into 
* mould that has been oiled or laid in 
water for a short time, and put it in a 
cool place to set. A tablespoonful of 
brandy stirred in just before it is poured 
vnto the mould, improves the flavour of 
this dish : it is better if it is made the 
day before it is required for table. Time. 
— \ hour to simmer the isinglass ; about 
\ hour to stir the mixture over the fire. 
Average cost, is. orf.,if mail- " ' tnsnerry ; 
less with raisin-wine. Sufficient to fill a 
quart mould. Seasonable at any time. 

E E L B R O T H . 
Ingredients.—^ lb. of eel, a small 

bunch of sweet herbs, including parsley, 
k onion, 10 peppercorns, 3 pints of water, 
2 cloves, salt and pepper to taste. Mode. 
—After having cleaned and skinned the 
eel, cut it into small pieces, and put it 
into a stewpan with the other ingre-, 
dients ; simmer gently until the liquid is 
reduced to nearly half, carefully re
moving the scum as it rises. Strain it 
through a hair sieve : put it by in a cool 
place, and, when wanted, take off all the 
fat on the top ; warm up as much as is 
required, and serve with sippets of toasted 
bread. This is a very nutritious broth, 
and easy of digestion. Time.—To be 
simmered until the liquor is reduced to 
half. Average cost, 6d. Sufficient to 
make 1£ pint of broth. Seasonable from 
June to March. 

E E L P I E . 
Ingredients.—1 lb. of eels, a little 

chopped parsley, 1 shalot, grated nut
meg, pepper and salt to taste, the juice 

E e l , C o l l a r e d 

of £ a lemon, small quanti ty of force
meat, i pint of Bechamel; puff paste. 
Mode.—Skin and wash the eels, cut them 
in pieces 2 inches long, and line the 
bottom of the pie-dish with forcemeat. 
Pu t in the eels, and sprinkle them with the 
parsley, shalots, nutmeg, seasoning, and 
lemon-juice, and cover with puff-paste. 
Bake for 1 hour, or ra ther more ; make 
the Bechamel hot, and pour it ID to the 
pie. Time.—Rather more than 1 hour 
Seasonable from August to March. 

E E L S O U P . 
Ingredients.— 3 lbs. of eels, 1 onion, 

2 oz. of butter, 3 blades of mace, 1 bunch 
of sweet herbs, \ oz. of peppercorns, salt 
to taste, 2 tablespoonfuls of flour, ^ pint 
of cream, 2 quarts of water. Mode.— 
Wash the eels, cut them into thin slices, 
and put them into the stewpan with the 
bu t t e r ; let them simmer for a few mi
nutes, then pour the water to them, and 
add the onion, cut in thin slices, the 
herbs, mace, and seasoning. Simmer till 
the eels are tender, but do not break the 
fish. Take them out carefully, mix tho 
flour smoothly to a batter with the cream, 
bring it to a boil, pour over the eels, and 
serve. Time.—i hour or rather OK re. 
Average cost, lOd. per quart. Seasonable 
from June to March. Sufficient for 8 
persons. 

Note. — This soup may be flavoured 
differently by omitting the cream, and 
adding a little ketchup or Harvey's 
sauce. 

E E L S , B o i l e d . 
Ingredients. — 4 small eel3, sufficient 

water to cover t h e m ; a large bunch of 
parsley. Mode.—Choose small eels for 
boiling ; put them into a stewpan with the 
parsley, and just sufficient water to covei 
t h e m ; simmer till o^nder. Take them 
out, pour a little parsley and but ter over 
them, and serve some in a tureen. Time. 
—£ hour. Average cost, bti. per lb. 
Seasonable from June to March. Suffi
cient for 4 persons. 

E E L , Co l l a r ed . 

Ingredients.—1 large eel; pepper and 
salt to taste ; 2 blades of mace, 2 cloves, 
a little allspice very finely pounded, 6 
leaves of sage, and w small bunch of 
herbs minced very small. Mode.—Bons 
the eel and skin i t ; split it. and sprinklt 
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E e l s , F r i e d 

i* over with the ingredients, taking care 
tha t the spices are very finely pounded, 
\nd the herbs chopped very small. Roll 
t up and bind with a broad piece of tape, 
and boil i t in water, mixed with a little 
salt and vinegar, till tender. I t may either 
be served whole or cut in sl ices; and 
when cold, the eel should be kept in the 
liquor i t was boiled in, bu t with a little 
more vinegar put to it. Time.—2 hours. 
Average cost, 6d. per lb . Seasonable 
from August to Mar oh. 

E E L S , F r i e d . 
Ingredients.—1 lb. of eels, 1 egg, a few 

bread crumbs, hot lard. Mode.—Wash 
the oels, cut them into pieces 3 inches 
long, t r im and wipe them very d r y ; 
dredge with flour, rub them over with 
egg, and cover with bread crumbs ; fry 
a nice brown in hot lard. If the eels are 
small, curl them round, instead of cutting 
them up. Garnish with fried parsley. 
Time.—20 minutes or rather less. Ave
rage cost, 6d. per lb. Seasonable from 
June to March. 

E E L S , e n M a t e l o t e 
Ingredients.—5 or 6 young onions, a 

few mushrooms, when obtainable ; salt, 
pepper, and nutmeg to t a s t e ; 1 laurel 
leaf, £ pint of port wine, £ pint of medium 
6tock, but ter and flour to thicken ; 2 lbs. 
of eels. Mode.— Rub the stewpan with 
butter , dredge in a little flour, add the 
onions cut very small, slightly brown 
them, and put in all t he other ingre
dients. Wash, and cut up the eels into 
pieces 3 inches l ong ; pu t them in the 
etewpan, and simmer for ^ hour. Make 
round the dish a border of croutons, or 
pieces of toasted bread ; arrange the eels 
in a pyramid in the centre, and pour 
over the sauce. Serve very hot. Time.— 
£ hour. Average cost, Is. 9d. for this 
quantity. Seasonable from August to 
VI arch. Sufficient for 5 or 6 persons. 

E E L S , S t e w e d . 

Ingredients. — 2 lbs. of eels, 1 pint of 
rich strong stock, 1 onion, 3 cloves, a 
piece of lemon-peel, 1 glass of port or 
Madeira, 3 tablespoonfuls of c r e a m ; 
thickening of flour ; cayenne and lemon-
juice to taste . Mode.—Wash and skin 
the eels, and cut them into pieces about 
3 inches l o n g ; pepper and salt them, and 
V*f them in a s t ewpan ; pour over the 

E g g s 

stock, add the onion stuck with cloves, 
the lemon-peel, and the wine. Stew 
gently for A hour, or rather more, and 
lift them carefully on a dish, which keep 
hot. Strain the gravy, stir the cream, 
sufficient flour to th icken; mix alto
gether, boil for 2 minutes, and add the 
cayenne and lemon-juice ; pour over the 
eels and serve. Time.—\ hour. Average 
cost for this quantity, 2s. 3d. Seasonable 
from June to March. Sufficient for 5 or 
6 persons.. 

E E L S , S t e w e d . 
Ingredients. — 2 lbs. of middling-sized 

eels, 1 pint of medium stock, \ pint of 
port wine ; salt, cayenne, and mace to 
t a s te ; 1 teaspoonful of essence of an
chovy, the juice of ^ a lemon. Mode.— 
Skin, wash, and clean the eels tho-
roughly; cut them into pieces 3 inches 
long, and put them into strong salt and 
water for 1 hour ; dry them well with a 
cloth, and fry them brown. Put the 
stocK on with the heads and tails of the 
eels, and simmer for ^ hour ; strain it, 
and add all the other ingredients. Put 
in the eels, and stew gently for ^ hour, 
when serve. Time.—2 hours. Average 
co»J, Is. 9d. Seasonable from June to 
March. Sufficient for 5 or 6 persons. 

E E L S , a l a T a r t a r e . 
Ingredients.—2 lbs. of eels, 1 carrot, I 

onion, a little flour, 1 glass of she r ry ; 
salt, pepper, and nutmeg to taste ; bread
crumbs, 1 egg, 2 tablespoonfuls of vine
gar. Mode. — Rub the butter on the 
bottom of the s tewpan; cut up the carrot 
and onion, and stir them over the fire for 
5 minutes ; dredge in a little flour, add 
the wine and seasoning, and boil for k an 
hour. Skin and wash the eels, cut them 
into pieces, put them to the other in
gredients, and simmer till tender. When 
they are done, take them out, let them 
get cold, cover them with egg and bread 
crumbs, and fry them of a nice brown. 
Pu t them on a dish, pour sauce pi imante 
over, and serve them hot. Time.—Ik 
hour. Average cost, Is. 8d., exclusive of 
the sauce piquante. Seasonable from 
August to March, Sufficient for 5 or 0 
persons. 

E G G S . 
There is only one opinion as to the 

nutritive propertie««f eggs. >thongh the 
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E g g s 

qualities of those belonging to different 
birds vary somewhat. Those of the 
common hen are most esteemed as de
licate food, particularly when "new-
laid." The quality of eggs depends 
much upon the food given to the hen. 
Eggs in general, are considered most 
easily digestible when little subjected to 
the ar t of cookery. The lightest way 
of dressing them is by poaching, which 
is effected by put t ing them for a minute 
or two into brisk boiling water : this coa
gulates the external white, without doing 
the inner part too much. Eggs are much 
better when new-laid than a day or two 
afterwards. The usual time allotted for 
boiling eggs in the shell is 3 to 3J mi
nutes : less t ime than that in boiling 
water will not be sufficient to solidify the 
white, and more will make the yolk hard 
and less digestible: it is very difficult 
to guess accurately as to the time. Great 
care should be employed in putt ing them 
into the water, to prevent cracking the 
shell, which inevitably causes a portion 
of the white to exude, and lets water into 
the egg. For the purpose of placing eggs 
in water, always choose a large spoon in 
preference to a small one. Eggs are often 
beaten up raw in nutritive beverages. 

The eggs of the turkey are almost as 
mild as those of the hen ; the egg of the 
goose is large, but well-tasted. Ducks' 
eggs have a rich flavour; the albumen is 
slightly transparent, or bluish, when set 
or coagulated by boiling, which requires 
less time than hens' eggs. Guinea-fowl 
eggs are smaller and more delicate than 
those of the hen. Eggs of wild fowl are 
generally coloured, often spotted ; and 
the taste generally partakes somewhat 
of the bird they belong to. Those of 
land birds tha t are eaten, as the plover, 
lapvdng, ruff, &c , are in general much 
esteemed; but those of sea-fow? I'iave, 
more or less, a strong fishy ta»>-W. The 
eggs of the turtle are very numerous : 
they consist of yolk only, without shell, 
and are delicious. 

When fresh eggs are dropped into a 
veseel full of boiling water, they crack, 
because the eggs being well filled, the 
shells give way to the efforts of the in
terior fluids, dilated by heat. If the 
»olume of hot water be small, the shells 

Ao not crack, because its temperature is 
reduced by the eggs before the interior 
dilation can take place. Stale eggs, 
again, do not crack' because the air inairie 
is easily compressed. 

E g g "Wine 

E G G B A L L S , for S o u p s a n d m a d e 
D i s h e s . 

Ingredients.—8 eggs, a little flour; 
seasoning to taste of salt. Mode.—Boil 
6 eggs for 20 minutes, strip off the shells, 
take the yolks and pound them in a 
mortar. Beat the yolks of the 2 uncooked 
eggs ; add them, with a little flour and 
salt, t o those pounded ; mix all well to
gether, and roll into balls. Boil them 
before they are pu t into the soup or othel 
dish they may be intended for. 

E G G S A U C E , for Sa l t F i s h . 

Ingredients.—4 eggs, ^ pint of melted 
but ter , when liked, a very little lemon-
juice. Mode.—Boil the eggs until quite 
hard, which will be in about 20 minutes, 
and put them into cold water for ^ hour. 
Strip off the shells, chop the eggs into 
small pieces, not, however, too fine, 
Make the melted bu t te r very smooth, 
and, when boiling, stir in the eggs, and 
serve very hot. Lemon-juice may bo 
added a t pleasure. Time.—20 minutes 
to boil the eggs. Average cost, 8d. 
Sufficient.—This quanti ty for 3 i r 4 lbs. 
of fish. 

Note.—When a thicker sauce is re
quired, use one or two more eggs to. the 
same quanti ty of melted but ter . 

E G G S O U P . 
Ingredients.—A tablespoonful of flour, 

4 eggs, 2 small blades of finely-pounded 
mace, 2 quarts of stock. Mode.—Beat 
up the flour smoothly in a teaspoonful of 
cold stock, and put in the eggs ; throw 
them into boiling stock, st irr ing all the 
time. Simmer for £ of an hour. Season 
and serve with a French roll in the tureen 
or fried sippets of bread. Time.—^ an 
hour. Average cost, lid. per quart . Sea
sonable all the year. Sufficient for J" 
persons. 

E G G W I N E . 

Ingredients.—1 egg, 1 tablespoonftn 
and k glass of cold vater, 1 glass of 
sherry, sugar and grated nutmeg to 
taste . Mode.—Beat the egg, mixina 
with it a tablespoonful of cold wate r -
make the wine-and-water hot, b u t not 
boiling; pour i t on the ezg, st irring all 
the t ime . ' .Vda sufficient lump suo-ar to 
sweeten the mixture, and a little grated 
n u t m e g ; put all into a very clean sauce
pan, set it on a gentle fire, and stir th* 
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Eggs, to Boil 

contents one way until they thicken, 
but do not allow them to boil. Serve in a 
glass with sippets of toasted bread or 
plain crisp biscuits. When the egg is 
not warmed, the mixture will be found 
easier of digestion, but it is not so plea
sant a drink. Sufficient for 1 person. 

E G G S , to Boil for Breakfast, Sa
lads, &c. 

Eggs for boiling cannot be too fresh, 
or boiled too soon after they are laid; 
but rather a longer time should be al
lowed for boiling a new-laid egg than for 
one that is three or four days old. Have 
ready a saucepan of boiling water ; put 
the eggs into it gently with a spoon, 
letting the spoon touch the bottom of the 
saucepan before it is withdrawn, that the 
egg may not fall, and consequently crack. 
For those who like eggs lightly boiled, 3 
minutes will be found sufficient; 3J to 4 
minutes will be ample tima to set the 
white nicely ; and, if liked hard, 6 to 7 mi
nutes will not be found too long. Should 

Eggs, Fried 

1GG-MAND JOB TUB BBBAXFAST-TABL1. 

the eggs be unusually large, as those of 
black Spanish fowls sometimes are, allow 
an extra A minute for them. Eggs for 
salads should be boiled from 10 minutes 
to i hour, and should be placed in a basin 
of cold water for a few minutes ; they 
should then be rolled on the table with 
the hand, and the shell will peel off easily. 
Time.—To boil eggs lightly, for invalids 
or children, 3 minutes; to boil eggs to 
suit the generality of tastes, 3 | to 4 
minutes; to boil eggs hard, 6 to 7 mi
nutes ; for salads, 10 to 15 minuteo. 

E G G S , Buttered. 
Ingredients.—4 new-laid eggs, 2 oz. of 

butter. Mode.— Procure the eggs new-
laid if possible ; break them into a basin, 
and beat them well; put the butter into 

another basin, which place in boiling 
water, and stir till the butter is melted. 
Pour that and the eggs into a lined 
saucepan; hold it over a gentle fire, and, 
as the mixture begins to warm, pour it 
two or three times into the basin, and 
back again, that the two ingredients may 
be well incorporated. Keep stirring the 
eggs and butter one way until they are 
hot, without boiling, and serve on hot 
buttered toast. If the mixture is allowed 
to boil, it will curdle, and so be entirely 
spoiled. Time.—About 5 minutes to 
make the eggs hot. Average cost, Id. 
Sufficient.—Allow a slice to each person. 
Seasonable at any time. 

E G G S , to Choose. 
In choosing eggs, apply the tongue to 

the large end of the egg, and, if it feels 
warm, it is new, and may be relied on as 
a fresh egg. Another mode of ascer
taining their freshness is to hold them 
before a lighted candle or to the light, 
and, if the egg looks clear, it will be 
tolerably good ; if thick, it is stale; and 
if there is a black spot attached to the 
shell, it is worthless. No egg should be 
used for culinary purposes with the 
slightest taint in it, as ^t will render 
perfectly useless those with which it has 
been mixed. Eggs that are purchased, 
and that cannot be relied on, should 
always be broken in a cup, and then put 
into a basin : by this means stale or bad 
eggs may be easily rejected, without 
wasting the others. 

EGGS, Ducks'. 

Ducks' eggs are usually so strongly 
flavoured that, plainly boiled, they are 
not good for eating; they answer, how
ever, very well for various culinary pre
parations where eggs are required ; such 
as custards, &c. &c. Being so large 
and highly-flavoured, 1 duck's egg will 
go as far as 2 small hen's eggs, besides 
making whatever they are mixed with 
exceedingly rich. They also are ad
mirable whon used in puddings. 

EGGS, Fried. 
Ingredients. — 4 eggs, J lb. of lard, 

butter or clarified dripping. Mode.— 
Place a delicately-clean frying-pan over 
a gentle fire; put in th*» fat, and allow 

8 
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E g g s a l a M a i t r e d ' H 6 t e l 

it to come to the boiling-point. Break 
the eggs into cups, slip them into the 

boiling fat, 
and let them 
remain until 
the whites are 

rsisD BGG8 on BACOIC. d e l i c a t e l y 
se t ; and, whilst they are frying, ladle 
a little of the fat over them. Take them 
up with a slice, drain them for a minute 
from their greasy moisture, trim them 
neatly, and serve on slices of fried bacon 
or ham ; or the eggs may be placed in the 
middle of the dish, with the bacon put 
round as a garnish. Time.—2 to 3 mi
nutes. Average cost, Id. each ; 2d. when 
scarce. Sufficient for 2 persons. Sea
sonable a t any time. 

E G G S a la M a i t r e d ' H S t e l . 
Ingredients.—| lb. of fresh butter, 1 

tablespoonful of flour, ^ pint of milk, 
pepper and salt to taste, 1 tablespoonful 
of minced parsley, the juice of § lemon, 
6 eggs. Mode.—Put the flour and half 
the butter into a stewpan ; stir them 
over the fire until the mixture thickens ; 
pour in the milk, which should be boiling; 
add a seasoning of pepper and salt, and 
simmer the whole for 5 minutes. Put 
the remainder of the butter into the 
sauce, and add the minced parsley ; then 
boil the eggs hard, strip off the shell, cut 
the eggs into quarters, and put them on 
a dish. Bring the sauce to the boiling-
point, add the lemon-juice, pour over the 
eggs and serve. Time.—5 minutes to 
boil the sauce; the eggs, 10 to 15 mi
nutes. Average cost, Is. Sufficient for 
4 or 5 persons. Seasonable at any time. 

E G G S , t o P i c k l e . 
Ingredients. — 16 eggs, 1 quart of 

vinegar, £ oz. of black pepper, | oz. of 
Jamaica pepper, ^ oz. of ginger. Mode.— 
Boil the eggs for 12 minutes, then dip 
them into cold water, and take off the 
shells. Put the vinegar, with the pepper 
and ginger, into a stewpan, and let it 
simmer for 10 minutes. Now place the 
eggs in a jar, pour over them the vinegar, 
fcc., boiling hot, and, when cold, tie them 
down with bladder to exclude the air. 
This pickle will be ready for use in a 
month. Average cost, for this quantity, 
is. 9d. Seasonable.—This should bo 
made about Easter, as at this time eggs 
are plentiful and cheap. A store of 
pickled eggs wiA be found very useful 

E g g s , P o a c h e d 

and ornamental in serving with many 
first and second course dishes. 

E G G S A U P L A T , or A U M I R O I R . 
s e r v e d o n t h e D i s h in w h i c h t h e y 
a r e Cooked . 

Ingredients.—4 eggs, 1 oz. of butter , 
pepper and salt to taste. Mode. —Butter 
a dish rather thickly with good fresh 
bu t t e r ; melt it, break the eggs into it 
the same as for poaching, sprinkle them 
with white pepper and fine salt, and put 
the remainder of the butter , cut into 
very small pieces, on the top of them. 
Put the dish on a hot plate, or in the 
oven, or before the fire, and let it remain 
until the whites become set, but not hard, 
when serve immediately, placing the dish 
they were cooked in on another. To 
hasten the cooking of the eggs, a sala
mander may be held over them for a 
minute ; but great care must be taken 
that they are not too much done. This 
is an exceedingly nice dish, and one very 
easily prepared for breakfast. Time.— 
3 minutes. Average cost, 5d. Sufficient 
for 2 persons. Seasonable at any time. 

E G G S , P lovers* . 
Plovers' eggs are usually served boiled 

hard, and sent to table in a napkin, 
either hot or cold ; they may also be 
shelled, and served the same as eggs a la 
Tripe, with a good Be"chamel sauce, or 
brown gravy, poured over them. They 
are also used for decorating salads, the 
beautiful colour of the white being gene
rally so much admired. 

E G G S , P o a c h e d . 
Ingredients.—Eggs, water. To w/ery 

pint of water allow 1 tablespoonful of 
vinegar. Mode. — Eggs for poaching 
should be perfectly fresh, but not quite 
new-laid ; those that arc about 36 hours 
old are the best for the purpose. If 
quite new-laid, the white is so milky it 
is almost impossible to set i t ; and, on 
the ether hand, if the egg be at all s i d e , 
it is equally difficult to poach it nicnly. 
Strain some boiling water into a deep 
clean frying-pan ; break the egg into a 
cup without damaging the yolk, and 
when the water boils, remove the par to 
the side of the fire, and gently slip the 
egg into it. Place the pan over a genua 
fire, and keep the water simmering until 
the white looks nicely set, when the egg 
ts ready. Take i t up gently with a alio* 
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Eggs, Poached 

•GGS POAOHSD OK TOAST. 

out away the ragged edges of the white, 
and serve either on toasted bread or on 

slices of ham 
or bacon, or on 
spinach, &c. A 
poached egg 
should not 
be overdone, 

is its appearance and taste will be quite 
spoiled if the yolk be allowed to harden. 
When the egg is slipped into the water, 
the white should be gathered together, 
to keep it a little in form, or the cup 
should be turned over it for £ minute. 
To poach an egg to perfection is rather a 
difficult operation ; so, for inexperienced 
cooks, a tin egg-poacher may be pur
chased, which greatly facilitates this 
manner of dressing eggs. Our illustra
tion clearly shows what it i s : it consists 

TIN EGG-POACHES. 

of a tin plate with a handle, with a space 
for three perforated cups. An egg 
should be broken in"> each cup, and the 
machine then placed ;n a stewpan of 
boiling water, which has beeu previously 
strained. When the whites of" the eggs 
appear set, they are done, and should 
then be carefully slipped on to the teas*; 
or spinach, or with whatever they are 
served. In poaching eggs in a frying-
pan, never do more than four at a time ; 
and, when a little vinegar is liked mixed 
with the water in which the eggs are 
done, use the above proportion. Time.— 
2^ to 3^ minutes, according to the size of 
the egg. Sufficient. —Allow 2 eggs to 
each person. Seasonable at any time, 
but less plentiful in winter. 

E G G S , Poached, wi th Cream. 
Ingredients.—1 pint of water, 1 tea

spoonful of salt, 4 teaspoonfuls of vinegar, 
4 fresh eggs, A gill of cream, salt, pepper, 
and pounded sugar to taste, 1 oz. of 
butter. Mode.—Put the water, vinegar, 
Snd salt into a frying-pan, and break 
each egg into a separate cup; bring the 
•rater. So., to bpfl, and slip the eggs 

Eggs. Snow 

f ently into it without breaking the yolks, 
immer them from 3 to 4 minutes, but 

not longer, and, with a slice, lift them 
out on to a hot dish, and trim the edges. 
Empty the pan of its contents, put in 
the cream, add a seasoning to taste of 
pepper, salt, and pounded sugar; bring 
the whole to the boiling-point; then add 
the butter, broken into small pieces ; 
toss the pan round and round.till the 
butter is melted; pour it over the eggs, 
and serve. To insure the eggs not being 
spoiled whilst the cream, &c. is preparing, 
it is a good plan to warm the cream with 
the butter, &c. before the eggs are 
poached, so that it may be poured over 
them immediately after they are dished. 
Time. — 3 to 4 minutes to poach the 
eggs, 5 minutes to warm the cream 
Average cost for the above quantity, 9d. 
Sufficient for 2 persons. Seasonable at 
any time. 

E G G S , Scotch. 
Ingredients.—6 eggs, 6 tablespoonfuKs 

of forcemeat, hot lard, A. pint of good 
brown gravy. Mode.—Boil the eggs for 
10 minutes; strip them from the shells, 
and cover them with forcemeat, or sub
stitute pounded anchovies for the ham. 
Fry the eggs a nice brown in boiling 
lard, drain them before the fire from 
their greasy moisture, dish them, and 
pour round from i to ^ pint of gooo. 
brown gravy. To enhance the appear
ance of the eggs, they may be rolled in 
beaten egg and sprinkled with bread
crumbs ; but this is scarcely necessary if 
they are carefully fried. The flavour of 
the ham or the anchovy in the forcemeat 
must preponderate, as it should be very 
relishing. Time.-—10 minutes to boil 
the eggs, 5 to 7 minutes to fry them. 
Average cost, Is. id. Sufficient for 3 or * 
persons. Seasonable at any time. 

E G G S , Snow, or G3ufs a la Neige 
(a very pret ty Supper Dish). 

Ingredients.—4 eggs, J pint of milk, 
pounded sugar to taste, flavouring of 
vanilla, lemon-rind, or orange-flower 
water. Mode.—Put the milk into a 
saucepan with sufficient sugar to sweeten 
it nicely, and the rind of | lemon. Let 
this steep by the side of the fire for 
A. hour, when take out the peel; separate 
the whites from the yolks of the eggs, 
and whisk the former to a perfectly stiff 
froth, or until there is n» liquid remain' 
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Eggs, to keep Fresh 

fag; bring the milk to the boiling-point, 
drop in the snow a tablespoonful at a 
time, and keep turning the eggs until 
sufficiently cooked. Then place them 
on a glass dish, beat up the yolks of the 
eggs, stir to them the milk, add a little 
more sugar, and strain this mixture into 
a jug; place the jug in a saucepan of 
boiling water, and stir it one way until 
the mixture thickens, but do not allow 
it to boil, or it will curdle. Pour this 
custard over the eggs, when they should 
rise to the surface. They make an ex
ceedingly pretty addition to a supper, 
and should be put in a cold place after 
being made. When they are flavoured 
with vanilla or orange-flowered water, it 
is not necessary to steep the milk. A 
few drops of the essence of either may 
"be poured into the milk just before the 
whites are poached. In making the 
custard, a little more flavouring and 
sugar should always be added. Time.— 
About 2 minutes to poach the whites; 
8 minutes to stir the custard. Average 
cost, 8d. Sufficient for 4 or 5 persons. 
Seasonable at any time. 

*CGGS, to keep Fresh for several 
Weeks . 

Have ready a large saucepan, capable 
of holding 3 or 4 quarts, full of boiling 
water. Put the eggs into a cabbage-net, 
say 20 at a time, and hold them in the 
water (which must be kept boiling) for 
20 seconds. Proceed in this manner till 
you have done as many eggs as you wish 
to preserve ; then pack them away in 
sawdust. We have tried this method of 
preserving eggs, and can vouch for its 
excellence. They will be found, at the 
end of 2 or 3 months, quite good enough 
for culinary purposes; and although the 
white may be a little tougher than that 
of a new-laid egg, the yolk will be nearly 
the same. Many persons keep eggs for 
a long time by smearing the shells with 
butter or sweet oil: they should then be 
packed in plenty of bran or sawdust, 
and the eggs not allowed to touch each 
Dther. Eggs for storing should be col
lected in fine weather, and should not be 
more than 24 hours old when they are 
l>acked away, or their flavour, when 
'ised, cannot be relied on. Another 
himple way of preserving eggs is to 
immerse them in lime-water soon after 
•hey have Been laid, and then to put the 
vessel con tain JU^ the lime-water in a 

Elder "Wine 

cellar or cool outhouse. Seasonable.— 
The best time for preserving eggs is 
from April to September. 

EGGS, & la Tripe. 
Ingredients.—8 eggs, j pint of Bechamel 

sauce, dessertspoonful of finely-minced 
parsley. Mode.— Boil the eggs hard; 
put them into cold water, peel them, 
take out the yolks whole, and shred the 
whites. Make J pint of Be"chamel sauce; 
add the parsley, and, when the sauce is 
quite hot, put the yolks of the eggs into 
the middle of the dish, and the shred 
whites round them; pour over the sauce, 
and garnish with leaves of puff-paste or 
fried croutons. There is no necessity 
for putting the eggs into the saucepan 
with the Bechamel ; the sauce, being 
quite hot, will warm the eggs sufficiently. 
Time.—10 minutes to boil the eggs. 
Average cost, Is. Sufficient for 5 or 6 
persons. Seasonable at any time. 

E L D E R W I N E . 

Ingredients.—To every 3 gallons of 
water allow 1 peck of elderberries ; to 
every gallon of juice allow 3 lbs. of sugar, 
\ oz. of ground ginger, 6 cloves, 1 lb. of 
good Turkey raisins ; ^ pint of brandy 
to every gallon of wine. To every 9 gal
lons of wine, 3 or 4 tablespoonfuls of 
fresh brewer's yeast. Mode.— Pour the 
water, quite boiling, on the elderberries, 
which should be picked from the stalks, 
and let these stand covered for 24 hours; 
then strain the whole through a sieve or 
bag, breaking the fruit to express all the 
juice from it. Measure the liquor, and 
to every gallon allow the above proportion 
of sugar. Boil the juice and sugar with 
the ginger, cloves, and raisins for 1 hour, 
skimming the liquor the whole time; let 
it stand until milk-warm, then put it into 
a clean dry cask, with 3 or 4 tablespoon
fuls of good fresh yeast to every 9 gallons 
of wine. Let it ferment for about a 
fortnight; then add the brandy, bung 
up the cask, and let it stand some 
months before it is bottled, when it will 
be found excellent. A bunch of hops 
suspended to a string from the bung, 
some persons say, will preserve the wine 
good for several years. Elder wine is 
usually mulled, and served with sippets 
of toasted bread and a little grated nut
meg. Time. -To stand covered for 2\ 
hours i to b,o boiled 1 hour. Averay 
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Endive 

cost, when made at home, 3s. 6d. per 
gallon. Seasonable.—Make this in Sep
tember. 

E N D I V E . 
This vegetable, so beautiful in appear

ance, makes an excellent addition to 
fcdnter salad, when lettuces and other 
winter salads are not obtainable. I t is 
asually placed in the centre of the dish, 
and looks remarkably pretty with slices 
of beetroot, hard-boiled eggs, and curled 
eelery placed round it, so that the colours 
contrast nicely. In preparing it, care
fully wash and cleanse it free from insects, 
which are generally found near the heart; 
remove any decayed or dead leaves, and 
dry it thoroughly by shaking in a cloth. 
This vegetable may also be served hot, 
stewed in cream, brown gravy, or butter; 
but when dressed thus, the sauce it is 
stewed in should not be very highly 
seasoned, as that would destroy and 
overpower the flavour of the vegetable. 
Average cost, Id. per head. Sufficient.— 
1 head for a salad for 4 persons. Season
able from November to March. 

E N D I V E , a la Francaise . 
Ingredients.—6 heads of endive, 1 pint 

of broth, 3 oz. of fresh butter; salt, 
pepper, and grated nutmeg to taste. 
Mode.—Wash and boil the endive as in 
the preceding recipe ; chop it rather 
fine, and put into a stewpan with the 
broth; bon over a brisk fire until the 
sauce is all reduced; then put in the 
butter, pepper, salt, and grated nutmeg 
(the latter must be very sparingly used); 
mix all well together, bring it to the 
boiling point, and serve very hot. Time. 
—10 minutes to boil, 5 minutes to simmer 
in the broth. Average cost, Id. per head. 
Sufficient for 3 or 4 persons. Seasonable 
from November to March. 

E N D I V E , Stewed. 
Ingredients.—6 heads of endive, salt 

and water, 1 pint of broth, thickening of 
butter and flour, 1 tablespoonful of lemon-
iuice, a small lump of sugar. Mode.— 
Wash and free the endive thoroughly 
from insects, remove the green part of 
the leaves, and put it into boiling water, 
slightly salted. Let it remain for 10 
minutes; then take it out, drain it till 
there is no water remaining, and chop it 
very fine. Put it into a stewpan with 
the broth ; add a little salt and a lump 

February—Bills of Fa re 

of sugar, and boil until the endive ia 
perfectly tender. When done, which 
may be ascertained by squeezing a piece 
between the thumb and finger, add a 
thickening of butter and-flour and the 
lemon-juice ; let the sauce, boil up, and 
serve. Time.—10 minutes to boil, 5 
minutes to simmer in the broth. A verage 
cost, Id. per head. Sufficient for 3 or 4 
persons. Seasonable from November to 
March. 

E S P A G N O L E , or Brown Spanish 
Sauce. 

Ingredients.—2 slices of lean ham, 1 lb. 
of veal, 1A, pint of white stock, 2 or 3 
sprigs of parsley, \ a bay-leaf, 2 or 3 
sprigs of savoury herbs, 6 green onions, 
3 shalots, 2 cloves, 1 blade of mace, 2 
glasses of sherry or Madeira, thickening 
of butter and flour. Mode.—Cut up the 
ham and veal into small square pieces, 
and put them into a stewpan. Moisten 
these with A pint of the stock, and 
simmer till the bottom of the stewpan is 
covered with a nicely-coloured glaze, 
when put in a few more spoonfuls to 
detach it. Add the remainder of the 
stock, with the spices, herbs, shalots, 
and onions, and simmer very gently for 
1 hour. Strain and skim off every particle 
of fat, and, when required for use, 
thicken with butter and flour, or with 
a little roux. Add the wine, and, if 
necessary, a seasoning of cayenne; when 
it will be ready to serve. Time.—1A, 
hour. Average cost, 2s. per pint. 

Note.—The wine in this sauce may be 
omitted, and an onion sliced and fried of 
a nice brown substituted for it. This 
sauce or gravy is used for many dishea. 
and with most people is a genera? 
favourite. 

F E B R U A R Y - B I L L S O F F A R B . 
Dinner for 18 persons. 

First Course. 

Fried E
 els. 

Hare Sonp, 
removed by 

Turbot and Oyster Ssnoe. 

Vase of 
Flowers. 

Oyster Sonp, 
removed by 

Crimped Cod a la Maitre 
d'Hotel. 
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F
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February—Bills of Fare 

Second Course. 

s„ Braised Capon. 
g Boiled Ham, garnished 
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Lark Pudding, 
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Fricasseed Chicken. g 

Third Course. 
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Ducklings, 
removed by 

Ioed Padding. 

Coffee Cream. 

Vase of 
Flowers. 

Blancmange. 

Partridges, 
removed by 

Cabinet Padding 

1 a> 
a 
$ 

S m 

sj§ 
5-a 

! 
1 

o . 

- • 
ga 

5s 
Dessert and Ices. 

Dinner for 12 persons. 
First Course.—Soup a la reine; clear 

gravy soup; brill and lobster sauce; fried 
smelts. Entries.—Lobster rissoles; beef 
palates; pork cutlets a la soubise; grill
ed mushrooms. Second Course.—Braised 
turkey; haunch of mutton; boiled capon 
and oysters; tongue, garnished with 
tufts of broccoli; vegetables and salads. 
Third Course. — Wild ducks; plovers; 
©range jelly; clear jelly; Charlotte Russe; 
Jfesselrode pudding; gateau de riz; sea-
pa\» i maids of -honour; dessert and ices. 

February—Bills of F a r e 

Dinner for 10 persons. 
First Course.—Palestine soup ; John 

Dory, with Dutch sauce; red mullet, 
with sauce Genoise. Entries.—Sweet
bread cutlets, with poivrade sauce; fowl 
au Bechamel. Second Course.—Roast 
saddle of mutton; boiled capon and 
oysters; boiled tongue, garnished with 
Brussels sprouts. Third Course.—Gui
nea-fowls ; ducklings; pain de rhubarb; 
orange jelly; strawberry cream ; cheese
cakes ; almond pudding; flg pudding; 
dessert and ices. 

Dinner for 8 persons. 
First Course.—Mock turtle soup ; fil

lets of turbot a la creme ; fried filleted 
soles and anchovy sauce. Entries.— 
Larded fillets of rabbits; tendrons de 
veau with puree of tomatoes. Second 
Course.—Stewed rump of beef a la Jardi-
nere; roast fowls; boiled ham. Third 
Course.—Roast pigeons or larks; rhu
barb tartlets; meringues; clear jelly; 
cream; ice pudding; souffle"; dessert 
and ices. 

Dinners for 6 persons. 
First Course.—Rice soup; red mullet* 

with Genoise sauce; fried smelts* 
Entreis.—Fowl pudding; sweetbreads. 
Second Course.—Roast turkey and sau
sages ; boiled leg of pork; pease pudding. 
Third Course.—Lemon jelly ; Charlotte 
a la vanille; maids of honour; plum-
pudding, removed by ice pudding; 
dessert. 

First Course.—Spring soup; boiled 
turbot and lobster sauce. Entries.— 
Fricasseed rabbit; oyster patties. Second 
Course.—Boiled round of beef and mar. 
row-bones; roast fowls, garnished with 
water-cresses and rolled bacon ; vegeta 
bles. Third Course.—Marrow pudding; 
cheesecakes; tartlets of greengage jam; 
lemon cream ; rhubarb ta r t ; dessert. 

First Course.—Vermicelli soup ; fri^d 
whitings; stewed eels. Entries.— Poulet 
a la Marengo ; breast of veal stuffed and 
rolled. Second Course. — Roast leg of 
pork and apple sauce; boiled capon and 
oysters; tongue, garnished with tufts of 
broccoli. Third Course.—Wild ducks ; 
lobster salad ; Charlotte aux pommes ; 
pain de rhubarb ; vanilla cream; orang* 
jelly; dessert. 
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F e b r u a r y , P l a i n F a m i l x D i n n e r s 

First Course.—Ox-tail soup ; cod a la 
<ireme; fried soles. Entries.—Lark pud
ding; fowl scollops. Second Course.— 
Roast leg of mutton ; boiled turkey and 
celery sauce ; pigeon pie ; small ham, 
boiled and garnished; vegetables. Third 
Course.—Game, when l iked; tart lets of 
raspberry jam ; vol-au-vent of rhubarb ; 
Swiss cream ; cabinet pudding; broccoli 
and sea-kale; dessert. 

F E B R U A R Y , P l a i n F a m i l y D i n 
n e r s for. 

Sunday.—1. Ox-tail soup. 2. Roast 
beef, Yorkshire pudding, broccoli, pota
toes. 3 . Plum-pudding, apple tar t . 
Cheese. 

Afonday.—1. Fried soles, plain melted 
but ter , and potatoes. Cold roast beef, 
mashed potatoes. 3. The remains of 
plum-pudding cut in slices, warmed, and 
served with sifted sugar sprinkled over 
it. Cheese. 

Tuesday.—1. The remains of ox-tail 
soup from Sunday. 2. Pork cutlets 
with tomato sauce ; hashed beef. 3. 
Rolled jam pudding. Cheese. 

Wednesday.—1. Boiled haddock and 
plain melted butter . 2. Rump-steak 
pudding, potatoes, greens. 3. Arrow
root, blancmange, garnished with jam. 

Thursday. — 1. Boiled leg of pork, 
greens, potatoes, pease pudding. 2. 
Apple fritters, sweet macaroni. 

Friday.—1. Pea-soup made with liquor 
that the pork was boiled in. 2. Cold 
pork, mashed potatoes. 3 . Baked rice 
pudding. 

Saturday.—1. Broiled herrings and 
mustard sauce. 2. Haricot mutton. 
3. Macaroni, either served as a sweet 
pudding or with cheese. 

Sunday.—1. Carrot soup. 2. Boiled 
leg of mutton and caper sauce, mashed 
turnip3, roast fowls, and baoon. 3. 
Damson ta r t made with bottled fruit, 
rautlia pudding. 

Monday.—1. The remainder of fowl 
eurried and served with rice; rump-
iteaks and oyster sauce, cold mutton. 
I. Rolled jam pudding. 

Tuesday.—1. Vegetable soup made 
with liquor the mutton was boiled in on 
Sunday. 2 Roast surloin of beef, York
shire pudding, broccoli, and potatoes. 3. 
Uhebse. 

Wednesday.—1. Fried sol**", melted 
butter . Cold beef and mashed po ta toes ; 

F e n n e l S a u c e 

if there is any cold mutton loft, cut M 
into neat slices and warm it in a little 
caper sauce. 2. Apple tart . 

Thursday.—1. Boiled rabbit and onion 
sauce, stewed beef and vegetables, made 
with the remains of cold beef and bones. 
2. Macaroni. 

Friday.—1. Roast leg of pork, sago 
and onions and apple sauce, greens and 
potatoes. 2. Spinach and poached eggs 
instead of pudding. Cheese and water-
cresses. 

Saturday.—1. Rump-steak and k'dney 
pudding, cold pork and mashed potatoes. 
2. Baked rice pudding. 

F E B R U A R Y , T h i n g s i n Season . 

Fish.—Barbel, brill, carp ; cod may bt 
bought, but is not so good as in January ; 
crabs, crayfish, dace, eels, flounders, 
haddocks, herrings, lampreys, lobsters, 
mussels, oysters, perch, pike, place, 
prawns, shrimps, skate, smelts, soles, 
sprats, sturgeon, tench, thornback, tur
bot, whiting. 

Meal. — Beef, house lamb, mutton, 
pork, veal. 

Poultry. — Capons, chickens, duck
lings, tame and wild pigeons, pullets with 
eggs, turkeys, wild-fowl, though now not 
in full season. 

Game. — Grouse, hares, partridges, 
pheasants, snipes, woodcock. 

Vegetables.—Beetroot, broccoli (purple 
and white), Brussels sprouts, cabbages, 
carrots, celery, chervil, cresses, cucum
bers (forced), endive, kidney-beans, let
tuces, parsnips, potatoes, savoys, spi
nach, turnips—various herbs. 

Fruit.— Apples (golden and Dutch 
pippins), grapes, *npdlars, aute , CH t̂nges, 
Dears (Bon Chretien), walnuts, dried 
fruits (foreign), such as almondii and 
raisins; French and Spanish plums j 
prunes, figs, datxs, orystallked preserves 

F E N N E T *MTfT15.forMaok«reL 

Ingredients.—£ pint of melted butter, ' 
rather more than 1 tablespoonful of 
chopped fennel. Mode.—Make the melt
ed but ter very smooth, chop the fennel 
rather small, carefully cleansing it from 
any gri t or dirt, and put it to the butter 
when this is on the point of boiling. 
Simmer for a minute or two, and serve 
in a tureen. Time.—2 minutes. Average 
cost, id. Sufficient to serve with ft or • 
mackerel. 
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F ig Pudding 

FIG PUDDING. 
Ingredients.—2 lbs. of figs, & lb. of 

suet, £ lb. of flour, A lb. of bread crumbs, 
2 eggs, milk. Mode.—Cut the figs into 
small pieces, grate the bread finely, and 
chop the suet very small; mix these well 
together, add the flour, the eggs, which 
should be well beaten, and sufficient milk 
to form the whole into a stiff paste ; but-
ier a mould or basin, press the pudding 
into it very closely, tie it down with a 
cloth, and boil for 3 hours, or rather 
longer; turn it out of the mould, and 
serve with melted butter, wine-sauce, or 
cream. Time.—3 hours, or longer. Ave
rage cost, 2s. Sufficient for 7 or 8 per
sons. Seasonable.—Suitable for a winter 
pudding. 

F I G P U D D I N G (Staffordshire 
Recipe). 
Ingredients.—1 lb. of figs, 6 oz. of suet, 

} lb. of flour, milk. Mode.—Chop the 
suet finely, mix with it the flour, and 
make these into a smooth paste with 
milk ; roll it out to the thickness of about 
£ inch, cut the figs in small pieces, and 
strew them over the paste ; roll it up, 
make the ends secure, tie the pudding 
in a cloth, and boil it from 1^ to 2 hours. 
Time.—1| to 2 hours. Average cost, 
Is. Id. Sufficient for 5 or 6 persons. Sea
sonable at any time. 

FIGS, Compote of Green. 
Ingredients.—1 pint of syrup, 1£ pint 

of green figs, the rind of ^ lemon. Mode. 
—Make a syrup as directed, boiling with 
it the lemon-rind, and carefully remove 
all the scum as it rises. Put in the figs, 
and simmer them very slowly until ten
der ; dish them on a glass dish; reduce 
the syrup by boiling it quickly for 5 

COMPOTE OF FIGS. 

minutes; take out the lemon-peel, pour 
the syrup ever the figs, and the comp6te, 
when cold, will be ready for table. A 
little port wine, or lemon-juice, added 
just before the figs are done, will be 
found an improvement. Time.—2 to 3 
hours to stew the figs. Average cost, 
figs, 2s. to 3s. per dozen. Seasonable in 
August and September. 

Fish, General Directions 

F I S H . 
Fish shortly before they spawn are, 

in general, best in condition. When 
the spawning is just over, they are out 
of season, and unfit for human food. 

When fish is out of season, it has a 
transparent, bluish tinge, however much 
it may be boiled ; whenever it is in sea
son, its muscles are firm, and boil white 
and curdy. 

As food for invalids, white fish, such 
as the ling, cod, haddock, coal-fish, and 
whiting, are the best; flat fish, as soles, 
skate, turbot, and flounders, are also 
good. 

Salmon, mackerel, herrings, and trout 
soon spoil or decompose after they are 
killed; therefore, to be in perfection, 
they should be prepared for the table 
on the day they are caught. With flat 
fish, this is not of such consequence, as 
they will keep longer. The turbot, for 
example, is improved by being kept for 
a few hours 

F I S H , General Directions for 
Dressing 

In dressing fish of any kind, the first 
point to be attended to, is to see that it 
is perfectly clean. It is a common error 
to wash it too much, as by doing so the 
flavour is diminished. If the fish is to be 
boiled, a little salt and vinegar should 
be put into the water, to give it firmness, 
after it is cleaned. Cod-fish, whiting, 
and haddock, are none the worse for 
being a little salted, and kept a day; 
and, if the weather be not very hot, they 
will be good for two days. 

When fish is cheap and plentiful, and 
a larger quantity is purchased than is 
immediately wanted, the overplus of such 
as will bear it should be potted, or 
pickled, or salted, and hung up ; or it 
may be fried, that it may serve for stew
ing the next day. Fresh-water fish, 
having frequently a muddy smell and 
taste, should be soaked in strong salt and 
water, after it has been well cleaned. If 
of a sufficient size, it may be scalded in 
salt and water, and afterwards dried and 
dressed. 

Fish should be put into cold water and 
set on the fire to do very gently, or the 
outside will break before the inner part 
is done. Unless the fishes are small, 
they should never be put into warm 
water; nor should water, either hot or 
cold, be poured on to the fish, as it is 
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Fish , General Directions 

liable to break the skin ; if it should be 
necessary to add a little water whilst the 
fish is cooking, it ought to be poured in 
gently at the side of the vessel. The 
fish-plate may be drawn up, to see if the 
fish be ready, which may be known by 
its easily separating from the bone. It 
should then be immediately taken out of 
the water, or it will become woolly. The 
fish-plate should be set crossways over 
the kettle, to keep hot for serving, and 
a cloth laid over the fish, to prevent its 
losing its colour. 

In garnishing fish great attention is 
required, and plenty of parsley, horse
radish, and lemon should be used. If 
fried parsley be used, it must be washed 
and picked, and thrown into fresh water. 
When the lard or dripping boils, throw 
the parsley into it immediately from the 
water, and instantly it will be green and 
crisp, and must be taken up with a slice. 
When well done, and with very good 
sauce, fish is more appreciated than 
almost any other dish. The liver and 
roe, in some instances, should be placed 
on the dish, in order that they may be 
distributed in the course of serving; but 
to each recipe will be appended the pro
per mode of serving and garnishing. 

If fish is to be fried or broiled it must 
be dried in a nice soft cloth after it is 
well cleaned and washed. If for frying, 
brush it over with egg, and sprinkle it 
with some fine crumbs of bread. If done 
a second time with the egg and bread, the 
fish will look so much the better. If re
quired to be very nice, a sheet of white 
blotting-paper must be placed to receive 
it, that it may be free from all grease ; 
it must also be of a beautiful colour, and 
all the crumbs appear distinct. Butter 
gives a bad colour; lard and clarified 
dripping are most frequently u^ed; but 
oil is the best, if the expense be no 
objection. The fish should be put into 
the lard when boiling, and there should 
be a sufficiency of this to cover it. 

When fish is broiled, it must be sea
soned, floured, and laid on a very clean 
gridiron, which, when hot, should be 
rubbed with a bit of suet, to prevent the 
fish from sticking. I t must be broiled 
over a very clear fire, that it may not 
taste smoky ; and not too near, that it 
may not be scorched. 

In choosing fish, it is well to remember 
that it is possible it may be fresh, and 
yet not good. Under the head of each 
/articular fish in this work, are appended 

F i sh and Oyster P ie 

rules for its choice, and the months when 
it is in season. Nothing can be of greater 
consequence to a «ook than to have the 
fish good ; as, if this important course in 
a dinner does not give satisfaction, it is 
rarely that the repast goes off well. 

F I S H , General Directions for 
Carving. 

In carving fish, care should be taken 
to help it in perfect flakes, as, if these 
are broken, the beauty of the fish is lost. 
The carver should be acquainted, too, with 
the choicest parts and morsels; and to 
give each guest an equal share of these 
titbits should be his maxim. Steel knives 
and forks should on no account be used 
in helping fish, as these are liable to 
impart to it a very disagreeable flavour. 
When silver fish-carvers are considered 
too dear to be bought, good electro
plated ones answer very well, and are 
inexpensive. 

F I S H CAKE. 
Ingredients.—The remains of any cold 

fish, 1 onion, 1 faggot of sweet herbs ; 
salt and pepper to taste, 1 pint of water, 
equal quantities of bread- crumbs and 
cold potatoes, ^ teaspoonful of parsley, 
1 egg, bread-crumbs. Mode.—Pick the 
meat from the bones of the fish, which 
latter put, with the head and fins, into 
a stewpan with the water; add pepper 
and salt, the onion and herbs, and stew 
slowly for gravy about 2 hours; chop 
the fish fine, and mix it well with bread
crumbs and cold potatoes, adding the 
parsley and seasoning; make the whole 
into a cake with the white of an egg, 
brush it over with egg, cover with bread
crumbs, fry of a light brown ; strain the 
gravy, pour it over, and stew gently for 
\ of an hour, stirring it carefully once or 
twice. Serve hot, and garnish with thin 
slices of lemon and parsley. Time.—\ an 
hour after the gravy is made. 

F I S H A N D O Y S T E R P I E . 
[COLS MEAT COOKERY.] Ingredients. 

—Any remains of cold fish, such as cod 
or haddock; 2 dozen oysters, pepper 
and salt to taste, bread-crumbs sufficient 
for the Quantity of fish ; \ teaspoonful of 
grated nutmeg, 1 teaspoonful of finely-
chopoed parsley. Mode.—Clear the fish 
from"the bones, and put a layer of it in 
a pie-dish, which sprinkle with pepper 
and salt; then a layer of bread-crumbs. 
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oysters, nutmeg, and chopped parsley. 
Repeat this till the dish is quite full. 
You may form a covering either of bread-
srumbs, which should be browned, or 
puff-paste, which should be cut into long 
strips, and laid in cross-bars over the 
fish, with a line of the paste first laid 
ound the edge. Before putt ing on she 

top, pour in some made melted butter , 
or a little thin white sauce, and the 
oyster-liquor, and bake. Time.—If made 
of cooked fish, \ hour ; if made of fresh 
fish and puff-paste, | hour. Average cost, 
Is. 6d. Seasonable from September to 
April. 

Note.—A nice little dish may be made 
by flaking any cold fish, adding a few 
oysters, seasoning with pepper and salt, 
and covering with mashed pota toes ; 
J hour will bake it. 

F I S H P I E , w i t h T e n c h a n d E e l s . 
Ingredients.—2 tench, 2 eels, 2 onions, 

a faggot of herbs, 4 blades of mace, 
3 anchovies, 1 pint of water, pepper and 
salt to taste, 1 teaspoonful of chopped 
parsley, the yokes of 6 hard-boiled eggs, 
puff-paste. Mode.— Clean and bone the 
tench, skin and bone the eels, and cut 
them into pieces 2 inches long, and leave 
the sides of the tench whole. Put the 
bones into a stewpan with the onions, 
herbs, mace, anchovies, water, and sea
soning, and let them simmer gently for 
1 hour. Strain it off, .put it to cool, and 
skim off all the fat. Lay the tench and 
eels in a pie-dish, and between each layer 
put seasoning, chopped parsley, and 
hard-boiled eggs ; pour in part of the 
strained liquor, cover in with puff-paste, 
and bake for £ hour or rather more. The 
oven should be rather quick, and when 
done, heat the remainder of the liquor, 
which pour into the pie. Time.—£ hour 
to bake, or rather more if the oven is slow. 

F I S H S A U C E . 
Ingredients.—1J oz. of cayenne, 2 ta

blespoonfuls of walnut ketchup, 2 table
spoonfuls of soy, a few shreds of garlic 
and shalot, 1 quart of vinegar. Mode.— 
Put all the ingredients into a large 
bottle, and shake well every day for a 
fortnight. Keep it in small bottles well 
Bealed, and in a few days it will be fit 
for use. A verage cost, for this quantity, 1 s. 

F I S H , Sca l loped . 
[COLD M E A T COOKEBY.) Ingredients.— 

F l o u n d e r s , B o i l e d 

Remains of cold fish of any sort, $ pint 
of cream, 4 tablespoonful of anchovy 
sauce, £ teaspoonful of made mustard, 
ditto of walnut ketchup, pepper and salt 
to taste (the above quantities are for ^ lb. 
of fish when picked): bread-crumbs. 
Mode.—Put all the ingredients into » 
stewpan, carefully picking the fish from 
the bones ; set it on the fire, let it re
main till nearly hot, occasionally stir the 
contents, but do not allow it to boil. 
When done, put the fish into a deep dish 
or scallop shell, with a good quantity of 
bread-crumbs; place small pieces of 
butter on the top, set in a Dutch oven 
before the fire to brown, or use a sala
mander. Time.—i hour. Average cost, 
exclusive of the cold fish, lOd. 

F I S H , Sca l loped . 

[COLD MEAT COOKERY.] Ingredients, 
—Any cold fish, 1 egg, milk, 1 large 
blade of pounded mace, 1 tablespoonful 
of flour, 1 teaspoonful of anchovy sauce, 
pepper and salt to taste, bread-crumbs, 
butter. Mode.—Pick the fish carefully 
from the bones, and moisten with milk 
and the egg ; add the other ingredients, 
and place in a deep ditch or scallop shells; 
over with bread-crumbs, but ter the top, 
and brown before the fire; when quite 
hot, serve. Time.—20 minutes. Average 
cost, exclusive of tho cold fish, id. 

F I S H S T O C K . 
Ingredients.— 2 lbs. of beef or veal 

(these can be omitted), any kind of white 
fish trimmings of fish which are to be 
dressed for table, 2 onions, the rind of 
A. a lemon, a bunch of sweet herbs, 2 
carrots, 2 quarts of water. Mode.—Cut 
up the fish, and put it, with the other 
ingredients, into the water. Simmer 
for 2 hours ; skim the liquor carefully, 
and strain it. When a richer stock is 
wanted, fry the vegetables and fish 
before adding the water. Time.—2 hours. 
A verage cost, with meat, lOd. per qua r t ; 
without, 3d. 

Note.—Do not make fish stock long 
before it is wanted, as it sooa turns sour. 

F L O U N D E R S , Bo i l ed . 
Ingredients.—Sufficient wate/ to cover 

the flounders, salt in the proportion of 
6 oz. to each gallon, a little vinegar 
Mode.—Put on a kettle with enough 
water to cover the flounders, lay hi the 
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fish, add salt and vinegar in the above 
proportions, and when it boils, simmer 
very gently for 5 minutes. They must 
not boil fast, or they will break. Serve 
with plain melted butter, or parsley and 
6utter. Time.—After the water boils, 
5 minutes. A verage cost, 3d. each. Sea
sonable from August to November. 

F L O U N D E R S , Fr ied . 
Ingredients.—Flounders, egg, and bread

crumbs ; boiling lard. Mode.—Cleanse 
the fish, and, two hours before they are 
wanted, rub them inside and out with 
salt, to render them firm ; wash and 
wipe them very dry, dip them into egg, 
and sprinkle over with bread-crumbs; 
fry them in boiling lard, dish on a hot 
napkin, and garnish with crisped pars
ley. Time.—From 5 to 10 minutes, ac
cording to size. Average cost, 3d. each. 
Seasonable from August to November. 
Sufficient, 1 for each person. 

F L O W E R S , Almond. 
Ingredients.—Puff-paste; to every £ lb. 

of paste allow 3 oz. of almonds, sifted 
sugar, the white of an egg. Mode.— 
Roll the paste out to the thickness of | 
inch, and, with a round fluted cutter, 
stamp out as many pieces as may be re
quired. Work the paste up again, roll 
it out, and, with a smaller cutter, stamp 
out some pieces the size of a shilling. 
Brush the larger pieces over with the 
white of an egg, and place one of the 
smaller pieces on each. Blanch and cut 
the almonds into strips lengthwise; press 
them slanting into the paste closely round 
the rings ; and when they are all com
pleted, sift over some pounded sugar, 
and bake for about i hour or twenty 
minutes. Garnish between the almonds 
with strips of apple jelly, and place in 
centre of the ring a small quantity of 
strawberry jam; pile them high on the 
dish, and serve. Time.—\ hour or 20 
minutes. Sufficient.—18 or 20 for a dish. 
Seasonable at any time. 

F L O W E R S , to Preserve Out. 
A bouquet of freshly-cut flowers may 

be preserved alive for a long time by 
placing them in a glass or vase with fresh 
•ater, in which a little charcoal has been 
steeped, or a small piece of camphor 
dissolved. The vase should be set upon 
a plate or dish, and covered with a bell-
glass, around the edges of which, when 

Fondue, Brillat Savarin's 

it comes in contact with the plate, a 
little water should be poured to exclude 
the air. 

F L O W E R S , to Revive after Pack
ing. 

Plunge the stems into boiling water, 
and, by the time the water is cold, the 
flowers will have revived. Then cut 
afresh the ends of the stems, and keop 
them in fresh cold water. 

FONDUE. 
Ingredients, —i eggs, the weight of 3 

in Parmesan or good Cheshire cheese, the 
weight of 2 in butter ; pepper and salt 
to taste. Mode.—Separate the yolks 
from the whites of the eggs; beat the 
former in a basin, and grate the cheese, 
or cut it into very thin flakes. Parmesan 
or Cheshire cheese may be used, which
ever is the most convenient, although the 
former is considered more suitable for 
this dish; or an equal quantity of each 
may be used. Break the butter into 
small pieces, add to it the other ingre 
dients, with sufficient pepper and salt to 
season nicely, and beat the mixture 
thoroughly. Well whisk the whites of 
the eggs, stir them lightly in, and either 
bake the fondue in a souffle"-dish or small 
round cake-tin. Fill the dish only half 
full, as the fondue should rise very much. 
Pin a napkin round the tin or dish, and 
serve very hot and very quickly. If 
allowed to stand after it is withdrawn 
from the oven, the beauty and lightness 
of this preparation wnl be entirely 
spoiled. Time.—From 15 to 20 minutes. 
A verage cost, lOd. Sufficient for 4 or 6 
persons. Seasonable at any time. 

F O N D U E , BriUat Savarin's (an ex. 
cellent Recipe). 

Ingredients. — Eggs, cheese, butter, 
pepper and salt. Mode.—Take the same 
number of eggs as there are guests ; 
weigh the eggs in the shell, allow a third 
of their weight in Gruyere cheese, and 
a piece of butter one-sixth of the weight 
of the cheese. Break the eggs into s 
basin, beat them well; add the cheese, 
which should be grated, and the butter, 
which should be broken into small pieoea 
Stir these ingredients together with a 
wooden spoon ; put the mixture into a 
lined saucepan, place it over the fire, and 
stir until the substance is thiclr and soft 
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Put in a little salt, according to the age 
of the cheese, and a good sprinkling of 
pepper, and serve the fondue on a very 
hot silver or metal plate. Do not allow 
the fondue to remain on the fire after the 
mixture is set, as, if it boils, i t will 
be entirely spoiled. Brillat Savarin re
commends tha t some choice Burgundy 
should be handed round with this dish. 
We have given this recipe exactly as he 
recommends it to be made ; but we have 
tried i t with good Cheshire cheese, and 
found it answer remarkably well. Time. 
—About 4 minutes to set the mixture. 
Average cost, for 4 persons, lOd. Sufficient. 
—Allow 1 egg, with the other ingredients 
in proportion, for 1 person. Seasonable 
at any time. 

F O O D F O R I N F A N T S , a n d i t s 
P r e p a r a t i o n . 

The articles generally employed as food 
for infants consist of arrowroot, bread, 
flour, baked flour, prepared groats, fari
naceous food, biscuit-powder, biscuits, 
tops-and-bottoms, and semolina, or 
manna croup, as it is otherwise called, 
which, like tapioca, is the prepared pith 
of certain vegetable substances. Of this 
list the least efficacious, though, perhaps, 
the most believed in, is arrowroot, which 
only as a mere agent, for change, and 
then only for a very short time, should 
ever be employed as a means of diet to 
infancy or childhood. I t is a thin, flatu
lent, and innutritious food, and incapable 
of supporting infantine life and energy. 
Bread, though the universal regime with 
the labouring poor, where the infant's 
stomach and digestive powers are a re
flex, in miniature, of the father's, should 
never be given to an infant under three 
months, and, even then, however finely 
beaten up and smoothly made, is a very 
questionable diet. Flour, when well 
boiled, though infinitely better than 
arrowroot, is still only a kind of fer
mentative paste, tha t counteracts its 
own good by after-acidity and flatulence. 

Baked flour, when cooked into a pale 
brown mass, and finely powdered, makes 
a far superior food to the others, and 
may be considered as a very useful diet, 
especially for a change. Prepared groats 
may be classed with arrowroot and raw 
flour, as being innutritious. The articles 
tha t now follow on our list are all good, 
and such as we could, with conscience 
and safety, t rust to the health and deve
lopment of any child whatever. 

F o o d for I n f a n t s 

We may observe in this place, t ha t an 
occasional change in the character of the 
food is highly desirable, both as regards 
the health and benefit of the child ; and, 
though the interruption should only 
last for a day, the change will be ad
vantageous. 

The packets sold as farinaceous food 
are unquestionably the best aliment tha t 
can be given from the first to a baby, and 
may be continued, with the exception of 
an occasional change, without alteration 
of the material, till t he child is able to 
take its regular meals of animal and 
vegetable food. Some infants are so 
constituted as to require a frequent and 
a total change in their system of living, 
seeming to thrive for a certain t ime on 
any food given to them, but if persevered 
in too long, declining in bulk and ap
pearance as rapidly as they had previously 
progressed. In such cases, the food 
should be immediately changed, and 
when tha t which appeared to agree best 
with the child is resumed, it should be 
altered in its quality, and perhaps in i ts 
consistency. 

For the farinaceous food there are 
directions with each packet, containing 
instructions for the making; but, what
ever the food employed is, enough should 
be made a t once to last the day and 
n i g h t ; a t first, about a pint basinful, 
but, as the child advances, a quart will 
hardly be too much. In all cases, let 
the food boil a sufficient t ime, constantly 
stirring, and taking every precaution 
tha t it does not get burnt, in which case 
it is on no account to be used. 

The food should always be made with 
water, the whole sweetened a t once, and 
of such a consistency that , when poured 
out, and it has had t ime to cool, it will 
cut with the firmness of a pudding or 
custard. One or two spoonfuls are to be 
put into the pap saucepan and stood on 
the hob till the heat has softened it , 
when enough milk is to be added, and 
carefully mixed with the food, till the 
whole has the consistency of ordinary 
cream ; it is then to be poured into tho 
nursing-bottle, and the food having been 
drawn through to warm the nipple, it is 
to be placed in the child's mouth. For 
the first month or more, half a bottlef ui 
will be quite enough to give the infant 
a t one t ime ; but , as the child grows, i t 
will be necessary not only to increase the 
quantity given a t each t ime, bu t also 
gradually to make its food more con* 
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idstent, and, after the third month, to 
edd an egg to every pint basin of food 
made. At night, the mother puts the 
food into the covered pan of her lamp, 
Instead of the saucepan—that is, enough 
for one supply, and, having lighted the 
rush, she will find, on the waking of her 
child, the food sufficiently hot to bear 
the cooling addition of the milk. But, 
whether night or day, the same food 
should never be heated twice, and what 
the child leaves should be thrown away. 

The biscuit powder is used in the same 
manner as the farinaceous food, and both 
prepared much after the fashion of 
making starch. But when tops-and-
bottoms, or the whole biscuit, are em
ployed, they require soaking in cold 
water for some time previously to boiling. 
The biscuit or biscuits are then to be 
slowly boiled in as much water as will, 
when thoroughly soft, allow of their 
being beaten by a three-pronged fork 
into a fine, smooth, and even pulp, and 
which, when poured into a basin and 
become cold, will cut out like a custard. 
If two large biscuits have been so treated, 
and the child is six or seven months old, 
beat up two eggs, sufficient sugar to pro
perly sweeten it, and about a pint of 
skim milk. Pour this on the beaten 
biscuit in the saucepan, stirring con
stantly ; boil for about five minutes, pour 
into a basin, and use, when cold, in the 
same manner as the other. 

This makes an admirable food, at once 
nutritious and strengthening. When 
tops-and-bottoms or rusks are used, the 
quantity of the egg may be reduced, or 
altogether omitted. 

Semolina, or manna croup, being in 
little hard grains, like a fine millet-seed, 
must be boiled for some time, and the 
milk, sugar, and egg added to it on the 
fire, and boiled for a few minutes longer, 
and, when cold, used as the other pre
parations. 

Many persons entertain a belief that 
cow's milk is hurtful to infants, and, 
consequently, refrain from giving i t ; 
but this is a very great mistake, for both 
sugar and milk should form a large por
tion of every meal an infant takes. 

f 'ORCEMEATS. 
The points which cooks should, in this 

branch of cookery, more particularly 
observe, are the thorough chopping of 
the suet, the complete mincing of tho 

Forcemeat , F r e n c h 

herbs, the careful grating of the bread
crumbs, and the perfect mixing of the 
whole. These are the three principal 
ingredients of forcemeats, and they can 
scarcely be cut too small, as nothing like 
a lump or fibre should be anywhere 
perceptible. To conclude, the flavour of 
no one spice or herb should be permitted 
to predominate. 

F O R C E M E A T B A L L S , for Fish 
Soups. 

Ingredients.—1 middling-sized lobster, 
£ an anchovy, 1 head of boiled celery, 
the yolk of a hard-boiled egg; salt, 
cayenne, and mace to taste ; 4 table
spoonfuls of bread -crumbs, 2 oz. of 
butter, 2 eggs. Mode.—Pick the meat 
from the shell of the lobster, and pound 
it, with the soft parts, in a mortar ; add 
the celery, the yolk of the hard-boiled 
egg, seasoning, and bread-crumbs. Con
tinue pounding till the whole is nicely 
amalgamated. Warm the butter till it 
is in a liquid state ; well whisk the eggs, 
and work these up with the pounded 
lobster-meat. Make the balls of about 
an inch in diameter, and fry of a nice pale 
brown. Sufficient, from 18 to 20 balls for 
1 tureen of soup. 

F O R C E M E A T , French. 
It will be well to state, in the beginning 

of this recipe, that French forcemeat, or 
quenelles, consist of the blending of three 
separate processes ; namely, panada, 
udder, and whatever meat you intend 
using. 

Panada. Ingredients.—The crumb 
of 2 penny rolls, 4 tablespoonfuls of 
white stock, 1 oz. of butter, 1 slice of 
ham, 1 bay-leaf, a little minced parsley, 
2 shalots, 1 clove, 2 blades of mace, a 
few mushrooms, butter, the yolks of 2 
eggs. Mode.—Soak the crumb of the 
rolls in milk for about A_ hour, then take 
it out, and squeeze so as to press the 
milk from i t ; put the soaked bread into 
a stewpan with the above quantity of 
white stock, and set it on one side ; then 
put into a separate stewpan 1 oz. of 
butter, a slice of lean ham cut small, with 
a bay-leaf, horbs, mushrooms, spices, 
&c, in the above proportions, ana fry 
them gently over a slow fire. When 
done, moisten with 2 teacupfuls of white 
stock, boil for 20 minutes, and strain the 
whole through a sieva over the panado 
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in the other stewpan. Place it over the 
fire, keep constantly stirring, to prevent 
its burning, and, when quite dry, put in 
a small piece of butter. Let this again 
dry up by stirring over the fire; then 
add the yolks of 2 eggs, mix well, put 
the panada to cool on a clean plate, and 
use i t when required. Panada should 
always be well flavoured, as the force
meat receives no taste from any of the 
other ingredients used in its preparation. 

B o i l e d Calf's U d d e r for F r e n c h 
F o r c e m e a t . — P u t the udder into a 
stewpan with sufficient water to cover i t ; 
let it stew gently till quite done, wben 
take it out to cool. Trim all the upper 
parts, cut it into small pieces, and pound 
well in a mortar, till it can be rubbed 
through a sieve. That portion which 
passes through the strainer is one of the 
three ingredients of which French force
meats are generally composed; but many 
cooks substitute butter for this, being a 
less troublesome and more expeditious 
mode of preparation. 

F O R C E M E A T , for Cold Savoury 
P i e s . 

Ingredients.—1 lb. of veal, 1 lb: of fat 
bacon ; salt, cayenne, pepper, and 
pounded mace to t a s t e ; a very little 
nutmeg, the same of chopped lemon-peel, 
^ teaspoonful of chopped parsley, A tea
spoonful of minced savoury herbs, 1 or 2 
eggs. Mode.—Chop the veal and bacon 
together, and put them into a mortar with 
the other ingredients mentioned above. 
Pound well, and bind with 1 or 2 eggs 
which have been previously beaten and 
strained. Work the whole well together, 
and the forcemeat will be ready for use. 
If the pie is not to be eaten immediately, 
omit the herbs and parsley, as these will 
prevent it from keeping. Mushrooms or 
truffles may be added. Sufficient for 2 
small pies. 

F O R C E M E A T , for P i k e , Carp, H a d 
dock , a n d v a r i o u s K i n d s of F i s h . 

Ingredients.—1 oz. of fresh butter, 1 oz. 
of suet, 1 oz. of fat bacon, 1 small tea
spoonful of minced savoury herbs, in
cluding parsley; a little onion, when 
liked, shredded very fine ; salt, nutmeg, 
and cayenne to taste ; 4 oz. of bread
crumbs, 1 egg. Mode.—Mix all the in
gredients well together, carefully mincing 
tiaem very finery; boat up the egg, 

F o r c e m e a t V e a l 

moisten with it, and work the whole very 
smoothly together. Oysters or anchovies 
may be added to this forcemeat, and will 
be found a great improvement. Average 
cost, 6d. Sufficient for a moderate-sized 
haddock or pie. 

F O R C E M E A T , for B a k e d P i k e . 

Ingredients. —3 oz. of bread-crumbs, 
1 teaspoonful of minced savoury herbs, 
8 oysters, 2 anchovies (these may be dis
pensed with), 2 oz. of sue t ; salt, pepper, 
and pounded mace to t a s t e ; o table
spoonfuls of cream or milk, the yolks of 
2 eggs. Mode. —Beard and mince the 
oysters, prepare and mix the other ingre. 
dients, and blend the whole thoroughly 
together. Moisten with the cream and 
eggs, pu t all into a stewpan, and stir it 
over the fire till it thickens, when put it 
into the fish, which should have pre
viously been cut open, and sew it up. 
Time.—4 or 5 minutes to thicken. Aver
age cost, lOd. Sufficient for a moderate-
sized pike. 

F O R C E M E A T , or Q U E N E L L E S , 
for Turt le Soup . (Soyer*s Re 
cipe.) 

Take a pound and a half of lean veal 
from the fillet, and cut it in long thin 
slices ; scrape with a knife till nothing 
but the fibre remains ; put it into a mor
tar, pound it 10 minutes, or until in a 
pure"e ; pass it through a wire sieve (use 
the remainder in s tock) ; then take 1 
pound of good fresh beef suet, which 
skin, shred, and chop very fine ; put it 
into a mortar and pound i t ; then add 
6 oz. of panada (that is, bread soaked in 
milk and boiled till nearly dry) with the 
sue t ; pound them well together, and 
add the veal ; season with a teaspoon fid 
of salt, a quarter one of pepper, half 
that of nutmeg ; work all well toge ther ; 
then add four eggs by degrees, continu
ally pounding the contents of the mortar. 
When well mixed, take a small piece in 
a spoon, and poach it in some boiling 
water ; and if it is delicate, firm, and of 
a good flavour, it is ready for use. 

FORCEMEAT VEAL, or VEAL 
QUENELLES. 

Ingredients.—Equal quantities of veal, 
panada, and calfs udder, 2 eggs ; sea
soning to taste of pepper, salt, and 
pounded maco, or grated nu tmeg; a 
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little flour. Mode.—Take the fleshy 
part of veal, scrape it with a knife, till 
all the meat is separated from the sinews, 
and allow about ^ lb. for an entre"e. 
Chop the meat, and pound it in a mortar 
till reduced to a paste ; then roll it into 
a bal l ; makfe another of panada the same 
size, and another of udder, taking care 
tha t these three balls be of the same 
size. (I t is to be remembered, tha t equa
lity of size, and not of weight, is here 
necessary.) When the three ingredients 
are properly prepared, pound them alto
gether in a mortar for some t i m e ; for 
the more quenelles are pounded, the 
more delicate they are. Now moisten 
with the eggs, whites and yolks, and 
continue pounding, adding a seasoning 
of pepper, spices, &c. When the whole 
is well blended together, mould it into 
balls, or whatever shape is intended, 
roll them in flour, and poach in boiling 
water, to which a little salt should have 
been added. If the quenelles are not 
firm enough, add the yolk of another 
egg, but omit the white, which only 
makes them hollow and puffy inside. 
In the preparation of this recipe, it 
would be well to bear in mind tha t the 
ingredients are to be well pounded and 
seasoned, and must be made hard or soft 
according to the dishes they are intended 
for. For brown or white ragouts they 
should be firm, and when the quenelles 
are used very small, extreme delicacy 
will be necessary in their preparation. 
Their flavour may be varied by using the 
flesh of rabbit , fowl, hare, pheasant, 
grouse, or an extra quantity of mush
room, parsley, &c. 

F O R C E M E A T for V e a l , T u r k e y s , 
F o w l s , H a r e , &c. 

Ingredients.—2 oz. of ham or lean 
bacon, i lb. of suet, the rind of half a 
lemon, 1 teaspoonful of minced parsley, 
1 teaspoonful of minced sweet he rbs ; 
salt, "ayenne, and pounded mace to t a s t e ; 
6 oz. of bread-crumbs, 2 eggs. Mode.— 
Shred the ham or bacon, chop the suet, 
lemon-peel, and herbs, taking particular 
care that all be very finely minced ; add 
a seasoning to taste of salt, cayenne, 
and mace, and blend all thoroughly to
gether with the bread-crumbs, before 
wetting. Now beat and strain the eggs ; 
work these up with the other ingredients, 
and the forcemeat will be ready for use. 
When it is made into balls, fry of a nice 

F o w l s , B o i l e d , t o C a r v e 

brown, in boiling lard, or put them on a 
tin and bake for £ hour in a moderate 
oven. As we have stated before, no one 
flavour should predominate greatly, and 
the forcemeat should be of sufficient 
body to cut with a knife, and yet not 
dry and, heavy. For very delicate force
meat, it is advisable to pound the ingre
dients together before binding with the 
eggs ; but for ordinary cooking, mincing 
very finely answers the purpose. Aver
age cost, 8d. Sufficient for a turkey, a 
moderate-sized fillet of veal, or a hare. 

Note.—In the forcemeat for Hare, the 
liver of the animal is sometimes added. 
Boil for 5 minutes, mince it very small, 
and mix it with the other ingredients. 
If it should be in an unsound state, it 
must be on no account made use of. 

F O W L S , B o i l e d , a la B 6 c h a m e l . 

Ingredients.—A pair of fowls, 1 pint of 
Bechamel, afew bunches of boiled broccoli 
or cauliflower. Mode.—Truss and boil 
the flowers; make a pint of Bechamel 
sauce ; pour some of this over the fowls, 
and the remainder send to table in a 
tureen. Garnish the dish with bunches 
of boiled cauliflowers or broccoli, and 
serve very hot. The sauce should be 
made sufficiently thick to adhere to the 
fowls; that for the tureen should be 
thinned by adding a spoonful or two of 
stock. Time.—From \ to 1 hour, ac
cording to size. Average cost, in full 
season, 5s. a pair. Sufficient for 6 or 7 
persons. Seasonable all the year, but 
scarce in early spring. 

F O W L S , B o i l e d , t o C a r v e . 
This will not be found a very difficult 

member of the poultry family to carve, 
unless, as may happen, a very old farm
yard occupant, useless for egg-laying 
purposes, has, 
by some unlucky 
mischance, been 
introduced into 
the kitchen as 
a " f ine young 
chicken." Skill, 
however, and 
the application of 

BOILBD FOWL. 

a small amount of 
strength, combined with a fine keeping 
of the temper, will even get over that dif
ficulty. Fixing the fork firmly in the 
breast, let the knife be firmly passed 
along the line shown from 1 to 2 ; then 
out downwards from tha t line to fijc. 8 ' 
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LEO, WING, AND 
NECKBONE OF FOWL. 

F o w l s , B o i l e d , t o C a r v e 

and the wing, i t will be found, can be 
easily withdrawn. The shape of the 
wing should be like the accompanying 
engraving. Let the fork be placed in

side the leg, which 
should be gently 
forced away from 
the body of the 
fowl; and the 
joint, being thus 
discovered, the 
carver can readily 
cut through it, and 
the leg can be 
served. When the 
leg is displaced, it 
should be of the 
same shape as that 
shown in the an
nexed woodcut. 
The legs and 
wings on either 

side having been taken off, the carver 
should draw his knife through the flesh 
in the direction of the fine 4 to 5 ; by 
this means the knife can be slipped 
underneath the merrythought, which, 
being lifted up and pressed backward, 
will immediately come off. The collar-
or neck-bones are the next to consider : 
these lie on each side of the merry
thought, close under the upper part of 
the wings; and, in order to free these 
from the fowl, they must also be raised 
by the knife at their broad end, and 
turned from the body towards the breast
bone, until the shorter piece of the bone, 
as shown in the cut, breaks off. There will 
now be left only the breast, with the 
ribs. The breast can be, without diffi
culty, disengaged from the ribs by cut
ting through the latter, which will offer 
little impediment. The side bones are 
now to be taken off ; and to do this, the 
'ower end of the back should be turned 
from the carver, who should press the 
point of the knife through the top of the 
backbone, near the centre, bringing i t 
down towards the end of the back com-

Eletely through the bone. If the knife 
e now turned in the opposite direction, 

the joint will be easily separated from 
the vertebrae. The backbone being 
now uppermost, the fork should be 
pressed firmly down on it, whilst a t 
the same time the knife should be 
employed in raising up the lower small 
end of the fowl towards the fork, and 
thus the back will be dislocated about 
its middle. The wings, breast, and 

F o w l s , B o i l e d 

merrythought are esteemed the prime 
parts of a fowl, and are usually served 
to the ladies of the company, to whom 
legs, except as a mat ter of paramount 
necessity, should not be given. Byron 
gave it as one reason why he did not 
like dining with ladies, tha t they always 
had the wings of the fowls, which he 
himself preferred. We heard a gentle
man who, when he might have had a 
wing, declare his partiality for a leg, 
saying tha t he had been obliged to eat 
legs for so long a time that he had at 
last come to like them better than the 
other more prized parts. If the fowl is, 
capon-like, very large, slices may be 
carved from its breast in the same manner 
as from a turkey's. 

F O W L , B o i l e d , w i t h O y s t e r s . 
(Exce l l en t . ) 

Ingredients.—1 young fowl, 3 dozen 
oysters, the yolks of 2 eggs, ^ pint of 
cream. Mode.—Truss a young fowl as 
for boiling; fill the inside with oysters 
which have been bearded and washed ID 
their own liquor ; secure the ends of the 
fowl, put i t into a jar , and plunge the ja r 
into a saucepan of boiling water. Keep 
it boiling for 1^ hour, or rather longer ; 
then take the gravy tha t has flowed from 
the oysters and fowl, of which there will 
be a good quant i ty ; stir in the cream 
and yolks of eggs, add a few oysters 
scalded in their liquor ; let the sauce get 
quite hot, but do not allow it to boil; 
pour some of it over the fowl, and the 
remainder send to table in a tureen. A 
blade of pounded mace added to the 
sauce, with the cream and eggs, will be 
found an improvement. Time.—l^hour. 
Average cost, is. 6d. Sufficient for 3 or 4 
persons. Seasonable from September to 
April. 

F O W L S , B r o i l e d , a n d Mushrooxr : 
S a u c e . 

Ingredients.—A large fowl; seasoning, 
to taste, of pepper and salt, 2 handfuls 
of button mushrooms, 1 slice of lean ham, 
£ pint of thickened gravy, 1 teaspoonful 
of lemon juice, A, teaspoonful of pounded 
sugar. Mode.—Cut the fowl into quar
ters, roast i t until three-parts done, 
and keep it well basted whilst at the 
fire. Take the fowl up, broil i t for a 
few minutes over a clear fire, and season 
it with pepper and salt. Have ready 
some musnroom sauce made in the foJ* 
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lowing manner. Put the mushrooms into 
a stewpan with a small piece of butter, 
the ham, a seasoning of pepper and salt, 
and the gravy; simmer these gently for 
A hour, add the lemon-juice and sugar, 
dish the fowl, and pour the sauce round 
them. Time.—To roast the fowl, 35 
minutes ; to broil it, 10 to 15 minutes. 
Average cost, in full season, 2s. 6d. Suffi
cient for 4 or 5 persons. Seasonable.— 
In full season from May to January. 

F O W L , Boiled, and Rice. 
Ingredients.—1 fowl, mutton broth, 2 

onions, 2 small blades of pounded mace, 
pepper and salt to taste, | pint of rice, 
parsley and butter. Mode.—Truss the 
fowl as for boiling, and put it into a stew
pan with sufficient clear well-skimmed 
mutton broth to cover i t ; add the onion, 
mace, and a seasoning of pepper and 
salt; stew very gently for about 1 hour, 
should the fowl be large, and about | 
hour before it is ready put in the rice, 
which should be well washed and soaked. 
When the latter is tender, strain it from 
the liquor, and put it on a sieve reversed 
to dry before the fire, and, in the mean 
time, keep the fowl hot. Dish it, put 
the rice round as a border, pour a little 
parsley and butter over the fowl, and the 
remainder send to table in a tureen. 
Time.—A large fowl, 1 hour. Average, 
cost, 2s. 6d. Sufficient for 3 or 4 persons. 
Seasonable all the year. 

F O W L S , to Bone, for Fricassees, 
Curries, and Pies . 

First carve them entirely into joints, 
then remove the bones, beginning with the 
legs and wings, at the head of the largest 
bone; hold this with the fingers, and 
work the knife as directed in the recipe 
above. The remainder of the birds is 
too easily done to require any instruc
tions. 

F O W L , Croquettes of (an Entree). 

Ingredients.—3 or 4 shalots, 1 oz. of 
butter, 1 teaspoonful of flour, white 
sauce; pepper, salt, and pounded mace 
to taste ; A teaspoonful of pounded sugar, 
the remains of cold roast fowls, the yolks 
of 2 eggs, egg, and bread-crumbs. Mode. 
—Mince the fowl, carefully removing all 
skin and bone, and fry the shalots in the 
butter; add the minced fowl, dredge in 
the flour, put in the pepper, salt, mace, ' 

Fowl, Curried 

pounded sugar, and sufficient white 
sauce to moisten i t ; stir to it the yolks 
of 2 well-beaten eggs, and set it by to 
cool. Then make the mixture up into 
balls, egg and bread-crumb them, and 
fry a nice brown. They may be served on 
a border of mashed potatoes, with gravy 
or sauce in the centre. Time.—10 mi
nutes to fry the balls. Seasonable at any 
time. 

F O W L A N D RICE, Croquettes o. 
(an Entree). 

Ingredients.—\ lb. of rice, 1 quart of 
stock or broth, 3 oz. of butler, minced 
fowl, egg, and bread-crumbs. Mode.— 
Put the rice into the above proportion of 
cold stock or broth, and let it boil very 
gently for \ hour; then add the butter, 
and simmer it till quite dry and soft. 
When cold, make it into balls, hollow out 
the inside, and fill with minced fowl made 
by recipe. The mince should be rather 
thick. Cover over with rice, dip tho 
balls into egg, sprinkle them with bread
crumbs, and fry a nice brown. Dish 
them, and garnish with fried parsley. 
Oysters, white sauce, or a little cream, 
may be stirred into the rice before it 
cools. Time.—| hour to boil the rice, 
10 minutes to fry the croquettes. Ave
rage cost, exclusive of the fowl, 8d. Sea
sonable at any time. 

F O W L , Curried. 
Ingredients.—1 fowl, 2 oz. of butter, 

3 onions sliced, 1 pint of white veal gravy, 
1 tablespoonful of curry-powder, 1 table
spoonful of flour, 1 apple, 4 tablespoon, 
fuls of cream, 1 tablespoonful of lemon, 
juice. Mode.—Put the butter into a 
stewpan, with the onions sliced, the fowl 
cut into small joints, and the apple 
peeled, cored, and minced. Fry of a 
pale brown, add the stock, and stew 
gently for 20 minutes; rub down the 
curry-powder and flour with a little of 
the gravy, quite smoothly, and stir this 
to the other ingredients; simmer for 
rather more than £ hour, and just before 
serving, add the above proportion of hot 
cream and lemon-juice. Serve with 
boiled rice, which may either be heaped 
lightly on a dish by itself, or put round 
the curry as a border. Time.—50 mi-
nutes. Average cost, 3s. 3d. Sufficient 
for 3 or 4 persons. Seasonable in the 
winter. 

Note.—This curry may be made of col* 
Q 
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chicken, but undressed meat will be 
found iar superior. 

F O W L , Fricasseed. 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast fowl, 1 strip 
of lemon-peel, 1 blade of pounded mace, 
1 bunch of savoury herbs, 1 onion, pep
per and salt to taste, 1 pint of water, 1 
teaspoonful of flour, % pint of cream, the 
yolks of 2 eggs. Mode.—Carve the fowls 
into nice joints; make gravy of the trim
mings and legs, by stewing them with 
the lemon-peel, mace,, herbs, onion, sea
soning, and water, uciial reduced to £ 
pint; then strain, and put in the fowl. 
Warm it through, and thicken with a 
teaspoonful of flour ; stir the yolks of the 
eggs into the cream ; add these to the 
sauce, let it get thoroughly hot, but do 
not allow it to boil, or it will curdle. 
Time.—1 hour to make the gravy, £ hour 
to warm the fowl. Average cost, exclu
sive of the cold chicken, 8d. Seasonable 
at any time. 

F O W L S , Fr ied. 

SCOLD MEAT COOKERY.] Ingredients. 
The remains of cold roast fowls, vine

gar, salt and cayenne to taste, 3 or 4 
minced shalots. For the batter,—| lb. 
of flour, £ pint of hot water, 2 oz. of 
butter, the whites of 2 eggs. Mode.— 
Cut the fowl into nice joints; steep them 
for an hour in a little vinegar, with salt, 
cayenne, and minced shalots. Make the 
batter by mixing the flour and water 
smoothly together; melt in it the butter, 
and add the whites of egg beaten to a 
froth; take out the pieces of fowl, dip 
them in the batter, and fry in boiling 
lard, a nice brown. Pile them high in 
the dish, and garnish with fried parsley 
or rolled bacon. When approved, a 
sauce or gravy may be served with them. 
Time.—10 minutes to fry the fowl. Ave
rage cost, exclusive of the cold fowl, 8d. 
Seasonable at any time. 

F O W L S , Fr ied. 
[COLP MEAT COOKERY.] Ingredients. 

—The remains of cold roast fowl, vine
gar, salt and cayenne to taste, 4 minced 
shalots, yolk of egg; to every teacupful 
of .bread-crumbs allow 1 blade of pounded 
mace, £ teaspoonful of minced lemon-
peel, 1 saltspoonful of salt, a few grains 
of cayenne. Mode.—Steep the pieces of 
towl SIB in thfl prooodintr rec ipe , t h a n d ip 

Fowl, Hashed 

them into the yolk of an egg or clarified 
butter; sprinkle over bread-crumbs with 
which have been mixed salt, mace, cay
enne, and lemon-peel in the above pro
portion. Fry a light brown, and serve 
with or without gravy, as may be pre
ferred- Time.—10 minutes to fry the 
fowl. Average cost, exclusive of the cold 
fowl, 6d. Seasonable at any time. 

F O W L S , Fr ied , and F r e n c h Beans, 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of cold roast fowl; the 
yolk of 1 egg, 2 oz. of butter, 1 blade of 
pounded mace, | saltspoonful of grated 
nutmeg, bread-crumbs and chopped par
sley. Mode.—Cut the fowl into neat 
joints, brush them over with the yolk 
of egg, and sprinkle them with bread
crumbs, with which the parsley, nutmeg, 
and mace have been well mixed. Fry the 
fowl in the butter until of a nice brown, 
and dish the pieces on French beans 
boiled, and afterwards simmered for a 
minute or two in butter. The dish 
should be garnished with rolled bacon. 
Time.—10 minutes to fry the fowl. Ave
rage cost, exclusive of the cold fowl, 6a\ 
Seasonable from July to September. 

F O W L au Gratin. 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of either cold roast or 
boiled fowl, ^ pint of Bechamel sauco, 
a dessertspoonful of grated Parmesan 
cheese, pepper and salt to taste, } salt
spoonful of grated nutmeg, ^ pint of 
cream, 2 tablespoonfuls of bread-crumbs, 
fried potatoes. Mode.—Mince the fowl 
not too finely, and make it hot in the 
Bechamel sauce, to which the nutmeg, 
pepper and salt, and cream, have been 
added. When well mixed, serve tho 
fowl on to a dish, cover it with the bread
crumbs and Parmesan cheese, drop over 
a little clarified butter, and bake in the 
oven until of a pale brown. Garnish the 
dish with fried potatoes. Time.—10 mi
nutes to warm the fowl, 10 minutes to 
bake. Seasonable at any time. 

F O W L , Hashed. A n Ent ree . 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of cold roast fowl, 1 pint 
of water, 1 onion, 2 or 3 small carrots, 
1 blade of pounded mace, pepper and 
• a i t to t-owto. 1 «iua.l' Wunoh of savoury 
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herbs, thickening of but ter and flour, 
1£ tablespoonful of mushroom ketchup. 
Mode.—Cut off the best joints from the 
fowl, and the remainder make into gravy, 
by adding to the bones and trimmings a 
pint of water, an onion sliced and fried 
cf a nice brown, the carrots, mace, sea
soning, and herbs. Le t these stew gently 
for 1^ hour, strain the liquor, and thicken 
with a little flour and butter . Lay in the 
fowl, thoroughly warm it through, add 
the ketchup, and garnish with sippets of 
toasted bread. Time.—Altogether 1 | 
hour. Average cost, exclusive of the cold 
fowl, id. Seasonable a t any t ime. 

F O W L , H a s h e d , I n d i a n F a s h i o n (an 
E n t r e e ) . 

[COLD M E A T COOKERY. ] Ingredients. 
— The remains of cold roast f jwl, 
3 or 4 sliced onions, 1 apple, 2 oi . of 
but ter , pounded mace, pepper and salt 
to taste, 1 tablespoonful of cujry-
powder, 2 tablespoonfuls of vinega.r, 1 
tablespoonful of flour, 1 teaspoonful of 
pounded sugar, 1 pint of gravy. Mode. 
—Cut the onions into slices, D.ince 
the apple, and fry these in the bue te r ; 
add pounded mace, pepper, salt, curry-
powder, vinegar, flour, and sugar in the 
above proportions ; when the onion is 
brown, put in the gravy, which should be 
previously made from the bones and 
trimmings of the fowls, and stew for J 
h o u r ; add the fowl cut into nice-sized 
joints, let it warm through, and when 
quite tender, serve. The dish should be 
garnished with an edging of boiled rice. 
Time.—1 hour. Average cost, exclusive 
of the fowl, 8d. Seasonable a t any time. 

F O W L , an I n d i a n D i s b of (an 
E n t r e e ) . 

[COLD M E A T COOKERY.] Ingredients. 
-The remains of cold roast fowl, 3 or 4 

sliced onions, 1 tablespoonful of curry-
powder, salt to taste. Mode.—Divide 
the fowl into j o i n t s ; slice and fry the 
onions in a little butter, taking care not 
to burn them ; sprinkle over the fowl a 
little curry-powder and sa l t ; fry these 
nicely, pile them high in the centre of 
the dish, cover with the onion, and serve 
with a cut lemon on a plate. Care must 
be taken tha t the onions are not greasy : 
they should be quite dry, but not burnt. 
Time.—5 minr^es to fry the onions, 10 
•rtiputi-v to fry the fowl. A •»>»•.,,„ nut.-

F o w l , M i n c e d 

exclusive of the fowl, id. Seasonable 
during the winter months. 

F O W L a l a M a y o n n a i s e . 
Ingredients.—A cold roast fowl, Mayon

naise sauce, 4 or 5 young lettuces, 4 hard, 
boiled eggs, a few water-cresses, endive. 
Mode.—Cut the fowl into neat joints, lay 
them in a deep dish, piling them high in 
the centre, sauce the fowl with Mayon
naise, and garnish the dish with young 
lettuces cut in halves, water-cresses, en
dive, and hard-boiled eggs : these may 
be sliced in rings, or laid on the dish 
whole, cutting off at the bottom a piece 
of the white, to make the egg stand. 
All kin£* of cold meat and solid fish may 
be dreiM^d a la Mayonnaise, and make 
excellent luncheon or supper dishes. 
The sauce should not be poured over the 
fowls until the moment of serving. Should 
a very large Mayonnaise be required, use 
2 fowls instead of one, with an equal 
proportion of the remaining ingredients. 
Average cost, with one fowl, 3s. 6d. Suf
ficient for a moderate-sized dish. Season
able from April to September. 

F O W L , M i n c e d (an E n t r e e ) . 
[COLD M E A T COOKERY.] Ingredients. 

—The remains of cold roast fowl, 2 hard-
boiled eggs, salt, cayenne, and pounded 
mace, 1 onion, 1 faggot of savoury herbs, 
6 tablespoonfuls of cream, 1 oz. of butter, 
two teaspoonfuls of flour, ^ teaspoonful 
of finely-minced lemon-peel, 1 table
spoonful of lemon-juice. Mode.—Cut 
out from the fowl all the white meat, and 
mince it finely without any skin or bone ; 
put the bones, skin, and trimmings into 
a stewpan with an onion, a bunch of 
savoury herbs, a blade of mace, and 
nearly a pint of water ; let this stew for 
an hour, then strain the liquor. Chop 
the eggs small ; mix them with the fowl; 
add salt, cayenne, and pounded mace, 
putT in the gravy and remaining ingre
dients ; let the whole just boil, and serve 
with sippets of toasted bread. Time.— 
Rather more than 1 hour. A verage cost, 
exclusive of the fowl, 8d. Seasonable at 
any time. 

Note.—Another way to make this is to 
mince the fowl, and warm it in white 
sauce or Be"chamel. When dressed like 
this, 3 or 4 poached eggs may be placed 
on the t o p : oysters, or chopped mush
rooms, or balls of oyster forcemeat, may 
b« laid round the di*h. 
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F O W Li, M i n c e d , a la B e c h a m e l . 
[COLD M E A T COOKERY.] Ingredients. 

—The remains of cold roast fowl, 6 table
spoonfuls of Be"chamel sauce, 6 table
spoonfuls of white stock, the white of 
1 egg, bread-crumbs, clarified butter. 
Mode.—Take the remains of roast fowls, 
mince the white meat very small, and put 
it into a stewpan with the Be"chamel and 
stock ; stir it well over the fire, and just 
let it boil up. Pour the mince into a dish, 
beat up the white of egg, spread it over, 
and strew on it a few grated bread
crumbs ; pour a very little clarified butter 
on the whole, and brown either before 
the fire or with a salamander. This • 
should be served in a silver dish, if at 
hand. Time.—2 or 3 minutes to simmer 
in the sauce. Seasonable at any time. 

F O W L , RagoUt of. 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of cold roast fowls, 3 sha
lots, 2 blades of mace, a faggot of sa
voury herbs, 2 or 3 slices of lean ham, 1 
pint of stock or water, pepper and salt 
to taste, 1 onion, 1 dessertspoonful of 
flour, 1 tablespoonful of lemon-juice, % 
teaspoonful of pounded sugar, 1 oz. of 
butter. Mode.—Cut the fowls tip into 
neat pieces, the same as for a fricassee; 
put the trimmings into a stewpan with 
the shalots, mace, herbs, ham, onion, 
and stock (water may be substituted for 
this). Boil it slowly for 1 hour, strain 
the liquor, and put a small piece of but
ter into a stewpan ; when melted, dredge 
in sufficient flour to dry up the butter, 
*nd stir it over the fare. Put in the 
^trained liquor, boil for a few minutes, 
*>nd strain it again over the pieces of 
/owl. Squeeze in the lemon-juice, add 
the sugar and a seasoning of pepper and 
salt, make it hot, but do not allow it to 
boi l ; lay the fowl neatly on the dish, 
and garnish with croutons. Time.—Al
together 1^ hour. Average cost, exclu
sive of the cold fowl, 9d. Seasonable a t 
any time. 

F O W L S , R o a s t . 
Ingredients.—A pair of fowls, a little 

flour. Mode.—Fowls, to be tender, should 
be killed a couple of days before they are 
dressed ; when the feathers come out 
easily; then let them be picked and 
cooked. In dsawing them be careful not 
to break the gall-bag, as, wherever it 

Fowl, Roast, to Carve 

touches, it would impart a very bi t ter 
t a s t e ; the liver and gizzard should also 
be preserved. Truss them in the follow, 
ing manner : — After having carefully 
picked them, cutoff the head, and skewer 
the skin of the neck down over the back. 
Cut off the claws, dip the legs in boiling 
water, and scrape them ; turn the pinions 
under, run a skewer through them and 
the middle of the legs, which should be 
passed through the body to the pinion 
and leg on the other side, one skew©' 
securing the limbs on both sides. Tht 

BOAST FOWL. 

liver and gizzard should be placed in the 
wings, the liver on one side and the giz
zard on the other. Tie the legs togethoi* 
by passing a trussing-needle, threaded 
with twine, through the backbone, and 
secure it on the other side. If trussed 
like a capon, the legs are placed more 
apart. When firmly trussed, singe them 
all over ; put them down to a bright clear 
fire, paper the breasts with a sheet of 
buttered paper, and keep the fowls well 
basted. Roast them for J hour, more or 
less, according to the size, and 10 minutes 
before serving, remove the paper, dredge 
the fowls with a little fine flour, put a 
piece of but ter into the basting-ladle, and 
as it melts baste the fowls with i t ; when 
nicely frothed and of a rich colour, serve 
with good brown gravy (a little of which 
should be poured over the fowls), and a 
tureen of well-made bread sauce. Mush
room, oyster, or egg sauce, are very suit
able accompaniments to roast fowl.— 
Chicken is roasted in the same manner. 
Time.—A very large fowl, quite 1 hoin\ 
a medium-sized one, % hour ; chicken, 
A hour, or rather longer. Average cost, 
in full season, 5s. a pa i r : when scarce, 
7s. Gtl. the pair. Sufficient for 6 or 7 per-
sons. Seasonable all the year, but scarce 
in early spring. 

F O W L , R o a s t , t o C a r v e . 

A roast fowl is carved in the same 
manner as a boiled fowl, viz., by cutting 
along the line from 1 to 2, and then round 
the leg between it and the wing. Th# 
markings and detached pieces, as shown 
tn the engravings under the heading ol 
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Fowl , Roast , Stuffed 

* Boiled Fowl," supersede the necessity 
of our lengthily again describing the ope-

f**slBri4f*^^rT^ e d' t t t a t t n e 

considered a 
BOAST FOWL. d e l i c a c y , 

should be divided, and one half served 
with each wing. In the case of a fowl 
being stuffed, it will be proper to give 
each guest a portion, unless it be not 
agreeable to some one of the party. 

F O W L , Roast , Stuffed. 

Ingredients.—A large fowl, forcemeat, 
a little flour. Mode.—Select a large 
plump fowl, fill the breast with force
meat, truss it firmly, the same as for a 
plain roast fowl, dredge it with flour, 
and put it down to a bright fire. Roast 
it for nearly or quite an hour, should it 
be very large; remove the skewers, and 
serve with a good brown gravy and a 
tureen of bread sauce. Time.—Large 
fowl, nearly or quite 1 hour. Average 
cost, in full season, 2s. 6d. each. Sufficient 
for 4 or 5 persons. Seasonable all the 
year, but scarce in early spring. 

Note.—Sausage-meat stuffing may be 
substituted: this is now a very general 
mode of serving fowl. 

F O W L S A U T E wi th Peas (an 
Entr6e) . 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of cold roast fowl, 2 oz. 
of butter, pepper, salt, and pounded 
mace to taste, 1 dessertspoonful of flour, 
^ pint of weak stock, 1 pint of green 
peas, 1 teaspoonful of pounded sugar. 
Mode.—Cut the fowl into nice pieces; 
put the butter into a stewpan; sautez 
or fry the fowl a nice brown colour, 
previously sprinkling it with pepper, 
salt, and pounded mace. Dredge in 
the flour, shake the ingredients well 
round, then add the stock and peas, 
and stew till the latter are tinder, 
which will be in about 20 minutes; put in 
the pounitd sugar, and serve, placing 
the chicken round, and the peas in 
the middle of the dish. When liked, 
mushrooms may be substituted for the 
peas. Time.—Altogether 40 minutes. 
Average cost, exclusive of the fowl, Id. 
Seasonable from Jvme to August. 

Wrench Terms 

F O W L SCOLLOPS. 
[COLD MEAT COOKERY.] Ingredients.— 

The remains of cold roast or boiled fowl, 
A pint of Bdchamel, or white sauce. 
Mode.—Strip off the skin from the fowl; 
cut the meat into thin slices, and warm 
them in about A, pint, or rather more, of 
Be'chamel, or white sauce. When quite 
hot, serve, and garnish the dish with 
rolled ham or bacon toasted. Time.—1 
minute to simmer the slices of fowl. 
Seasonable at any time. 

F R E N C H T E R M S used in modern 
Household Cookery, explained. 

ASPIC.—A savoury jelly, used as an 
exterior moulding for cold game, poultry, 
fish, &c. This, being of a transparent 
nature, allows the article which it covers 
to be seen through it. This may also be 
used for decorating or garnishing. 

ASSIETTE (plate).—Assiettes are the 
small entries and hors - d'ceuvres, the 
quantity of which does not exceed what 
a plate will hold. At dessert, fruits, 
cheese, chestnuts, biscuits, &c, if served 
upon a plate, are termed assiettes.—> 
ASSIETTE VOLANTE is a dish which a ser-
vant hands round to the guests, but is 
not placed upon the table. Small cheese 
souffle's and different dishes, which ought 
to be served very hot, are frequently 
made assiettes volantes. 

Au-BLEU.—Fish dressed in such a 
manner as to have a bluish appearance. 

BAIN-MARIE.—An open saucepan or 
kettle of nearly boiling water, in which 
a smaller vessel can be set for cooking 
and warming. This is very useful for 
keeping articles hot, without altering 
their quantity or q'lality. If you keep 
sauce, broth, or soup by the fireside, the 
soup reduces and becomos too strong, 
and the sauce thickens as well as re
duces ; but this is prevented by using 
the bain-marie, in which the water should 
be very hot, but not boiling. 

BECHAMEL.—French white sauce, nc w 
frequently used in English cookery. 

BLANCH.—To whiten poultry, vegeta
bles, fruit, &c, by plungring them it ;o 
boiling water for a short time, and alt:r-
wards plunging them into cold water, 
there to remain until they are cold. 

BLANQUETTE.—A sort of fricassee. 
BOUILLI.—Beef or other meat boiled ; 

but, generally speaking, boiled beef is 
understood by the tOTW 
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F rench T e r m s 

BOUILLIE.—A French dish resembling 
hasty-pudding. 

BOUILLON.—A thin broth or soup. 
BRAISE.—To stew meat with fat bacon 

until i t is tender, it having previously 
been blanched. 

BRAISIERE.—A saucepan having a lid 
with ledges, to put fire on the top. 

B R I D E R . — To pass a packthread 
through poultry, game, & c , to keep 
together their members. 

CARAMEL (burnt sugar).—This is made 
with a piece of sugar, of the size of a 
nut, browned In the bottom of a sauce
pan ; upon which a cupful of stock is gra
dually poured, stirring all the time, and 
adding the broth little by little. I t may 
be used with the feather of a quill, to 
colour meats, such as the upper part of 
fricandeaux; and to impart colour to 
sauces. Caramel made with water in
stead of stock may be used to colour 
compbtes and other entremets. 

CASSEROLE.—A crust of rice, which, 
after having been moulded into the form 
of a pie, is baked, and then filled with a 
fricassee of white meat or a puree of 
game. 

COMPOTE.—A stew, as of fruit or pi
geons. 

CONSOMME.—Rich stock, or gravy. 
CROQUETTE. — Ball of fried rice or 

potatoes. 
CROUTONS.—Sippets of bread. 
DAUBIERE.—An oval stewpan, in which 

daubes are cooked ; daubes being meat 
or fowl stewed in sauce. 

DESOSSER.—To bone, or take out the 
oones from poultry, game, or fish. This 
is an operation requiring considerable 
experience. 

ENTREES.—Small side or corner dishes 
served with the first course. 

ENTREMETS. — Small side or corner 
dishes served with the second course. 

ESCALOPES.— Collops; small, round, 
thin pieces of tender meat, or of fish, 
beaten with the handle of a strong knife 
to make them tender. 

FEUILLETAGE. —Puff-paste. 
FLAMBER.—To siuge fowl or game, 

after they have been picked. 
FONCER.—To put in the bottom of a 

saucepan slices of ham, veal, •* thin 
oroad slices of bacon. 

GALETTE.—A broad thin cake. 
GATEAU.—A cake, correctly speaking; 

jut used sometimes to denote a pudding 
•ind a kind of tar t . 

GLACER.—To glaze, or spread upon 

F r e n c h T e r m s 

hot meats, or larded fowl, a thick and 
rich sauce or gravy, called glaze. This 
is laid on with a feather or brush, and 
in confectionary the term means to ice 
fruits and pastry with sugar, which glis
tens on hardening. 

HORS-D'OEUVUES. — Small dishes, or 
assiettes volantes of sardines, anchovies, 
and other relishes of this kind, served to 
the guests during the first course. (Set 
ASSIETTES VOLANTES.) 

L I T . — A bed or layer ; articles in thin 
slices are placed in layers, other articles, 
or seasoning, being laid between them. 

MAIGRE.—Broth , soup, or gravy, made 
without meat. 

MATELOTE.—A rich fish-stew, which 
is generally composed of carp, eels, 
t rout , or barbel. I t is made with wine. 

MAYONNAISE.—Cold sauce, or salad 
dressing. 

M E N U . — T h e bill of fare. 
MERINGUE.—A kind of icing, made of 

whites of eggs and sugar, well beaten. 
MIROTON.—Larger slices of meat than 

collops; such as slices of beef for a vinai
gret te, or ragout or stew of onions. 

MOUILLER.—To add water, broth, or 
other liquid, during the cooking. 

PANER. — To cover with very fine 
crumbs of bread, meats, or any other 
articles to be cooked on the gridiron, in 
the oven, or frying-pan. 

PiQUER.—To lard with strips of fat 
I aeon, poultry, game, meat, &c. This 
should always be done according to the 
vein of the meat, so tha t in carving you 
slice the bacon across as well as the meat. 

POELEE.—Stock used instead of water 
for boiling turkeys, sweetbreads, fowls, 
and vegetables, to render them less in
sipid. — This is rather an expensive 
preparation. 

PUREE.—Vegetables or meat reduced 
to a very smooth pulp, which is after-
wards mixed with enough liquid to make 
i t of the consistency of very thick soup. 

RAGOUT.—Stew or hash. 
REMOULADE.—Salad dressing. 
RISSOLES.—Pastry , made of light puff-

paste, and cut into various forms, and" 
fried. They may be filled with fish, 
meat, or sweets. 

Roux.—Brown and whi te ; French 
thickening. 

SALMI.—Ragout of game previously 
roasted. 

SAUCE P I Q U A N T E . — A sharp sauce, in 
which somewhat of a vineaar flavour 
predominatea, 
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SAUTER.—To dress with sauce in a 
saucepan, repeatedly moving it about. 

TAMIS. —Tammy, a sort of open cloth 
or sieve through which to strain broth 
and sauces, so as to rid them of small 
bones, froth, &c. 

TOURTE.—Tart. Fruit pie. 
TROUSSER.—To truss a bird; to put 

toother the body and tie the wings and 
thighs, in order to round it for roasting or 
foiling, each being tied then with pack-
•hiead, to keep it in the required form. 

VOL-AU-VENT.—A rich crust of very 
fine puff-paste, which may be filled with 
various delicate ragouts or fricassees, of 
fish, flesh, or fowL Fruit may also be 
inclosed in a vol-au-vent 

F R I T T E R S , Indian. 
Ingredients.—3 tablespoonfuls of flour, 

boiling water, the yolks of 4 eggs, the 
whites of 2, hot lard or clarified dripping, 
jam. Mode.—Put the flour into a basin, 
and pour over it sufficient boiling water 
to make it into a stiff paste, taking care 
to stir and beat it well, to prevent it 
getting lumpy. Leave it a little time to 
cool, and then break into it (without 
beating them at first) the yolks of 4 eggs 
and the whites of 2, and stir and beat all 
well together. Have ready some boiling 
iard or butter; drop a dessertspoonful of 
batter in at a time, and fry the fritters 
of a light brown. They should rise so 
much as to be almost like balls. Serve 
on a dish, with a spoonful of preserve or 
marmalade dropped in between each 
fritter. This is an excellent dish for a 
hasty addition to dinner, if a guest un
expectedly arrives, it being so easily and 
quickly made, and it is always a great 
favourite. Time.—From 5 to 8 minutes 
to fry the fritters. A verage cost, exclu
sive of the jam, 5d. Sufficient for 4 or 5 
persons. Seasonable at any time. 

F R I T T E R S , Plain. 
Ingredients.—3 oz. of flour, 3 eggs, $ 

pint of milk. Mode.—Mix the flour to a 
smooth batter with a small quantity of 
the milk ; stir in the eggs, which should 
be well whisked, and then the remainder 
of the milk; beat the •whole to a per
fectly smooth batter, and should it be 
found not quite thin enough, add two or 
three tablespoonfuls more milk. Have 
ready a frying-pan, with plenty of boil
ing lard in i t ; drop in rather more than 
a tablespoonful at a time of the battaj _ j 

F ru i t , to Bott le Fresh 

and fry the fritters a nice brown, turning 
them when sufficiently cooked on ona 
side. Drain them well from the greasy 
moisture by placing them upon a piec« 
of blotting-paper before the fire; disk 
them on a white d'oyley, sprinkle over 
them sifted sugar, and send to table 
with them a cut iemon and plenty of 
pounded sugar. Time.—From 6 to 8 mi-
nutes. Average cost, id. Sufficient for 
3 or 4 persons. Seasonable at any time. 

F R U I T , to Bott le Fresh . (Very 
useful in Winter.) 

Ingredients. — Fresh fruits, such as 
currants, raspberries, cherries, goose
berries, plums of all kinds, damsons, 
&c. ; wide-mouthed glass bottles, new 
corks to fit them tightly. Mode.—Let 
the fruit be full grown, but not too ripe, 
and gathered in dry weather. Pick it off 
the stalks without bruising or breaking 
the skin, and reject any that is at all 
blemished: if gathered in the damp, or 
if the skins are cut at all, the fruit will 
mould. Have ready some perfectly dry 
glass bottles, and some nice new soft 
corks or bungs; burn a match in each 
bottle, to exhaust the air, and quickly 
place the fruit in to be preserved; gently 
cork the bottles, and put them in a very 
cool oven, where let them remain until the 
fruit has shrunk away a fourth part. Then 
take the bottles out; do net open them, 
but immediately beat the corks in tight, 
cut off the tops, and cover them with 
melted resin. If kept in a dry place, the 
fruit will remain good for months; and 
on this principally depends the success 
of the preparation ; for if stored away in 
a place that is in the least damp, the 
fruit will soon spoil. Time.—From 5 to 
6 hours in a very slow oven. 

F R U I T , to Bot t le Fresh . 
Ingredients.—Any kind of fresh fruit, 

such as currants, cherries, gooseberries, 
all kinds of plums, &c. ; wide-mouthed 
glass bottles, new corks to fit them 
tightly. Mode.—The fruit must be full* 
grown, not too ripe, and gathered on a 
fine day. Let it be carefully picked and 
put into the bottles, which must be clean 
and perfectly dry. Tie over the tops of 
the bottles pieces of bladder; stand the 
bottles in a large pot, copper, or boiler, 
with cold water to reach to their necks; 
kindle a fire under, let the water boil, 
and as the bladders begin to rise and 
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Fru i t , to Bott le F re sh 

puff, prick them. As soon as the water 
boils, extinguish the fire, and let the 
bottles remain where they are, to become 
eold. The next day remove the blad
ders, and strew over the fruit a thick 
layer of pounded sugar; fit the bottles 
with cork, and let each cork lie close at 
hand to its own bottle. Hold for a few 
moments, in the neck of the bottle, two 
or three lighted matches, and when they 
have filled the bottle neck with gas, and 
before they go out, remove them very 
quickly; instantly cork the bottle closely, 
and dip it in bottle-cement. Time.—Al
together about 8 hours. 

F R U I T , to Bottle Fresh , wi th 
Sugar, (Very useful in Winter .) 

Ingredients.—Any kind of fresh fruit; 
to each quart bottle allow £ lb. of pound
ed sugar. Mode. —Let the fruit be ga
thered in dry weather. Pick it carefully, 
and drop it into clean and very dry quart 
glass bottles, sprinkling over it the above 
proportion of pounded sugar to each 
quart. Put the corks in the bottles, and 
place them in a copper of cold water up 
to their necks, with small hay-wisps 
round them, to prevent the bottles from 
knocking together. Light the fire under, 
bring the water gradually to boil, and let 
it simmer gently until the fruit in the 
bottles is reduced nearly one third. Ex
tinguish the fire, and let the bottles remain 
in the water until it is perfectly cold ; then 
take them out, make the corks secure, 
and cover them with melted resin or wax. 
Time. —About £ hour from the time the 
water commences to boiL 

F R U I T T U R N O V E R S (suitable 
for Pic-Nics). 

Ingredients.—Puff-paste, any kind of 
fruit, sugar to taste. Mode.—Make 
some puff-paste by recipe ; roll it out to 
the thickness of about \ inch, and cut it 
out in pieces of a circular form ; pile the 
fruit on half of the paste, sprinkle over 
some sugar, wet the edges and turn the 
paste over. Press the edges together, 
ornament them, and brush the turnovers 
over with the white of an &g; sprinkle 
over sifted sugar, and bak^ ontms, in a 
brisk oven, for about 20 minufes. In-
stead of putting the fruit in raw, it may 
be boiled down with a little sugar first, 
and then inclosed in the crust; or jam, 
of any kind, may be substituted for fresh 
fruit. Time.—20 minutes. Sufficient.— 

Gherkins, Pickled 

A lb. of puff-paste will make a dozen turn
overs. Seasonable at any time. 

G A M E , Hashed. 
[COLD MEAT COOKERY.] Ingredient* 

—The remains of cold game, 1 onion 
stuck with 3 cloves, a few whole pep-
pers, a strip of lemon-peel, salt to taste, 
thickening of butter and flour, 1 glass of 
port wine, 1 tablespoonful of lemon-
juice, 1 tablespoonful of ketchup, 1 pint 
of water or weak stock. Mode. —Cut the 
remains of cold game into joints, reserve 
the best pieces, and the inferior ones 
and trimmings put into a stewpan with 
the onion, pepper, lemon-peel, salt, and 
water or weak stock; stew these for 
about an hour, and strain the gravy; 
thicken it with butter and flour ; add the 
wine, lemon-juice, and ketchup; lay in 
the pieces of game, and let them gradu
ally warm through by the side of the 
fire; do not allow it to boil, or the game 
will be hard. When on the point of 
simmering, serve, and garnish the dish 
with sippets of toasted bread. Time.— 
Altogether 1 | hour. Seasonable from 
August to March. 

Note.—Any kind of game may be 
hashed by the above recipe, and the fla
vour may be varied by adding flavoured 
vinegars, curry powdei, &c. ; but we 
cannot recommend these latter ingre
dients, as a dish of game should really 
have a gamy taste; and if too many 
sauces, essences, &c, are added to the 
gravy, they quite overpower and destroy 
the flavour the dish should possess. 

G E R M A N P U F F S . 

Ingredients.—2 oz. of flour, 2 eggs, .J 
pint of new milk, 2 oz. of melted butter, 
little salt and nutmeg. Mode.—Let the 
2 eggs be well beaten, then mix all the in
gredients well together, and heat them 
up just before they are put into little 
cups half full for baking. Bake for } 
hour in a hot oven till the puffs are of a 
nice brown ; turn out on a flat dish, rub 
a little butter over each puff, and dust 
on it powdered sugar. Time.—J hour. 
Average cost, 6d. Seasonable at any 
time. 

G H E R K I N S , Pickled. 
Ingredients.— Salt and water, 1 oz. ol 

bruised ginger . . . . . oz. of whole black 
pepper, J oz. of whole allspice, 4 cloves. 
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8 blades of mace, a little horseradish. 
This proportion of pepper, spices, &c, 
for 1 quart of vinegar. Mode.—Let the 
gherkins remain in salt and water for 3 
or 4 days, when take them out, wipe 
perfectly dry, and put them into a stone 
jar. Boil sufficient vinegar to cover 
them, with spices and pepper, &c, in 
the above proportion, for 10 minutes ; 
pour it, quite boiling, over the gher
kins, cover the jar with vine-leaves, and 
put over them a plate, setting them near 
the fire, whore they must remain all 
night. Next day drain off the vinegar, 
ooil it up again, and pour it hot over 
them. Cover up with fresh leaves, and 
let the whole remain till quite cold. Now 
tie down closely with bladder to exclude 
the air, and in a month or two they 
will be tit for use. Time.—4 days. Sea
sonable from the middle of July to the 
end of August. 

GIBLET P I E . 
Ingredients.—A set of duck or goose 

giblets, 1 lb. of rump-steak, 1 onion, A 
teaspoonful of whole black pepper, a 
bunch of savoury herbs, plain crust. 
Mode.—Clean, and put the giblets into 
a stewpan with an onion, whole pepper, 
and a bunch of savoury herbs; add rather 
more than a pint of water, and simmer 
gently for about 1A_ hour. Take them 
out, let them cool, and cut them into 
pieces ; line the bottom of a pie-dish 
with a few pieces of rump-steak; add a 
layer of giblets and a few more pieces of 
steak ; season with pepper and salt, and 
pour in the gravy (which should be 
strained), that the giblets were stewed 
in; cover with a plain crust, and bake 
for rather more than 1 \ hour in a brisk 
oven. Cover a piece of paper over the 
pie, to prevent the crust taking too 
much colour. Time.—1£ hour to stew 
the gibiets, about 1 hour to bake the 
pie. A verage cost, exclusive of the gib
lets, Is. 4d. Sufficient for 5 or 6 persons. 

G I B L E T SOUP. 
Ingredients.—3 sets of goose or duck 

giblets, 2 lbs. of shin of beef, a few 
bones, 1 ox-tail, 2 mutton-shanks, 2 large 
onions, 2 carrots, 1 large faggot of herbs, 
salt and pepper to taste, \ pint of cream, 
1 oz. of butter mixed with a dessert
spoonful of flour, 3 quarts of water. 
Mode.—Scald the giblets, cut the giz
zards in 8 pieces, and put thein In a stew-

Ginger-Beer 

pan with the beef, bones, ox-tail, mut
ton-shanks, onions, herbs, pepper, and 
salt; add the 3 quarts of water, and 
simmer till the giblets are tender, taking 
care to skim well. When the giblets are 
done, take them out, put them in your 
tureen, strain the soup through a sieve, 
add the cream and butter, mixed with a 
dessert-spoonful of flour, boil it up for a 
few minutes, and pour it over the gib
lets. I t can be flavoured with port wine 
and a little mushroom ketchup, instead 
of cream. Add salt to taste. Time.— 
3 hours. Average cost, 9d. per quart. 
Seasonable all the year. Sufficient for 10 
persons. 

G I N G E R , Apple. (A Dessert Dish.) 
Ingredients.— 2 lbs. of any kind of hard 

apples, 2 lbs. of loaf sugar, 1A, pint of 
water, 1 oz. of tincture of ginger. Mode. 
•—Boil the sugar and water until they 
form a rich syrup, adding the ginger 
when it boils up. Pare, core, and cut 
the apples into pieces; dip them in cold 
water to preserve the colour, and boil 
them in the syrup until transparent; but 
be careful not to let them break. Put 
the pieces of apple into jars, pour over 
the syrup, and carefully exclude the air, 
by well covering them. It will remain 
good some time, if kept in a dry place. 
Time.—From 5 to 10 minutes to boil the 
syrup; about % hour to simmer the 
apples. Average cost, 2s. Sufficient for 7 
or 8 persons. Seasonable.—Make this in 
September, October, or November. 

GINGER-BEER. 
Ingredients.—2.^ lbs. of loaf sugar, 1£ 

oz. of bruised ginger, 1 oz. of cream or 
tartar, the rind and juice of 2 lemons, $ 
gallons of boiling water, two large table^ 
spoonfuls of thick and fresh brewer'' 
yeast. Mode. —Peel the lemons, squeeze 
the juice, strain it, and put tho peel and 
juice into a large earthen pan, with the 
bruised ginger, cream of tartar, and loaf 
sugar. Put over these ingredients 3 
gallons of boiling water; let it stand 
until just warm, when add the yeast, 
which should be thick and perfectly 
fresh. Stir the contents of the pan well, 
and let them remain near the fire all 
night, covering the pan over with a 
cloth. The next day skim off the yeast, 
and pour the liquor carofully into another 
vessel, leaving the sediment; then bot
tle immediately, and tie the corkj dowuj 
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G i n g e r C r e a m 

and in 3 days the ginger-beer will be fit 
for use. For some tastes, the above 
proportion of sugar may be found rather 
too large, when it may be diminished; 
but the beer will not keep so long good. 
Average cost for this q-iantity, 2s. ; or %d. 
per bottle. Sufficient to fill 4 dozen 
ringer-beer bottles. Seasonable.—This 
jhould be made during the summer 
months. 

G I N G E R C R E A M -
Ingredients.—The yolks of 4 eggs, 1 

pint of cream, 3 oz. of preserved ginger, 
2 dessertspoonfuls of syrup, sifted sugar 
to taste, 1 oz. of isinglass. Mode.— 
Slice the ginger finely; put it into a 
basin with the syrup, the well-beaten 
yolks of eggs, and the cream ; mix these 
ingredients well together, and stir them 
over the fire for about 10 minutes, or 
until the mixture thickens; then take it 
off the fire, whisk till nearly cold, 
sweeten to taste, add the isinglass, 
which should be melted and strained, 
and serve the cream in a glass dish. I t 
may be garnished with slices of pre
served ginger or candied citron. Time. 
—About 10 minutes to stir the cream 
over the fire. Average cost, with cream 
at Is. per pint, 3s. dd. Sufficient for a 
good-sized dish. Seasonable a t any time. 

G I N G E R , P r e s e r v e d , 
Comes from the West Indies. It is 

made by scalding the roots when they 
are green and full of sap, then peeling 
them in cold water and putt ing them 
into jars, with a rich syrup ; in which 
state we receive them. I t should be 
chosen of a deep yellow colour, with a 
little transparency. What is dark-co
loured, fibrous, and stringy, is not good. 
Ginger roots, fit for preserving and in size 
•aqual to West Indian, have been pro
duced in the Royal Agricultural Garden 
in Edinburgh. 

H N G E R P U D D I N G . 
Ingredients.—£ lb. of flour, \ lb. of 

snet, ^ lb. of moist sugar, 2 large tea
spoonfuls of grated ginger. Mode.— 
Shred the suet very fine, mix it with the 
flour, sugar, and ginger ; stir all well 
together; butter a basin, and put the 
mixture in dry; tie a cloth over, and 
boil for 3 hours. Time.—3 hours. Ave
rage cost, 6d. Sufficient for 5 or 6 per
sons. Seasonable at any time. 

Gingerbread, White 

GINGER W I N E . 
Ingredients.— To 9 gallons of water 

allow 27 lbs. of loaf sugar, 9 lemons, 12 
oz. of bruised ginger, 3 tablespoonfuls of 
yeast, 2 lbs. of raisins stoned and chop
ped, 1 pint of brandy. Mode.—Boil 
together for 1 hour in a copper (let it 
previously be well scoured and beauti
fully clean) the water, sugar, lemon-rinds, 
and bruised ginger ; remove every par
ticle of scum as it rises, and when the 
liquor is sufficiently boiled, put it into a 
large tub or pan, as it must not remain 
in the copper. When nearly cold, add 
the yeast, which must be thick and very 
fresh, and, the next day, put all in a 
dry cask with the strained lemon-juice 
and chopped raisins. Stir the wine every 
day for a fortnight; then add the 
brandy, stop the cask down by degrees, 
and in a few weeks i t will be fit to bottle. 
Average cost, 2s. per gallon. Sufficient 
to make 9 gallons of wine. Seasonable.— 
The best time for making this wine is 
either in March or September. 

Note.—Wine made early in March will 
be fit to bottle in June . 

G I N G E R B R E A D , T h i c k . 
Ingredients.—1 lb. of treacle, £ Jb. of 

butter , ^ lb. of coarse brown sugar, 1£ 
lb. of flour, 1 oz. of ginger, A, oz. of 
ground allspice, 1 teaspoonful of carbo
nate of soda, £ pint of warm milk, 3«ggs. 
Mode.—Put the flour into a basin, with 
the sugar, ginger, and allspice; mix 
these toge ther ; warm the butter, and 
add it, with tha treacle, to the other 
ingredients. Stir well; make the milk 
just warm, dissolve the carbonate of soda 
in it, and mix the whole into a nice 
smooth dough with the eggs, which 
should be previously well whisked ; pour 
the mixture into a buttered tin, and 
bake it from J to 1 hour, or longer, 
should the gingerbread be very thick. 
Jus t before it is done, brush the top 
over with the yolk of an egg beaten up 
with a little milk, and put it back in tho 
oven to finish baking. Time.—$ to 1 
hour. A verage cost, Is. per square. Sea
sonable a t any time. 

G I N G E R B R E A D , "Whi te . 
Ingredients.—1 lb. of flour, £ lb. of 

butter, A lb. of loaf sugar, the rind of 1 
lemon, I oz. of ground ginger, 1 nutmeg 
grated, £ teaspoonful of carbonate o? 
soda, 1 gill of milk. Mode.—Rub the 
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Gingerbread-Nuts 

•utter into the flour; add the sugar, 
vhich should be finely pounded and sift
ed, and the minced lemon-rind, ginger, 
«.nd nutmeg. Mix these well together; 
make the milk just warm, stir in the 
soda, and work the whole into a nice 
Smooth paste; roll it out, cut it into 
cakes, and bake, in a moderate oven 
from 15 to 20 minutes. Time.—15 to 20 
minutes. Average cost, Is. 3d. Season
able at any time. 

G I N G E R B R E A D - N U T S , Rich 
Sweetmeats . 

Ingredients.—1 lb. of treacle, ^ lb. of 
clarified butter, 1 lb. of coarse brown 
sugar, 2 oz. of ground ginger, 1 oz. of 
candied orange-peel, 1 oz. of candied an
gelica, £ oz. of candied lemon-peel, k_ oz. 
of coriander seeds, ^ oz. of caraway 
seeds, 1 egg ; flour. Mode.—Put the 
treacle into a basin, and pour over it the 
butter, melted so as not to oil, the sugar, 
and ginger. Stir these ingredients well 
together, and whilst mixing, add the 
candied peel, which should be cut into 
very small pieces, but not bruised, and 
the caraway and coriander seeds, which 
should be pounded. Having mixed all 
•"froroughly together, break in an egg, 
and work the whole up with ,as mach 
tine flour as may be necessary to form a 
paste. Make this into nuts of any sizej 
and put them on a tin plate, and bake 
in a slow oven from i to ^ hour. Time. 
—\ to £ hour. Average cost, from Is. to 
Is. id. per lb. Seasonable at any time. 

G I N G E R B R E A D - N U T S , Sunder
land. (An Excellent Recipe.) 

Ingredients.—If lb. of treacle, 1 lb. of 
moist sugar, 1 lb. of butter, 2\ lbs. 
of flour, \k. oz. of ground ginger, 1^ oz. 
of allspice, \\ oz. of coriander-seeds. 
Mode.—Let the allspice, coriander-seeds, 
Mid ginger be freshly ground; put them 
into a basin, with the flour and sugar, 
and mix these ingredients well together; 
warm the treacle and butter together; 
then with a spoon work it into the flour, 
&c. until the whole forms a nice smooth 
paste. Drop the mixture from the spoon 
on a piece of buttered paper, and bake 
in rather a slow oven from 20 minutes 
to \ hour. A little candied lemon-peel 
mixed with the above is an improvement, 
and a great authority in culinary matters 
suggests the addition of a little cayenne 
pepper in gingerbread. Whether it be 

Glaze-Kettle 

advisable to use the latter ingredient or 
not, we leave our readers to decide. 
Time.—20 minutes to A hour. Average 
cost, Is. to Is. id. per lb. Seasonable at 
any time. 

G L A Z E for covering Cold Hams, 
Tongues, &c. 

Ingredients.—Stock, doubling the quan
tity of meat in the recipes. Mode.—We 
may remark at the outset, that unless 
glaze is wanted in very large quantities, 
it is seldom made expressly. Either of 
the stocks, boiled down and reduced 
very considerably, will be found to pro
duce a very good glaze. Put the stock 
into a stewpan, over a nice clear fire; 
let it boil till it becomes somewhat stiff, 
when keep stirring, to prevent its burn
ing. The moment it is sufficiently re
duced, and come to a glaze, turn it into 
the glaze-pot before it gets cold. As, how
ever, this is not to be found in every 
establishment, a white earthenware jar 
would answer the purpose ; and this may 
be placed in a vessel of boiling water, to 
melt the glaze when required. It should 
never be warmed in a saucepan, except 
on the principle of the bain marie, lest 
it should reduce too much, and become 
black and bitter. If the glaze is wanted 
of a pale colour, more veal than beef 
should be used in making the stock; 
and it is as well to omit turnips and 
celery, as these impart a disagreeable 
bitter flavour. 

GLAZE-KETTLE. 
This is a kettle used for keeping the 

strong stock boiled down to a jelly, 
which is known by the name of glaze. 
It is composed of two tin vessels, as 

GLAZB-KBTTLB. 

shown in the cut, one of which, the 
upper,—containing the glaze, is inserted 
into one of larger diameter, and can* 
terining bailing wa.ter-
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Glaze, to, Cold Jo in t s , &c. 

GJCiAZE, to , Cold Jo in ts , &c. 
Melt tho glaze by placing the vessel 

which contains it, into the bain marie or 
saucepan of boiling water ; brush it over 
the meat with a paste-brush, pid if in 
places it is not quite covered, repeat the 
operation. The glaze should not be too 
dark a colour. 

G O L D E N P U D D I N G . 
Ingredients.— \ lb. of bread-crumbs, 

\ lb. of suet, \ lb. of marmalade, \ lb. of 
sugar, 4 eggs. Mode.—Put the bread
crumbs into a basin ; mix with them the 
suet, which should be finely minced, the 

. marmalade, and the sugar; stir all these 
ingredients well together, beat the eggs 
to a froth, moisten the pudding with 
these, and when well mixed put it into a 
mould or buttered basin ; tie down with 
a floured cloth, and boil for 2 hours. 
When turned out, strew a little fine-
sifted sugar over the top, and serve. 
Time.—2 hours. Average cost, Wd. Suf

ficient for 5 or 6 persons. Seasonable at 
any time. 

Note.—The mould may be ornamented 
with stoned raisins, arranged in any fan
ciful pattern, before the mixture is poured 
in, which would add very much to tho 
appearance of the pudding. For a plainer 
pudding, double the quantities of the 
bread-crumbs; and if the eggs do not 
moisten it sufficiently, use a little milk. 

GOOSE, Green. 
Ingredients.—Goose, 3 oz. of butter, 

pepper and salt to taste. Mode.—Geese 
are called green till they <ire about four 
months old, and should not be stuffed. 
After it has been singed and trussed, put 
into the body a seasoning of pepper and 
salt, and the butter to moisten it inside. 
Roast before a clear fire for about \ hour, 
froth and brown it nicely, and serve with 
a brown gravy, and, when liked, goose
berry-sauce. This dish should be gar
nished with water-cresses. Time. —About 
\ hour. Average cost, is. 6d. each. Suf
ficient for 5 or 6 persons. Seasonable in 
June, July, and August. 

GOOSE, Hashed. 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast goose, 2 
onions, 2 oz. of butter, 1 pint of boiling 
water, 1 dessertspoonful of flour, pep
per and salt to taste, 1 tablespoonful of 
P^rt wine,, ^ tablespoonfuls qf mushroom 

Goose, Roast 

ketchup. Mode.—Cut up the goose into 
pieces of the size required ; the inferior 
joints, trimmings, &c, put into a stew-
pan to make the gravy; slice and fry the 
onions in the butter of a very pale brown; 

. add these to the trimmings, and pour 
over about a pint of boiling water; stew 
these gently for f hour, then skim and 
strain the liquor. Thicken it with flour, 
and flavour with port wine and ketchup 
in the above proportion ; add a seasoning 
of pepper and salt, and put in the pieces 
of goose; let these get thoroughly hot 
through, but do not allow them to boil, 
and serve with sippets of toasted bread. 
Time.—Altogether, rather more than 1 
hour. Average cost, exclusive of the cold 
goose, id. Seasonable from September 
to March. 

GOOSE, Roast. 
Ingredients. — Goose, 4 large onions, 

10 sage-leaves, \ lb. of bread-crumbs, 
\\ oz. of butter, salt and pepper to taste, 
1 egg. Choosing and Trussing.—Select 
a goose with a clean white skin, plump 
breast, and yellow feet: if these latter 
are red, the bird is old. Should the wea
ther permit, let it hang for a few days ; 
by so doing the flavour will be very much 
improved. Pluck, singe, draw, and care
fully wash and wipe the goose ; cut off 
the neck close to the back, leaving the 
skin long enough to turn over; cut off 
the feet at the first joint, and separate 
the pinions at the first joint. Beat the 
breast-bone flat with a rolling-pin, put a 
skewer through the under part of each 
wing, and having drawn up the legs 
closely, put a skewer into the middle of 

BOAST GOOSB. 

each, and pass the same quite through 
the body. Insert another skewer into 
the small of the leg, bring it close down 
to the side-bone, run it through, and do 
the same to the other side. Now cut off 
the end of the vent, and make a hole in 
the skin sufficiently large for the passage 
of the rump, in order to keep in the sea-
soning. Mode.— Make a sage-and-onion 
stuffing of the above ingredients, put it 
iirto the body of the gjoose, and secure. \t 
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Goose, Roast , t o Carve 

firmly at both ends by passing the rump 
through the hole made in the skin, and 
the other end by tying the skin of the 
neck to the back: by this means the 
seasoning will not escape. Put it down 
to a brisk fire, keep it well basted, and 
roast from 1A to 2 hours, according 
to the size. Remove the skewers, and 
serve with a tureen of good gravy, and 
one of well-made apple sauce. Should a 
very highly-flavoured seasoning be pre
ferred, the onions should not be parboiled, 
but minced raw : of the two methods the 
mild seasoning is far superior. A ragout, 
or pie, should be made of the giblets, or 
they may be stewed down to make gravy. 
Be careful to serve the goose before the 
breast falls, or its appearance will be 
spoiled by coming flattened to table. 
As this is rather a troublesome joint to 
carve, a large quantity of gravy should 
not be poured round the goose, but sent 
in a tureen. Time.—A large goose, 13 
hour; a moderate-sized one, 1 | to l | 
hour. Seasonable from September to 
March ; but in perfection from Michael
mas to Christmas. Average cost, 5s. 6d. 
each. Sufficient for 8 or 9 persons. 

Note.—A teaspoonful of made mustard, 
a saltspoonful of salt, a few grains of 
cayenne, mixed with a glass of port wine, 
are sometimes poured into the goose by 
a slit made in the apron. This sauce is 
by many considered an improvement. 

GOOSE, Roast, to Carve. 
It would not be fair to say that this 

dish bodes a great deal of happiness to 
an inexperienced carver, especially if 
there is a large party to serve, and the 
slices off the- breast should not suffice to 
satisfy the desires and cravings of many 
wholesome appetites, produced, may be, 
by the various sports in vogue at Michael
mas and Christmas. The beginning of 
the task, however, is not in any way dif
ficult. Evenly-cut slices, not too thick 
ar too thin, • should be carved from the 
breast in the direction of the line from 
2 to 3 ; after tho first slice has been cut, 

Goose Stuffing 

BOAST GOOSB. 

a hole should be made with the knife in 
the part called the apron, passing it 

round the line as indicated by the figures 
1, 1, 1 ; here the stuffing is located, and 
some of this should be served on each 
plate, unless it is discovered that it is 
not agreeable to the taste of some one 
guest. If the carver manages cleverly, 
he will be able to cut a very large num
ber of fine slices off the breast, and the 
more so if he commences close down by 
the wing, and carves upwards towards 
the ridge of the breastbone. As many 
slices as can be taken from the breast 
being carved, the wings should be cut 
off, and the same 
process as de
scribed in carving 
boiled fowl is made 
use of in this in
stance, only more 
d e x t e r i t y and 
greater force will 
most probably be 
required. The 
shape of the leg, 
when disengaged 
from the body of 
the goose, should 
be like that shown 
in the accompany
ing engraving. It 
will be necessary, 
perhaps, in taking 
off the leg, to turn 
the goose on its side, and then, psssssing 
down the small end of the leg, the knife 
should be passed under it from the top 
quite down to the joint; the leg being 
now turned back by the fork, the knife 
must cut through the joint, loosening the 
thighbone from its socket. The merry
thought, which in a goose is not so large 
as might be expected, is disengaged in 
the same way as that of a fowl—by pass
ing the knife under it, and pressing it 
backwards towards the neck. The neck-
bones, of which we give a cut, are freed 
by the same process as are those of a 
fowl; and the same may be said of al! 
the other parts of this bird. The breast 
of a goose is the pari most esteemed: 
all parts, however, are good, and full oi 
juicy flavour. 

GOOSE S T U F F I N G , Soyer 's Re
cipe for. 

Take 4 apples peeled and cored, 4 
onions, 4 leaves of sage, and 4 leaves of 
lemon thyme not broken, and boil them 
in a stewpan with sufficient water to COVQ 
them ; when done, pulp them through a 

LEG, WING, AND NECK. 
BONE OF GOOSB. 
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G o o s e b e r r i e s , C o m p o t e of 

sieve, removing the sage and t h y m e ; 
then add sufficient' pulp of mealy pota
toes to cause it to be sufficiently dry 
without sticking to the hand ; add pep
per and salt, and stuff the bird. 

G O O S E B E R R I E S , C o m p 6 t e of. 
Ingredients.—Syrup; to 1 pint of syrup 

allow nearly a quart of gooseberries. 
Mode.—Top and tail the gooseberries, 
which should not be very ripe, and pour 
over them some boiling water ; then take 
them out and plunge them into cold 
water with which has been mixed a table
spoonful of vinegar, which will assist to 
keep the fruit a good colour. Make a 
pint of syrup, and when it boils drain 
the gooseberries and put them in ; sim
mer them gently until the fruit is nicely 
pulped and tender without being broken; 
then dish the gooseberries on a glass 
dish, boil the syrup for 2 or 3 minutes, 
pour over the gooseberries, and serve 
cold. Time.—About fi minutes to boil 
the gooseberries in the syrup, 3 minutes 
to reduce the syrup. Average cost, 9d. 
Sufficient.—A quart of gooseberries for 5 
or 6 persons. Seasonable in June. 

G O O S E B E R R Y C H I P S . (Useful 
for Desser t . ) 

Ingredients.—Gooseberries unripe and 
green, but quite full-grown; sifted loaf 
sugar. Mode. — Put the gooseberries, 
•vhen cleaned of tops and tails, into jars , 
and boil them in a copper till quite soft. 
To every lb. of pulp put A. lb. of loaf sugar 
sifted : the sugar must be stirred in very 
gently. Then pour out the sweetened 
pulp on flat dishes, about A, inch thick, 
which must be set in the sun to dry. 
When sufficiently dried in the sun, the 
pulp may be cut into strips, and twisted 
into any fanciful shapes, bows, &c. Time 
lor drying, according to the amount of 
sun. Seasonable a t all times. 

Note.—These chips may be kept for 
years in tin boxes, if packed quite dry, 
Vith layers of paper between the rows. 

G O O S E B E R R Y F O O L . 
Ingredients.—Green gooseberries ; to 

every pint of pulp add 1 pint of milk, or 
j pint of cream and \ pint of milk ; sugar 
to taste. Mode.—Cut the tops and tail" 
off the gooseberries, put them into a ja* 
with 2 tablespoonfuls of water and a littl» 
good moist sugar : set this jar in a sauce-
iyxT» o f noi'M>.. '•>«'* r. flrH V.-t. ** K~ ;l n n t M 

G o o s e b e r r y J a m 

the fruit is soft enough to mash. When 
done enough, beat it to a pulp, work thii 
pulp through a colander, and stir to every 
pint the above proportion of milk, or 
equal quantities of milk and cream. As
certain if the mixture is sweet enough, 
and put in plenty of sugar, or it will not 
be eatable ; and in mixing the milk and 
gooseberries add the former very gradu
ally to these : serve in a glass dish, or in 
small glasses. This, although a very old-
fashioned and homely dish, is, when well 
made, very delicious, and, if properly 
sweetened, a very suitable preparation 
for children. Time.—From § to 1 hour. 
Average cost, 6d. per pint, with milk. 
Sufficient.—A pint of milk and a p int of 
gooseberry pulp for 5 or 6 children. 
Seasonable in May and June . 

G O O S E B E R R Y J A M . 
Ingredients.—To every lb. of fruit al

low J lb. of loaf sugar ; currant-juice. 
Mode.—Select red hairy gooseberries ; 
have them gathered in dry weather, 
when quite ripe, without being too soft. 
Weigh them ; with a pair of scissors cut 
off the tops and tails, and to every 6 lbs. 
of fruit have ready ^ pint of red-currant 
juice, drawn as for jelly. Put the goose
berries and currant-juice into a pre-
servirg-pan, let them boil tolerably 
quickiy, keeping them well stirred ; when 
they begin to break, add to them the 
sugar, and keep simmering until the jam 
becomes firm, carefully skimming and 
stirring it, tha t it does not burn at the 
bot tom. ' I t should be boiled rather a 
long time, or it will not keep. Put it 
into pots (not too large), let it get per
fectly cold, then cover the pots down 
with oiled and egged papers. Time.— 
About 1 hour to boil the gooseberries in 
the currant-juice, from J to J hour with 
the sugar. Average cost, per lb. pot, from 
6d. to 8d. Sufficient.—Allow 1A_ pint of 
fruit for a lb. pot. Seasonable.—Mak* 
this in June or July . 

G O O S E B E R R Y J A M . 
Ingredients.—To every 8 lbs. of red, 

rough, ripe gooseberries allow 1 quart of 
red-currant juice, 5 lbs. of loaf sugar. 
Mode.—Have tho fruit gathered in drv 
weather, and cut off the tops and tails 
Prepare 1 quart of red-currant juice, the 
same as for red-currant jelly ; put it into 
a preserving-pan with the sugar, and 
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Gooseberry J a m 

K^op it boiling for about 5 minutes; 
skim well; then put in the gooseberries, 
and let them boil from ^ to ^ hour; then 
turn the whole into an earthen pan, and 
let it remain for 2 days. Boil the jam 
ip again until it looks clear; put it into 
pots, and when cold, cover with oiled 
paper, and over the jars put tissue-paper 
brushed over on both sides with the 
white of an egg, and store away in a dry 
place. Care must in> taken, in making 
this, to keep the jam well stirred and 
well skimmed, to prevent it burning at 
the bottom of the pan, and to have it 
very clear. Time.—5 minutes to boil 
the currant-juice and sugar after the 
latter is dissolved; from ^ to | hour to 
simmer the gooseberries the first time, 
J hour the second time of boiling. Ave
rage cost, from 8d. to lOd. per lb. pot. 
Sufficient.—Allow 1£ pint of fruit for a 
lb. pot. Seasonable.—Make this in June 
or July. 

G O O S E B E R R Y J A M . "White «r 
Green. 

Ingredients.—Equal weight of fruit and 
sugar. Mode.—Select the gooseberries 
not very ripe, either white or green, and 
top and tail them. Boil the sugar with 
water (allowing £ pint to every lb.) for 
about \ hour, carefully removing the 
scum as it rises ; then put in the goose
berries, and sim-mer gently till clear and 
firm: try a little of the jam on a plate; if 
it jellies when cold, it is done, and should 
tiien be poured into pots. When cold, 
cover wHn oiled paper, and tissue-paper 
brushe.i over on both sides with the un
beaten wfiite of an egg, and stow away 
in a dry place. Time.—\ hour to boil 
the sugar and water, f hour the jam. 
A verage cost, from 6d. to 8d. per lb. pot. 
Sufficient.—Allow 1^ pint of fruit for a lb. 
pot. Seasonable.—Make this in June. 

G O O S E B E R R Y J E L L Y . 
Ingredients.—Gooseberries ; to every 

pint of juice allow f lb. of loaf sugar. 
Mode.—Put the gooseberries, after cut
ting off the tops and tails, into a pre
serving-pan, and stir them over the fire 
until they are quite soft; then strain 
them through a sieve, and to every pint 
of juice allow £ lb. of sugar. Boil the 
juice and sugar together for nearly J 
hour, stirring and sfcimming all the time; 
and if th6 jelly appears firm when a little 
(Mr M; IB i>ont^vH *>»> ••^ .. ol»,h»_ it- ip As.n»_ 

Gooseberry Sauce 

and should then be taken up and put 
into small pots. Cover the pots with 
oiled and egged papers, the same as for 
currant jelly, and store away in a dry 
place. Time.—\ hour to simmer the 
gooseberries without the sugar; J hour to 
boil the juice. Average cost, from 8rf. tc 
lOd. per A_-lb. pot. Seasonable in July. 

G O O S E B E R R Y P U D D I N G , 
Baked. 

Ingredients. — Gooseberries, 3 eggs, 
\\ oz. of butter, \ pint of bread-crumbs, 
sugar to taste. Mode.—Put the goose
berries into a jar, previously cutting off 
the tops and tails; place this jar in boil
ing water, and let it boil until the goose
berries are soft enough to pulp ; then 
beat them through a coarse sieve, and to 
every pint of pulp add 3 well-whisked 
eggs, \\ oz. of butter, % pint of bread
crumbs, and sugar to taste; beat the 
mixture well, put a border of puff-paste 
round the edge of a pie-dish, put in the 
pudding, bake for about 40 minutes, 
strew sifted sugar over, and serve. Time. 
—About 40 minutes. Average cost, lOd. 
Sufficient for 4 or 5 persons. Seasonable 
from May to July. 

G O O S E B E R R Y P U D D I N G , 
Boiled. 

Ingredients.—f lb. of suet crust, 1$ 
. pint of green gooseberries, ^ lb. of moist 
sugar. Mode.—Line a pudding-basin 
with suet crust rolled out to about ^ inch 
in thickness, and, with a pair of scissors, 
cut off the tops and tails of the goose
berries ; fill the basin with the fruit, put 
in the sugar, 
and cover 
with crust. 
Pinch the 
edges of the 
pudding to
gether, tie 
over it a 
floured cloth, 
put it into boiling water, and boil frotf 
2\ to 3 hours ; turn it out of the basin, 
and serve with a jug of cream. Time.- -
2\ to 3 hours. Average cost, lOd. Suf
ficient for 6 or 7 persons. Seasonable 
from May to July. 

G O O S E B E R R Y SAUCE for 
Boiled Mackerel. 

Ingredients. —1 pint of green goose* 

BOILBD FBUIT PUDDIirO. 
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G o o s e b e r r y T a r t 

(veal gravy may be substituted for this), 
2 oz. of fresh butter ; seasoning to taste 
of salt, pepper, and grated outmeg. 
Mode.—Boil the gooseberries m water 
until quite tender; strain them, and rub 
them through a sieve. Put into a sauce
pan the Bechamel or gravy, with the 
nutter and seasoning ; add the pulp from 
the gooseberries, mix all well together, 
and heat gradually through. A little 
pounded sugar added to this sauce is by 
many persons considered an improve
ment, as the saccharine matter takes off 
the extreme acidity of the unripe fruit. 
Time.—Boil the gooseberries from 20 
minutes to A, hour. Sufficient. — This 
quantity, for a large dish of mackerel. 
Seasonable from May to July. 

G O O S E B E R R Y T A R T . 

Ingredients.—1A, pint of gooseberries, 
A lb. o? short crust, ^ lb. of moist sugar. 
Mode.—With a pair of scissors cut off 
the tops and tails of the gooseberries ; 
put them into a deep pie-dish, pile the 
fruit high in the centre, and put in the 
sugar ; line the edge of the dish with 
short crust, put on the cover, and orna
ment the edges of the t a r t ; bake in a 
good oven for about J hour, and before 
being sent to table, strew over it some 
fine-sifted sugar. A jug of cream, or a 
dish of boiled or baked custards, should 
always accompany this dish. Time.— 
j hour. Average cost, 9d. Sufficient for 
5 or 6 persons. Seasonable from May to 
July. 

G O O S E B E R R Y T R I F L E . 

Ingredients.—1 quart of gooseberries, 
sugar to ^aste, 1 pint of custard, a plate
ful of whipped cream. Mode.—Put the 
gooseberries into a jar, with sufficient 
moist sugar to sweeten them, and boil 
them until reduced to a pulp. Put this 
pulp at the bottom of a trifle-dish ; pour 
over it a pint of custard made by recipe, 
and, when cold, cover with whipped 
cream. The cream should be whipped 
the day before it is wanted for table, as 
it will then be so much firmer and more 
solid ; but it should not be added to the 
fruit until a short time before it is re
quired. The dish may be garnished as 
fancy dictates. Time.—About J hour to 
boil the gooseberries. Average cost, 
Is. 6d. Sufficient for 1 trifle. Seasonable 
in May, June , and July. 

G o o s e b e r r y W i n e 

G O O S E B E R R Y V T N E G A R . (An 
E x c e l l e n t Rec ipe . ) 

Ingredients.—2 pecks of crystal goose
berries, 6 gallons of water, 12 lbs. of 
foots sugar of the coarsest brown quality. 
Mode.—Mash the gooseberries (which 
should be quite ripe) in a tub with a 
mallet ; put to them the water nearly 
milk-warm ; let this stand 24 hours; then 
strain it through a sieve, amd put the 
sugar to i t ; mix it well, and tun it. 
These proportions are for a 9-gallon cask; 
and if it be not quite full, more water must 
be added. Let the mixture be stirred 
from the bottom of the cask two or three 
times daily for three or four days, to 
assist the melting of the sugar ; then 
paste a piece of linen cloth over the 
bunghole, and set the cask in a warm 
place, but not in the sun ; any corner-of 
a' warm kitchen is the best situation for 
it. The following spring it should' be 
drawn off into stone bottles, and the 
vinegar will be fit for use twelve months 
after it is made. This will be found a 
most excellent preparation, greatly su
perior to much tha t is sold under fhe 
name of the best white wine vinegar. 
Many years' experience has proved that 
pickle made with this vinegar will keep, 
when bought vinegar will not preserve 
the ingredients. The cost per gallon is 
merely nominal, especially to those who 
reside in the country and grow their 
own gooseberries ; the coarse sugar is 
then the only ingredient to be purchased. 
Time.—To remain in the cask 9 months. 
Average cost, when the gooseberries have 
to be purchased, Is. per gallon; when 
they are grown at home, 6d. per gallon. 
Seasonable.—This should be made the 
end of June or the beginning of July, 
when gooseberries are ripe and plen
tiful. 

G O O S E B E R R Y W I N E , Ef fe rves 
c i n g . 

Ingredients.—To every gallon of water 
allow 6 lbs. of green gooseberries, 3 lbs. 
of lump sugar. Mode.—This wine should 
be prepared from unripe gooseberries, in 
order to avoid the flavour which the fruit 
would give to the wine when in a mature 
state. I ts briskness depends more upon 
the time of bottling than upon the un
ripe state of the fruit, for effervescing 
wine can be made from fruit tha t is, ripe 
as well as that which is unripe. The fruit 
should be selected when it has near 
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G o o s e b e r r y W i n e 

attained its full growth, and consequently 
before it shows a!.\- tendency to ripen. 
Any bruised or decayed berries, and those 
tha t aro very small, should be rejected. 
The blossom and stalk ends should be 
removed, and the fruit well bruised in a 
tub or pan, in such quantities as to 
insure each berry being broken without 
crushing the seeds. Pour the water 
(which should be warm) on the fruit, 
squeeze and stir i t with the hand until 
all the pulp is removed from the skin and 
seeds, and cover the whole closely for 
24 hours ; after which, strain it through 
a coarse bag, and press it with as much 
force as can be conveniently applied, to 
extract the whole of the juice and liquor 
the fruit may contain. To every 40 or 
50 lbs. of fruit cue gallon more of hot 
water may be passed through the marc, 
or husks, in order to obtain any soluble 
mat ter tha t may remain, and be again 
pressed. The juice should be put into a 
tub or pan of sufficient size to contain all 
of it, and tho sugar added to it. Let it 
be well stirred until the sugar is dissolved, 
and place the pan in a warm situation ; 
keep it closely covered, and let i t ferment 
for a day or two. I t must then be drawn 
off into clean casks, placed a little on one 
side for the scum tha t arises to be thrown 
out, and the casks kept filled with the 
remaining " must , " tha t should be re
served for tha t purpose. When the active 
fermentation has ceased, the casks should 
i>e plugged upright , again filled, if neces
sary, the bungs be put in loosely, and, 
after a few days, when the fermentation 
is a little more languid (which may be 
known by the hissing noise ceasing), the 
bungs should be driven in t ight , and a 
spile-hole made, to give vent if necessary. 
About November or December, on a clear 
fin 9 day, the wine should be racked from 
its lees into clean casks, which may be 
rinsed with brandy. After a month, it 
should be examined to see if it is suffi
ciently clear for bottling ; if not, it must 
be fined with isinglass, which may be 
dissolved in some of the wine : 1 oz. will 
be sufficient for 9 gallons. In bottling 
the wine, it will be necessary to wire the 
corks down, or to tie them down with 
6tring. Old champagne bottles are the 
best for this wine. In March or April, or 
when the gooseberry bushes begin to 
blossom, the wine must be bottled, in 
order to insure i ts being effervescing. Sea
sonable.—Make this the end of May or be
ginning of June , before the berries ripen. 

G r a v y , a g o o d B e e f 

G R A V I E S , G e n e r a l S t o c k for 

By the addition of various store saaees, 
thickening and flavouring, good stock 
may be converted into good gravies, It 
should be borne in mind, however, ociat 
the goodness and strength of vpices, 
wines, flavourings, &c , evaporate, and 
tha t they lose a great deal of their fra
grance if added to the gravy a longtime 
before they are wanted. If this point 
is attended to, a saving of one half the 
quantity of these ingredients will be 
effected, as, with long boiling, the fla
vour almost entirely passes away. The 
shank-bonos of mutton, previously well 
soaked, will be found a great assistance 
in enriching gravies ; a kidney or melt, 
beef skirt, trimmings of meat, &c. & c , 
answer very well when only a small quan
tity is wanted, and a good gravy need 
not necessarily be so very expensive ; for 
economically-prepared dishes are ofterw 
times found as savoury and wholesome aa 
dearer ones. The cook should also re
member tha t the fragrance of graviei. 
should not be overpowered by too much 
spice, or any strong essences, and that 
they should always be warmed in a bain 
marie, after they are flavoured, or else in 
a jar or jug placed in a saucepan full of 
boiling water. The remains of roast-
meat gravy should always be saved ; as, 
when no meat is at hand, a very nice 
gravy in haste may be made from it, and 
when added to hashes, ragouts, &c., is 9 
great improvement. 

G R A V * \ a G o o d Beef, for P o u l t r y , 
G a m e , &c. 

Ingredients.—A, lb. of lean bee^, \ pint 
of cold water, 1 shalot or small onion, \ a 
teaspoonful of salt, a little pepper, 1 
tablespoonful of Harvey's sauce or mush
room ketchup, A a teaspoonful of arrow, 
root. Mode.—Cut up the beef into small 
pieces, and put it, with the water, into » 
stewpan. Add the shalot and seasoning 
and simmer gently for 3 hours, taking 
care that it does not boil fast. A shorf 
time before it is required, take tho arro\f , 
root, and havii?'/ mixed it with a littki 
cold water, po '• "* into the gravy, which 
keep stirring, '/'i.i'ng the Harvey's sauce, 
and just letti'.i,.; ,t boi l Strain off the 
gravy in a turvoa, and serve very h o t 
Time.—3 hours. Averagt cost, 8d. pa» 
Pint. ^ 
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G r a v y , B e e f 

G R A V Y , Beef, a Q u i c k l y M a d e . 
Ingredients.—| lb. of shin of beef, A_ 

onion, | carrot, 2 or 3 sprigs of parsley 
and savoury herbs, a piece of but ter 
about the size of a walnut ; cayenne and 
mace to taste, J pint of water. Mode.— 
Cut up the meat into very small pieces, 
slice the onion and carrot, and put them 
into a small saucepan with the butter. 
Keep stirring over a sharp fire until they 
have taken a little colour, when add the 
water and the remaining ingredients. 
Simmer for ^ hour, skim well, strain, and 
flavour, when it will be ready for use. 
Time. — ^ hour. Average cost, for this 
quantity, 5d. 

G R A V Y , B r o w n . 
Ingredients.—2 oz. e* butter , 2 large 

onions, 2 lbs. of shin of beef, 2 small 
slices of lean bacon (if at hand), salt and 
whole pepper to taste, 3 cloves, 2 quarts 
of water. For thickening, 2 oz. of butter, 
3 oz. of flour. Mode.—Put the butter 
into a stewpan; set this on the fire, 
throw in the onions cut in rings, and fry 
them a light brown ; then add the beef 
and bacon, which should be cut into 
small square pieces ; season, and pour in 
a teacupful of water ; let it boil for about 
ten minutes, or until it is of a nice brown 
colour, occasionally stirring the contents. 
Now fill up with water in the above pro
portion ; let it boil up, when draw it to 
the side of the fire to simmer very gently 
for 1A hour ; strain, and when cold, take 
off all the fat. In thickening this gravy, 
melt 3 oz. of butter in a stewpan, add 2 
oz. of flour, and stir till of a light-brown 
eolour ; when cold, add i t to the strained 
gravy, and boil it up quickly. This 
thickening may be made in larger quan
tities, and kept in a stone jar for use 
when wanted. Time. — Altogether, 2 
hours. Average cost, id. per pint. 

Q R A V Y , B r o w n , w i t h o u t M e a t . 
Ingredients.—2 large onions, 1 'arge 

^Arrot, '2 oz. of butter, 3 pints of boiling 
water, 1 bunch of savoury herbs, a wine-
glassful of good beer ; salt and pepper to 
taste. Mode.—Slice, flour, and fry the 
onions and carrots in tho butter until of 
% nice light-brown co ', then add the 
Soiling water and tin > ssmaining ingre
dients ; let the whole atew gently for 
about an hour, then strain, and when 
nold, skim off all the fat. Thicken it, 
and. if thought necessary, add a few drops 

G r a v y , C h e a p 

of colouring. Time.—1 hour. Ave*xgt 
cost, 2d. per pint. 

Note.—The addition of a small quan
t i ty of mushroom ketchup or Harvey's 
sauce very much improves the flavour of 
this gravy. 

G R A V Y , C h e a p , for M i n c e d V e a l 
Ingredients.—Bones and trimmings of 

cold roast or boiled veal, 1^ pint of 
water, 1 onion, £ teaspoonful of minced 
lemon-peel, ^ teaspoonful of salt, 1 blade 
of pounded mace, the juice of | lemon; 
thickening of but ter and flour. Mode.— 
Put all the ingredients into a stewpan, 
except the thickening and lemon-juice, 
and let them simmer very gently for 
rather more than 1 hour, or until the 
liquor is reduced to a pint, when strain 
through a hair sieve. Add a thickening 
of butter and flour, and the lemon-juice ; 
set it on the fire, and let it just boil up, 
when it will be ready for use. I t may be 
flavoured with a little tomato sauce, and, 
where a rather dark-coloured gravy is 
not objected to, ketchup, or Harvey's 
sauce, may be added a t pleasure. Time. 
—Rather more than 1 hour. Average 
cost, 3d. 

G R A V Y , C h e a p , for H a s h e s , &o. 

Ingredients.—Bones and trimmings of 
the cooked j oint intended for hashing, £ 
teaspoonful of salt, ^ teaspoonful of 
whole pepper, ^ teaspoonful of whole 
allspice, a small faggot of savoury herbs, 
£ head of celery, 1 onion, 1 oz. of but ter , 
thickening, sufficient' boiling water to 
cover the bones. Mode.—Chop the bones 
in small pieces, and put them in a stew
pan, with the trimmings, salt, pepper, 
spice, herbs, and celery. Cover with 
boiling water, and let the whole simmer 
gently for 1£ or 2 hours. Slice and fry 
the onion in the but ter till i t is of a pale 
brown, and mix it gradually with the 
gravy made from the bones ; boil for ^ 
hour, and strain into a bas in ; now put 
it back into the stewpan ; flavour with 
walnut pickle or ketchup, pickled-onion 
liquor, or any store sauce tha t may be 
preferred. Thicken with a little but ter 
and flour, kneaded together on a plate, 
and the gravy will be ready for use. 
After the thickening is added, the gravy 
should just boil, to take off the rawness 
of the flour. Time.—2 hours, or rather 
more. Average cost, id., exclusive of th« 
bones and trimmines. 
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Gravy for Roast Meat 

G R A V Y for Roast Meat . 
Ingredients.—Gravy, salt. Mode.—Put 

a common dish with a small quantity of 
salt in it under the meat, about a quar
ter of an hour before it is removed from 
the fire. When the dish is full, take it 
away, baste the meat, and pour the gravy 
into the dish on which the joint is to be 
served. 

G R A V Y for Venison. 
Ingredients.—Trimmings of venison, 3 

or 4 mutton shank-bones, salt to taste, 1 
pint of water, 2 teaspoonfuls of walnut 
ketchup. Mode.—Brown the trimmings 
over a nice clear fire, and put them in a 
stewpan with the shank-bones and water; 
simmer gently for 2 hours, strain and 
skim, and add the walnut ketchup and a 
seasoning of salt. Let it just boil, when 
itre ready to serve. Time.—2 hours. 

GRAVY, Jugged (Excellent). 

Ingredients.—2 lbs. of shin of beef, j 
lb. of lean ham, 1 onion or a few shalots, 
2 pints of water, salt and whole pepper 
to taste, 1 blade of mace, a faggot of 
savoury herbs, $ a large carrot, \ a head 
of celery. Mode.—Cut up the beef and 
ham into small pieces, and slice the vege
tables ; take a jar, capable of holding 
two pints of water, and arrange therein, 
in layers, the ham, meat, vegetables, and 
seasoning, alternately, filling up with the 
above quantity of water ; tie down the 
jar, or put a plate over the top, so that 
the steam may not escape; place it in 
the oven, and let it remain there from 6 
to 8 hours; should, however, the oven 
be very hot, loss time will be required. 
When sufficiently cooked, strain the 
gravy, and when cold, remove the fat. 
It may be flavoured with ketchup, wines, 
or any other store sauce that may be pre
ferred. It is a good plan to put the jar 
in a cool oven over-night, to draw the 
gravy; and then it will not require so 
long baking the following day. Time.— 
From 6 to 8 hours, according to the oven. 
Average cost, Id. per pint 

G R A V Y - K E T T L E . 

This is a utensil which will not be 
found in every kitchen ; but it is a usetul 
one where it is necessary to keep <*ravies 
hot for <** purpose of pouring over vari-

Gravy, Rich 

ous dishes as they are cooking. I t is 
made of copper, and should, conse-

GBAVT-KBTTLB. 

quently, be heated over the hot-plate, li 
there be one, or a charcoal stove. 

G R A V Y made without Meat for 
Fowls. 

Ingredients.—The necks, feet, livers, 
and gizzards of the fowls, 1 slice of 
toasted bread, \ onion, 1 faggot of sa 
voury herbs, salt and pepper to taste, A 
pint of water, thickening of butter and 
flour, 1 dessertspoonful of ketchup. 
Mode.—Wash the feet of the fowls tho
roughly clean, and cut them and the 
neck into small pieces. Put these into a 
stewpan with the bread, onion, herbs, 
seasoning, livers, and gizzards; pour the 
water over them and simmer gently for 
1 hour. Now take out the liver, pound 
it,- and strain the liquor to it. Add a 
thickening of butter and flour, and a 
flavouring of mushroom ketchup ; boil it 
up and serve. Time.—1 hour. Average 
cost, id. per pint. 

GRAVY, Rich, for Hashes, Ragouts , 
&c. 

Ingredients.—2 lbs. of shin of beef, 1 
large onion or a few shalots, a little flour, 
a bunch of savoury herbs, 2 blades of 
mace, 2 or 3 cloves, 4 whole allspice, J 
teaspoonful of whole pepper, 1 slice of 
lean ham or bacon, J a head of celery 
(when at hand), 2 pints of boiling water 
salt and cayenne to taste. Mode.—Cut 
the beef into thin slices, as also the onions, 
dredge them with flour, and fry of a pale 
brown, but do not allow them to get 
black ; pour in the boiling water, let it 
boil up, and skim. Add the remaining 
ingredients, and simmer the whole very 
gently for 2 hours, or until all the juices 
are extracted from the meat; put it by 
to get cold, when take off all the fat. 
This gravy may be flavoured with ket
chup, store sauces, wine, or, in fact, any
thing that may give additional and suit
able relish to the dish it is intended for. 
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Gravy Soup 

Time.—Rather more than 2 hours. Ave
rage cost, 8d. per pint. 

G R A V Y SOUP. 

Ingredients.—6 lbs. of shin of beef, a 
knuckle of veal weighing 5 lbs., a few 
pieces or trimmings, 2 slices of nicely-
navoured lean ham; ^ lb. of butter, 4 
onions, 4 carrots, 1 turnip, nearly a head 
of celery, 3 blades of mace, 6 cloves, a 
bunch of savoury herbs, seasoning of salt 
and pepper to taste, 3 lumps of sugar, 6 
quarts of boiling soft water. It can be 
flavoured with ketchup, Leamington 
sauce, Harvey's sauce, and a little soy. 
Mode. — Slightly brown the meat and 
ham in the butter, but do not let them 
burn. When this is done, pour to it the 
water, and as the scum rises, take it off; 
when no more appears, add all the other 
ingredients, and let the soup simmer 
slowly by the fire for 6 hours without 
'stirring it any more from the bottom; 
take it off, and let it settle ; skim off all 
the fat you can, and pass it through a 
sieve or cloth. When perfectly cold you 
can remove all the fat, and leave the 
sediment untouched, which serves very 
nicely for thick gravies, hashes, &c. Time. 
—7 hours. Average cost, Is. per quart. 
Seasonable all the year. Sufficient for 14 
persons. 

GRAVY, Veal, for W h i t e Sauces, 
Fricassees, &c. 

Ingredients. — 2 slices of nicely-fla
voured lean ham, any poultry trimmings, 
3 lbs. of lean veal, a faggot of savoury 
herbs, including parsley, a few green 
onions (or 1 large onion may be substi
tuted for these), a few mushrooms, when 
obtainable; 1 blade of mace, salt to 
taste, 3 pints of water. Mode.—Cut up 
the ham and veal into small square 
pieces, put these in a stewpan, moisten
ing them with a small quantity of water; 
place them over the fire to draw down. 
When the bottom of the stewpan becomes 
covered with a white glaze, fill up with 
water in the above proportion ; add the 
"remaining ingredients, stew very slowly 
for 3 or 4 hours, and do not forget to 
skim well the moment it boils. Put it 
by, and when cold take off all the fat. 
This may be used for Bechamel, sauce 
tournee, and many other white sauces. 
Time.—-8 or A hours. Average cost, 9d. 
per pint. 

Greengages, to Preserve 

G R E E N G A G E J A M . 
Ingredients. — To every lb. of fruit, 

weighed before being stoned, allow f lb. 
of lump sugar. Mode.—Divide the green
gages, take out the stones, and put them 
into a preserving-pan. Bring the frui| 
to a boil, then add the sugar, and keep 
stirring it over a gentle fire until it is 
melted. Remove all the scum as it risen, 
and, just before the jam is done, boil it 
rapidly for 5 minutes. To ascertain when 
it is sufficiently boiled, pour a little on a 
plate, and if the syrup thickens and ap
pears firm, it is done. Have ready half 
the kernels blanched ; put them into the 
jam, give them one boil, and pour the 
preserve into pots. When cold, cover 
down with oiled papers, and, over these, 
tissue paper brushed over on both sides 
with the white of an egg. Time.—f 
hour isfter the sugar is added. Average 
cost, from 6d. to 8d. per lb. pot. Suffi
cient.—Allow about 1A pint of fruit for 
every lb. pot of jam. Seasonable.—Make 
this in August or September. 

G R E E N G A G E S , Compote of. 
Ingredients.—1 pint of syrup, 1 quart 

of greengages. Mode.—Make a syrup, 
skim it well, and put in the greengages 
when the syrup is boiling, having previ
ously removed the stalks and stones from 
the fruit. Boil gently for | hour, or until 
the fruit is tender; but take care not to 
let it break, as the appearance of the 
dish would be spoiled were the fruit re
duced to a pulp. Take the greengages 
carefully out, place them on a glass dish, 
boil the syrup for another 5 minutes, let 
it cool a little, pour over the fruit, and, 
when cold, it will be ready for use. Time. 
—\ hour to simmer the fruit, 5 minutes 
the syrup. A verage cost, m full season, 
lOd. Sufficient for 4 or 5 persons. 
Seasonable in July, August, and Sep
tember. 

G R E E N G A G E S , to Preserve and 
Dry. 

Ingredients. — To every lb. of sugar 
f i 0 W 1 T,lb' 2*. f ru i t> i P i n t °f water. 
Mode.—h or this purpose, the fruit must 
be used before it is quite ripe, and part 
of the stalk must be left on. Weigh the 
fruit, rejecting all that is in the least de-
gree blemished, and put it into a lined 
saucepan with the sugtj- and water, 
wiuch should have been previously boiled 
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Greengages, Preserved in Syrup 

together to a rich syrup. Boil the fruit 
in this for 10 minutes, remove it from 
the fire, and drain the greengages. The 
next day, boil up the syrup and put in 
the fruit again, and let it simmer for 3 
minutes, and drain the syrup away. 
Continue this process for 5 or 6 days, 
and the last time place the greengages, 
when drained, on a hair sieve, and put 
them in an oven or warm spot to dry; 
keep them in a box, with paper between 
each layer, in a place free from damp. 
Time.—10 minutes the first time of boil
ing. Seasonable.—Make this in August 
or September. 

G R E E N G A G E S , Preserved in 
Syrup. 

Ingredients.—To every lb. of fruitallow 
1 lb. of loaf sugar, | pint of water. Mode. 
—Boil the sugar and water together for 
about 10 minutes; divide the green
gages, take out the stones, put the fruit 
into the syrup, and let it simmer gently 
until neariy tender. Take it off the fire, 
put it into a large pan, and, the next day, 
boil it up again for about 10 minutes 
with the kernels from the stones, which 
should be blanched. Put the fruit care
fully into jars, pour over it the syrup, 
and, when cold, cover down, so that the 
air is quite excluded. Let the syrup be 
well skimmed both the first and second 
day of boiling, otherwise it will not be 
clear. Time.—10 minutes to boil the 
syrup; \ hour to simmer the fruit the 
first day, 10 minutes the second day. 
Average cost, from Qd. to 8d. per lb. pot. 
Sufficient.—Allow about 1 pint of fruit 
to fill a 1-lb. pot. Seasonable.—Make 
this in August or September. 

G R E E N S , Boiled Turnip . 
Ingredients..—To each k, gallon of water 

allow 1 heaped tablespoonful of salt; tur
nip-greens. Mode.— Wash the greens 
well in two or three waters, and pick off 
all the decayed and dead leaves ; tie 
them in small bunches, and put them 
into plenty of boiling water, salted in the 
above proportion. Keep them boiling 
quickly, with the lid of the saucepan 
uncovered, and when tender, pour them 
into r> blander ; let them drain, arrange 
them j i a vegetable-dish, remove the 
string that the greens were tied with, 
and serve. Time.—15 to 20 minutes. 
Average cost, id. for a dish for 3 persons. 
Seasorible in March. April, and May. 

Grouse, to Carve 

G R O U S E P I E . 
Ingredients.—Grouse ; cayenne, salt, 

and pepper to taste ; 1 lb. of rump-steak, 
\ pint of well-seasoned broth, puff-paste. 
Mode.—Line the bottom of a pie-dish 
with the rump-steak cut into neat pieces, 
and, should the grouse be large, cut them 
into joints; but, if small, they may be 
laid in the pie whole ; season highly with 
salt, cayenne, and black pepper; pour 
in the broth, and cover with a puff-paste; 
brush the crust over with the yolk of an 
egg, and bake from J to 1 hour. If the 
grouse is cut into joints, the backbones 
and trimmings will make the gravy, by 
stewing them with an onion, a little 
sherry, a bunch of herbs, and a blade of 
mace: this should be poured in after 
the pie is baked. Time.—f to 1 hour. 
Average cost, exclusive of the grouse, 
which are seldom bought, Is. 9d. Season
able from the 12th of August to the 
beginning of December. 

GROUSE, Roast. 
Ingredients.—Grouse, butter, a thick 

slice of toasted bread. Mode.—I et the 
birds hang as long as possible ; plu ck and 
draw them ; wipe, but do not wash them, 
inside and out,, and truss them w ithout 
the head, the same as for ,a roast fowl. 
Many persons still continue to truss them 

BOAST GBOUSB. 

with the head under the wing, but the 
former is now considered the most ap
proved method. Put them down to a 
sharp clear fire; keep them well basted 
the whole of the time they are cooking, 
and serve them on a buttered toast, 
soaked in the dripping-pan, with a little 
melted butter poured over them, or with 
bread-sauce and gravy. Time. — A 
hour; if liked very thoroughly done, 35 
minutes. Average cost, 2s. to 2s. 6d. 
the brace; but seldom bought. Suffi
cient—2 for a dish. Seasonalle from 
the 12th of August to the bajjinning of 
December 

G R O U S E , to Carve 
Grouse may be carved in the way first 
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G r o u s e S a l a d 

described in carving partridge. The 
backbone of the 
grouse is highly 
esteemed by many, 
and this part of 
many game birds 

is considered the finest-flavoured. 
BOAST GBOUSB, 

G R O U S E S A L A D (Soye r ' s R e 
c ipe i m p r o v e d . ) 

Ingredients. —8 eggs, butter, fresh salad, 
2 or 3 grouse; for the sauce, 1 table
spoonful of minced shalot, 2 tablespoon
fuls of pounded sugar, the yolks of 2 
eggs, 1 teaspoonful of minced parsley, 
j oz. of salt, 12 tablespoonfuls of oil, 
4 tablespoonfuls of Chili vinegar, 1 gill 
of cream, 2 tablespoonfuls of chopped 
tarragon and chervil. Mode.—Boil the 
eggs hard, shell them, throw them into 
cold water, cut a thin slice off the bot
tom to facilitate the proper placing of 
them in the dish, cut each one into four 
engthwise, and make a very thin flat 

border of butter, about one inch from the 
edge of the dish the salad is to be served 
on ; fix the pieces of egg upright close 
to each other, the yolk outside, or the 
yolk and white alternately; lay in the 
crintre a fresh salad of whatever is in sea
son, and, having previously roasted the 
grouse rather underdone, cut it into eight 
or ten pieces, and prepare the sauce as 
follows:—Put the shalots into a basin, 
with the sugar, the yolk of an egg, the 
parsley, and salt, and mix in by degrees 
the oil and vinegar ; when all the ingre
dients are well mixed, put the sauce on 
ice or in a cool place. When ready to 
serve, whip the cream rather thick, which 
lightly mix with i t ; then lay the inferior 
parts of the grouse on the salad, sauce 
os er so as to cover each piece, then lay 
>ver the salad and the remainder of the 
grouse, pour the rest of the sauce over, 
and serve. The eggs may be ornamented 
with a little dot of radishes or beetroot 
on the point. Anchovy and gherkin, cut 
into small diamonds, may be placed be
tween, or cut gherkins in slices, and a 
border of them laid round. Tarragon or 
chervil-leaves are also a pretty addition. 
The remains of cold black-game, phea
sant, or partridge may be used in the 
above manner, and will make a very de-
Bcate dish. Average cost, 2s. 6d. Sea
sonable from the 12th of August to the 
beginning of December. 

G u r n e t 

G R U E L , t o m a k e . 
Ingredients.—1 tablespoonful of Robin

son's patent groats, 2 tablespoonfuls of 
cold water, 1 pint of boiling water. 
Mode. —Mix the prepared groats smoothly 
with the cold water in a basin ; pour 
over them the boiling water, stirring it 
all the time. Pu t it into a very clean 
saucepan ; boil the gruel for 10 minutes, 
keeping it well stirred ; sweeten to taste, 
and serve. I t may be flavoured with a 
small piece of lemon-peel, by boiling it 
in the gruel, or a little grated nutmeg 
may be put in ; but in these matters the 
taste of the patient should be consulted. 
Pour the gruel in a tumbler, and serve. 
When wine is allowed to the invalid, 2 
tablespoonfuls of sherry or port make 
this preparation very nice. In cases of 
colds, the same quantity of spirits is 
sometimes added instead of wine. Time. 
—10 minutes. Sufficient to make a pint 
of gruel. 

G U D G E O N S . 
Ingredients. — Egg and bread-crumbs 

sufficient for the quantity of fish ; hot 
lard. Mode. — Do not scrape off the 
scales, but take out the gills and inside, 
and cleanse thoroughly ; wipe them dry, 
flour and dip them into egg, and sprinkle 
over with bread-crumbs. Fry of a nice 
brown. Time.—3 or 4 minutes. Aver
age cost. — Seldom bought. Seasonable 
from March to July. Sufficient.—3 for 
each person. 

G U I N E A - F O W L , R o a s t , L a r d e d . 
Ingredients.—A guinea-fowl, lardoons, 

flour, and salt. Mode.—When this bird 
is larded, it should be trussed the same 
as a pheasant ; if plainly roasted, truss 
i t like a turkey. After larding and truss
ing it, put it down to roast a t a brisk 
fire; keep i t well basted, and a short 
time before serving, dredge it with a 
little flour, and let i t froth nicely. Serve 
with a little gravy in the dish, and a 
tureen of the same, and one of well-mads 
bread-sauce. Time. — Guinea-fowl, lar
ded, 1\ hour ; plainly roasted, about 1 
hour. Sufficient for 6 persons. Season 
able in winter. 

Note.—The breast, if larded, should 
be covered with a piece of paper, and re 
moved about 10 minutes before serving. 

G U R N E T , o r G U R N A R D . 
Ingredients.—1 gurnet , 0 oz. of salt to 
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each gallon of water. Mode.—Cleanse 
the fish thoroughly, and cut off the fins ; 
have ready some boiling water, with salt 
in the above proportion ; put the fish in, 
and simmer very gently for \ hour. 
Parsley and but ter , or anchovy sauce, 
should be served with it . Time.—i hour. 
A verage cost.—Seldom bought. Seasonable 
from October to March, but in perfection 
in October. Sufficient.—A middling-sized 
•ne for two persons. 

Note.— This fish is frequently stuffed 
*nth forcemeat, and baked. 

H A D D O C K , B a k e d . 
Ingredients.—A nice forcemeat, but ter 

to taste, egg and bread-crumbs. Mode.— 
Scale and clean the fish, without cutting 
it open much ; ' pu t in a nice delicate 
forcemeat, and sew up the slit. Brush i t 
over with egg, sprinkle over bread
crumbs, and baste frequently with but
ter. Garnish with parsley and cut 
lemon, and serve with a nice brown 
gravy, plain melted but ter , or anchovy 
sauce. The egg and bread-crumbs can 
be omitted, and pieces of but ter placed 
over the fish. Time.—Large haddock, J 
hour ; moderate size, \ hour. Seasonable 
from August to February. Average cost, 
from 9d. upwards. 

Note.—Haddocks may be filleted, rub
bed over with egg and bread-crumbs, 
and fried a nice brown ; garnish with 
crisped parsley. 

H A D D O C K , B o i l e d . 
Ingredients.—Sufficient water to cover 

the fish; J lb . of salt to each gallon of 
water. Mode.— Scrape the fish, take out 
the inside, wash it thoroughly, and lay it 
in a kett le , with enough water to cover it, 
and salt in the above proportion. Simmer 
gently from 15 to 20 minutes, or rather 
more, should the fish be very large. For 
small haddocks, fasten the tails in their 
mouths, and pu t them into boiling water. 
10 to 15 minutes will cook them. Serve 
with plain melted butter , or anchovy sauce. 
Time.—Large haddock, A. hour ; small, $ 
hour, or ra ther less. Average cost, from 
9d. upwards. Seasonable from August to 
February. 

H A D D O C K , Dr ied . 
Dried haddock should be gradually 

warmed through, either before or over a 
nice clear fire. Rub a little piece of but
ter over, just before sending i t to table. 

H a m , F r i e d 

H A D D O C K , D r i e d . 
Ingredients. —1 large thick haddock, 2 

bay-leaves, 1 small bunch of savoury 
herbs, not forgetting parsley, a little 
butter and pepper ; boiling water. Mode. 
—Cut up the haddock into square pieces, 
make a basin hot by means of hot water, 
which pour out. Lay in the fish, with 
the bay-leaves and herbs ; cover with 
boiling water ; put a plate over to keep 
in the steam, and let it remain for 10 
minutes. Take out the slices, put them 
in a hot dish, rub over with butter and 
pepper, and serve. Time.—10 minutes 
Seasonable a t any time, but best in 
winter. 

H A M O M E L E T (a de l i c ious Break 
fast D i s h ) . 
Ingredients.—6 eggs, 4 oz. of butter, £ 

saltspoonful of pepper, 2 tablespoonfuls 
of minced ham. Mode.—Mince the ham 
very finely, without any fat, and fry it 
for 2 minutes in a little bu t t e r ; then 
make the batter for the omelet, stir in 
the ham, and proceed as in the case of a 
plain omelet. Do not add any salt to 
the batter, as the ham is usually suffi
ciently salt to impart a flavour to tho 
omelet. Good lean bacon, or tongue, 
answers equally well for this dish ; but 
they must also be slightly cooked pre
viously to mixing them with the batter. 
Serve very hot and quickly, without 
gravy. Time.—From 4 to 6 minutes. 
Average cost, Is. Sufficient for 4 persons. 
Seasonable a t any time. 

H A M , F R I E D , A N D E G G S <» 
B r e a k f a s t D i s h ) . 
Ingredients.—Ham ; eggs. Mode.— 

Cut the ham into slices, and take care 
tha t they are of the same thickness in 
every part. Cut off the rind, and if the 
ham should be particularly hard and 
salt, it will be found an improvement to 
soak it for about 10 minutes in hot water, 
and then dry it in a cloth. Put it into a 
cold frying-pan, set it over the fire, and 
turn the slices 3 or 4 times whilst they 
are cooking. When done, place them OD 
a dish, which should be kept hot in front 
of the fire during the time the eggs are 
being poached. Poach the eggs, slip 
them on to the slices of ham, and serve 
quickly. Time.—7 or 8 minutes to broil 
the ham. Average cost, 8d. to Is. per lb. 
by the whole ham. Sufficient. —Allow £ 
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c^crs and a slice of ham to each person. 
Sea^y-^i: At any time. 

Note.— Ham may also be toasted or 
broiled ; but, with the latter method, to 
insure its being well cooked, the fire 
must be beautifully clear, or it will have 
•v smoky flavour far from agreeable 

H A M , P o t t e d , t h a t wi l l k e e p Good 
for s o m e t i m e . 
Ingredients.— To 4 lbs. of lean ham 

>Ilow 1 lb. of fat, 2 teaspoonfuls of 
pounded mace, ^ nutmeg grated, rather 
more than A teaspoonful of cayenne, 
elarified lard. Mode.—Mince the ham, 
fat and lean together in the above pro
portion, and pound it well in a mortar, 
seasoning it with cayenne peppor, 
pounded mace, and n u t m e g ; put the 
mixture into a deep baking-dish, and 
bake for £ hou r ; then press it well 
into a stone jar, fill up the jar with clari
fied lard, cover it closely, and paste over 
it a piece of thick paper. If well sea
soned, i t will keep a long time in winter, 
and will be found very convenient for 
sandwiches, &c. Time.—£ hour. Sea-
jonable at any time. 

H A M , P o t t e d (a n ice a d d i t i o n t o 
t h e B r e a k f a s t or L u n c h e o n t ab le ) . 

Ingredients.—To 2 lbs. of lean ham 
allow A lb. of fat, 1 teaspoonful of 
pounded mace, A_ teaspoonful of pounded 
allspice, k nutmeg, pepper to taste, clari
fied butter. Mode.—Cut some slices 
from the remains of a cold ham, mince 
them small, and to every 2 lbs. of lean 
allow the above proportion of fat. Pound 
the ham in a mortar to a fine paste, with 
the fat, gradually add the seasonings 
and spices, and b« very particular that 
all the ingredients are well mixed and 
the spices well pounded. Press the mix
ture into potting-pots, pour over clarified 
butter, and keep it in a cool place. 
Average cost for this quantity, 2s. 6d. 
Seasonable at any time. 

H A M , to B a k e . 
Ingredients.—Ham ; a common crust. 

Mode.—As a ham for baking should be 
well soaked, lot it remain in water for 
at least 12 hours. Wipe it dry, trim 
away any ruety places underneath, and 
cover it with a common crust, taking 
care that this is of sufficient thickness all 
^ver to keen r-t>e gravy in. Place it in a 

H a m , t o Bo i l 

moderately-heated oven, and bake fr>r 
nearly 4 hours. Take off the crust and 
skin, and cover with raspings, the same as 
for boiled ham, and garnish the knuckle 
with a paper frill. This method of 
cooking a ham is, by many persons, con
sidered far superior to boiling it , as it 
cuts fuller of gravy and has a finer 
flavour, besides keeping a much longer 
time good. Time. — A medium-sized 
ham, i hours. Average cost, from 8d. to 
Is. per lb. by the whole ham. Seasonable 
all the year. 

H A M , to Boil . 
Ingredients.—Ham, water, glaze, or 

raspings. Mode. — In choosing a ham, 
ascertain that it is perfectly sweet, by 
running a sharp knife" into it, close to 
the bone ; and if, when the knife is with
drawn, it has an agreeable smell, the 
ham is good; if, on the contrary, the 
blade has a greasy appearance and offen
sive smell, the ham is bad. If it has been 

BOILED HAM 

long hung, and is very dry and salt, let 
it remain in soak for 24 hours, changing 
the water frequently. This length of time 
is only necessary in the case of its being 
very hard ; from 8 to 12 hours would be 
sufficient for a Yorkshire or Westmore
land ham. Wash it thoroughly clean, 
and trim away from the under-side all 
the rusty and smoked parts, which would 
spoil the appearance. Put it into a boil-
ing-pot, with sufficient cold water to cover 
i t ; bring it gradually to boil, and as the 
scum rises, carefully remove it. Keep it 
simmering very gently until tender, and 
be careful tha t it does not stop boiling, 
nor boil too quickly. When done, take 
i t out of the pot, strip off the skin, and 
sprinkle over it a few fine bread-raspings, 
put a frill of cut paper round the knuckle, 
and serve. If to be eaten cold, let the 
ham remain in the water until nearly 
cold : by this method the juices are kept 
in, and it will be found infinitely superior 
to one taken out of the water ho t ; it 
should, however, be borne in mind thai 
the ham must not remain in the sauce* 
pan all night. Wheu the skin is reu> ">ved, 
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3prinkle over bread-raspings, or, if wanted 
particularly nice, glaze it. Place a paper 
frill round the knuckle, and garnish with 
parsley or cut vegetable flowers. Time. 
—A ham weighing 10 lbs., 4 hours to sim
mer gently ; 15 lbs., 5 hours-; a very large 
one, about 6 hours. Average cost, from 
3d. to Is. per lb. by the whole ham. 
Seasonable all the year. 

H A M , how to Boil to give it an 
excellent flavour. 

Ingredients. — Vinegar and water, 2 
heads of celery, 2 turnips, 3 onions, a 
large bunch of savoury herbs. Mode.— 
Prepare the ham as in the preceding 
recipe, and let it soak for a few hours in 
vinegar and water. Put it on in cold 
water, and when it boils, add the vege
tables and herbs. Simmer very gently 
until tender, take it out, strip off the 
skin, cover with bread-raspings, and put 
a paper ruche or frill round the knuckle. 
Time.—A ham weighing 10 lbs., 4 hours. 
Average cost, 8d. to Is. per lb. by the 
whole ham. Seasonable at any time. 

H A M , to Carve. 

In cutting a ham, the carver must be 
guided according as he desires to practise 
economy, or have, at once, fine slices 
out of the prime part. Under the first 
supposition, he will commence at the 
knuckle end, and cut off thin slices 
towards the thick part of the ham. To 
reach the choicer portion, the knife, which 
must be very sharp and thin, should be 
carried quite down to the bone, in the 
direction of the line 1 to 2. The slices 

should be thin and even, and always cut 
down to the bone. There are some who 
like to carve a ham by cutting a hole at 
the top, and then slicing pieces off inside 
the hole, gradually enlarging the circle ; 
but we think this is a plan not to be 
recommended. A ham, when hot, is 
tsually sent to table with a paper ruffle 
round the knuckle, 

Hams, to Pickle 

H A M S , for Curing (Mons. Ude's 
Recipe). 
Ingredients. — For 2 hams weighing 

about 16 or 18 lbs. each, allow 1 lb. of 
moist sugar, 1 lb. of common salt, 2 oz. 
of saltpetre, 1 quart of good vinegar. 
Mode.—As soOn as the pig is cold enough 
to be cut up, take the 2 hams and rub 
them well with common salt, and leave 
them in a large pan for 3 days. When 
the salt has drawn out all the blood, drain 
the hams, and throw tho brine away. 
Mix sugar, salt, and saltpetre together in 
the above proportion, rub the hams well 
with these, and put them into a vessel 
large enough to hold them, always keep
ing the salt over them. Lot them remain 
for 3 days, then pour over them a quart 
of good vinegar. Turn them in the brine 
every day for a month, then drain them 
well, and rub them with bran. Have 
them smoked over a wood fire, and be 
particular that th« hams are hung as high 
up as possible from the fire; otherwise 
the fat will melt, and they will become 
dry and hard. Time.—To be pickled 1 
month; to be smoked 1 month. Suffi
cient for 2 hams of 18 lbs. each. Season
able from October to March. 

H A M S , to Cure Sweet, in the West 
moreland way. 
Ingredients.—3 lbs. of common salt, 3 

lbs. of coarse sugar, 1 lb. of bay-salt, 3 
quarts of strong beer. Mode.—Before 
the hams are put into pickle, rub them 
the preceding day well with salt, and 
drain the brine well from them. Put the 
above ingredients into a saucepan, and 
boil for | hour ; pour over the hams, and 
let them remain a month in the pickle. 
Rub and turn them every day, but do not 
take them out of the pickling-pan; and 
have them smoked for a month. Time.— 
To be pickled 1 month ; to be smoked .1 
month. Seasonable from October to 
March. 

H A M S , to Pickle (SuffoBi Recipe). 
Ingredients.—To a ham from 10 to 12 

lbs., allow 1 lb. of coarse sugar, | lb. of 
salt, 1 oz. of saltpetre, J a teaeupful of 
vinegar. Mode.—Rub the hams well 
with common salt, and leave them for a 
day or two to drain ; then rub well ix 
the above proportion of sugar, salt, salt 
petio, and vinegar, and turn tnem every 
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other day. Keep them in the pickle 1 
month, drain them, and send them to be 
smoked over a wood fire for 3 weeks or a 
month. Time.—To remain in the pickle 1 
month ; to be smoked 3 weeks or 1 
month. Sufficient.—The above propor-
tion of pickle is sufficient for 1 ham. 
Seasonable. — Hams should be pickled 
from October to March. 

H A M S , t o Sa l t T w o , a b o u t 12 o r 15 
lb s . each. 

Ingredients.—2 lbs. of treacle, ^ lb. of 
saltpetre, 1 lb. of bay-salt, 2 pounds of 
common salt. Mode.—Two days before 
they are put into pickle, rub the hams 
well with salt, to draw away all slime and 
blood. Throw what comes from them 
away, and then rub them with treacle, 
saltpetre, and salt. Lay them in a deep 
pan, and let them remain one day ; boil 
the above proportion of treacle, saltpetre, 
Day-salt, and common salt for | hour, and 
pour this pickle boiling hot over the hams : 
there should be sufficient of it to cover 
them. For a day or two rub them well 
with i t ; afterwards they will only require 
turning. They ought to remain in this 
pickle for 3 weeks or a month, and then 
be sent to be smoked, which will take 
nearly or quite a month to do. An ox
tongue pickled in this way is most excel
lent, to be eaten either green or smoked. 
Time.—To remain in the pickle 3 weeks 
or a month ; to be smoked about a month. 
Seasonable from October to March. 

H A M S , t o S m o k e , a t H o m e . 
Take an old hogshead, stop up all the 

crevices, and fix a place to put a cross-
stick near the bottom, to hang the articles 
to be smoked on. Next, in the side, cut 
a hole near the top, to introduce an iron 
pan filled with sawdust and small pieces 
of green wood. Having turned the tub 
upside down, hang the articles upon the 
cross-stick, introduce the iron pan in the 
opening, and place a piece of red-hot 
iron in the pan, cover i t with sawdust, 
and all will be complete. Let a largo 
ham remain 40 hours, and keep up a good 
smoke. Fish may be smoked in the same 
manner. 

H A R E , B r o i l e d (a Supper or L u n 
c h e o n D i s h ) . 

Ingredients.—The legs and shoulders 
of a roast hare, cayenne and salt *o taste. 

Hare , J u g g e d 

a little but ter . Mode.— Cut the legs and 
shoulders from a roast hare, season them 
highly with salt and cayenne, and broil 
them over a very clear fire for 5 minutes. 
Dish them on a hot dish, rub over them 
a little cold butter, and send to table very 
quickly. Time.—5 minutes. Seasonable 
from September to the end of February. 

H A R E , H a s h e d . 
[COLD MEAT COOKERY.] Ingredients.— 

The remains of cold roast hare, 1 blade ot 
pounded mace, 2 or 3 allspice, peppei 
and salt to taste, 1 onion, a bunch of 
savoury herbs, 3 tablespoonfuls of port 
wine, thickening of butter and flour, 2 
tablespoonfuls of mushroom ketchup. 
Mode.—Cut the cold hare into neat slices, 
and put the head, bones, and trimmings 
into a stewpan, with | pint of water ; add 
the mace, allspice, seasoning, onion, and 
herbs, and stew for nearly an hour, and 
strain the gravy; thicken it with butter 
and flour, add the wine and ketchup, and 
lay in the pieces of hare, with any stuffing 
that may be left. Let the whole gradually 
heat by the side of the fire, and, when it 
has simmered for about 5 minutes, serve, 
and garnish the dish with sippets of 
toasted bread. Send red-currant jelly to 
table with it. Time.—Rather more thap 
1 hour. Average cost, exclusive of tho 
cold hare, 6d. Seasonalletrom Septemb»* 
to the end of February. 

H A i i i i j , J u g g e d (ve ry good) . 

Ingredients.—1 hare, 1^ lb. of gravy 
beef, % lb. of butter, 1 onion, 1 lemon, 
6 cloves; pepper, cayenne, and salt to 
taste ; £ pint of port wine. Mode.— 
Skin, paunch, and wash the hare, cut it 
into pieces, dredge them with flour, and 
fry in boiling butter. Have ready 1A. pint 
of gravy, made from the above proportion 
of beef, and thickened with a little flour. 
Pu t this into a j a r ; add the pieces of 
fried hare, an onion stuck with six cloves^ 
a lemon peeled and cut in half, and a 
good seasoning of pepper, cayenne, and 
sa l t ; cover the jar down tightly, put it 
up to the neck into a stewpan of boiling 
water, and let i t stew until the hare is 
quite tender, taking care to keep the 
water boiling. When nearly done, pour-
in the wine, and add a few forcemeat 
balls : these must be fried or baked in the 
oven for a few minutes before they are put 
to the gravy. Serve with red-currant jelly. 
Time.—3A. to 4 hours. If tha hare is verv 
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old. allow 4>, hours. Average cost, Is. 
Sufficient for 7 or 8 persons. Seasonable 
from September to the end of February. 

H A R E , J u g g e d (a Q u i c k e r a n d 
m o r e E c o n o m i c a l W a y ) . 
Ingredients.—1 hare , a bunch of sweet 

herbs, 2 onions, ^ach stuck with 3 cloves, 
6 whole allspice, A teaspoonful of black 
pepper, a strip of lemon-peel, thickening 
of but ter and flour, 2 tablespoonfuls of 
mushroom ketchup, \ pint of port wine. 
Mode.—Wash the hare nicely, cut i t up 
into joints (not too large), and flour and 
brown them as in the preceding rec ipe; 
then put them into a stewpan with the 
herbs, onions, cloves, allspice, pepper, 
and lemon-peel; cover with hot water, 
and when i t boils, carefully remove all 
the scum, and let i t simmer gently till 
tender, which will be in about I f hour, 
or longer, should the hare be very old. 
Take out the pieces of hare, thicken tho 
gravy with flour and butter , add the 
ketchup and port wine, let i t boil for 
about 10 minutes, strain it through a 
sieve over the hare, and serve. A few 
fried forcemeat balls should be added a t 
the moment of serving, or, instead of 
frying them, they may be stewed in the 
gravy, about 10 minutes before the hare 
is wanted for table. Do not omit to serve 
red-currant jelly with it. Time.—Alto
gether 2 hours. Average cost, 5s. 6d. 
Sufficient for 7 or 8 persons. Seasonable 
from September to the end of February. 

Note.—Should there be any lett, re-
warm i t the next day by putt ing the 
hare, & c , into a covered jar , and placing 
this jar in a saucepan of boiling water ; 
this method prevents a great deal of 
waste. 

H A R E , P o t t e d (a L u n c h e o n o r 
B r e a k f a s t D i s h ) . 
Ingredients.—1 hare, a few slices of 

bacon, a large bunch of savoury herbs, 4 
cloves, A_ teaspoonful of whole allspice, 2 
carrots, 2 onions, salt and pepper to 
taste, 1 pint of water, 2 glasses of sherry. 
Mode.—Skin, empty, and wash the hare ; 
lu t it down the middle, and pu t it into a 
stewpa n, with a few slices of bacon under 
and over i t ; add the remaining ingredi
ents, and stew very gently until t he hare 
is tender , and the flesh will separate 
easily from the bones. When done 
enough, take it up, remove the bones, 
and pound the meat with the bacon, in a 

H a r e , R o a s t 

mortar, until reduced to a perfectly 
smooth paste. Should it not be suffi
ciently seasoned, add a little cayenne, 
salt, and pounded mace, but be careful 
tha t these are well mixed with the other 
ingredients. Press the meat into pot-
ting-pots, pour over clarified butter, and 
keep in a dry place. The liquor that 
the hare was stewed in, should be saved 
for hashes, soups, &c. &c. Time.—About 
2% hours to stew the hare. Seasonable 
from September to the end of February. 

H A R E , R o a s t . 
Ingredients.—Hare, forcemeat, a little 

milk, butter . Choosing and Trussing.— 
Choose a young hare ; which may be 
known by its smooth and sharp claws, 
and by the cleft in the lip not being 
much spread. To be eaten in perfection, 
it must hang for some time ; and, if 
properly taken care of, it may be kept 
for several days. It is better to hang 
without being paunched ; but should it 
be previously emptied, wipe the inside 
every day, and sprinkle over it a little 
pepper and ginger, to prevent the musty 
taste which long keepingin the damp occa
sions, and also which affects the stuffing. 
After it is skinned, wash it well, and 
soak for an hour in warm water to 
draw out the blood; if old, let i t lie in 
vinegar for a short t ime, but wash it 
well afterwards in several waters. Make 
a forcemeat, wipe the hare dry, fill the 
belly with it, and sew it up. Bring the 

BOAST HABB. 

hind and fore legs close to the body to
wards the head, run a skewer through 
each, fix the head between the shoul
ders by means of another skewer, and 
be careful to leave the ears on. Put a 
string round the body from skewer to 
skewer, and tie it above the back. 
Mode.—The hare should be kept a t a 
distance from the fire when it is first 
laid down, or the outside will become 
dry and hard before the inside is done. 
Baste i t well with milk for a short time, 
and afterwards with b u t t e r ; and par
ticular attention must be paid to the 
basting, so as to preserve the meat on 
the back juicy and nutritive. When it 
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H a r e , R o a s t , t o C a r v e 

is almost roasted enough, flour the hare, 
and baste well with butter . When nicely 
frothed, dish it, remove the skewers, 
and send it to tab 'e with a little gravy 
in the dish, and a tureen of the same. 
Red-currant jelly must also not be for
gotten, as this is an indispensable ac
companiment to roast hare. For eco
nomy, good beef dripping may be sub
stituted for the milk and butter to baste 
with ; but the basting, as we have be
fore stated, must be continued without 
intermission. If the liver is good, it 
may be parboiled, minced, and mixed 
with the stuffing; but it should not be 
used unless quite fresh. Time.—A mid
dling-sized hare, 1£ hour ; a large hare, 
1£ to 2 hours. Average cost, from 4s. to 
6s. Sufficient for 5 or 6 persons. Season
able from September to the end of Feb
ruary. 

H A R E , R o a s t , t o C a r v e . 

The " Grand Carver " of olden times, 
a functionary of no ordinary dignity, was 
pleased when ho had a hare to manipu

late, for his 
s k i l l a n d 
grace had an 
o p portunity 
of display. 
Diners d la 
Russe may 
possibly, ere-

while, save modern gentlemen the neces
sity of learning the ar t which was in auld 
lang syne one of the necessary accom
plishments of the youthful squire ; but, 
until side-tables become universal, or till 
we see the office of " grand carver" once 
w»orr> instituted, it will be well for all to 
"jam how to assist at the carving of this 
dish, which, if not the most elegant in 
appearance, is a very general favourite. 
The hare, having its head to the left, as 
«hown in the woodcut, should be first 
served by cutting slices from each side 
of the backbone, in the direction of the 
Woes from 3 to 4. After these prime 
par ts are disposed of, the leg should 
next be disengaged by cutting round the 
line indicated by the figures 5 to 6. The 
shoulders will then be taken off by pass
ing the knife round from 7 to 8. The 
back of the hare should now be divided 
by cutting quite through its spine, as 
shown by the line 1 to 2, taking care to 
feel with the point of the knife for a 
joint where the back may be readily 

BOAST HABB. 

H e r b P o w d e r 

penetrated. I t is the usual plan not to 
serve any bone in helping ha re ; and 
thus the flesh should be sliced from the 
legs and placed alone on the plate. In 
large establishments, and where men-
cooks are kept, it is often the case tha t 
the backbone of the hare, especially in 
old animals, is taken out, and then the 
process of carving is, of course, con
siderably facilitated. A great point to 
be remembered in connection with carv
ing hare is, t ha t plenty of gravy should 
accompany each helping, otherwise this 
dish, which is naturally dry, will lose 
half its flavour, and so become a failure. 
Stuffing is also served with i t ; and the 
ears, which should be nicely crisp, and 
the brains of the hare, are esteemed as 
delicacies by many connoisseurs. 

H A R E S O U P . 
Ingredients.—A hare fresh-killed, 1 lb. 

of lean gravy-beef, a slice of ham, 1 
carrot, 2 onions, a faggot of savoury 
herbs, 1 oz. of whole black pepper, a 
little browned flour, | pint of port wine, 
the crumb of two French rolls, salt and 
cayenne to taste, 3 quarts of water. 
Mode.—Skin and paunch the hare, sav
ing the liver and as much blood as possi
ble. Cut i t in pieces, and put it in a 
stewpan with all the ingredients, and 
simmer gently for 6 hours. This soup 
should be made the day before i t is 
wanted. Strain through a sieve, put the 
best parts of the hare in the soup, and 
serve. 

H A R E S O U P . 
Proceed as above ; but , instead of put

t ing the joints of the hare in tho soup, 
pick the meat from the bones, pound it 
in a mortar, and add it, with the crumb 
of two French rolls, to the soup. Rub 
all through a sieve ; heat slowly, but df 
not let i t boil. Send i t to table imme
diately. Time.—8 hours. Average cost, 
Is. 9d. per quart. Seasonable from Sep
tember to February. Sufficient for 10 
persons. 

H E R B P O W D E R , for F l a v o u r i n g 
w h e n F r e s h H e r b s a r e n o t ot> 
t a m a b l e . 

Ingredients. — 1 oil. of dried lemon, 
thyme, 1 oz. of driou winter savory, 1 
oz. of dried sweet marjoram and basil, 
2 oz. of dried parsley, 1 oz. of dried 
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Herbs , to Dry 

lemon-peel. Mode.—Prepare and dry 
the herbs, pick the leaves from the 
stalks, pound them, and sift them 
through a hair sieve ; mix in the above 
proportions, and keep in glass bottles, 
carefully excluding the air. This we 
think a far better method of keeping 
herbs, as the flavour and fragrance do 
not evaporate so much as when they are 
merely put in paper bags. Preparing 
them in this way, you have them ready 
for use at a moment's notice. Mint, 
sage, parsley, &c, dried, pounded, and 
each put into separate bottles, will be 
Jound very useful in winter. 

H E R B S , to Dry, for W i n t e r Use. 
On a very dry day, gather the herbs, 

just before they begin to flower. If this 
is done when the weather is damp, the 
herbs will not be so good a colour. (It 
is very necessary to be particular in little 
matters like this, for trifles constitute 
perfection, and herbs nicely dried will be 
found very acceptable when frost and 
snow are on the ground. I t is hardly 
necessary, however, to state that the fla
vour and fragrance of fresh herbs are in
comparably finer.) They should be per-
fectly freed from dirt and dust, and be 
divided into small bunches, with their 
roots cut off. Dry them quickly in a 
very hot oven, or before the tire, as by 
this means most of their flavour will be 
preserved, and be careful not to burn 
them ; tie them up in paper bags, and 
keep in a dry place. This is a very 
general way of preserving dried herbs ; 
but we would recommend the plan de
scribed in a former recipe. Seasonable. 
—From the month of July to the end of 
September is the proper time for storing 
herbs for winter use. 

H E R R I N G S , W h i t e , Baked. 
Ingredients.—12 herrings, 4 bay-leaves, 

12 cloves, 12 allspice, 2 small blades of 
mace, cayenne pepper and salt to taste, 
sufficient vinegar to fill up the dish. 
Mode.—Take herrings, cut off the heads, 
and gut them. Put them in a pie-dish, 
heads and tails alternately, and, between 
each layer, sprinkle over the above in-
gredients. Cover the fish with the vine
gar, and bake for £ hour, but do not use 
it till quite cold. The herrings may be 
out down the front, the backbone taken 
eut. and olosed again. Sprats done in 

Hodge-Podge 

this way are very delicious. Time.—^ an 
hour. A verage cost, Id. each. 

To CHOOSE .THE HERRING.—The more 
scales this fish has, the surer the sign 
of its freshness. It should also have a 
bright and silvery look ; but if red about 
the head, it is a sign that it has been dead 
for some time. 

H E R R I N G S , Red.or Y A R M O U T H 
B L O A T E R S . 

The best way to cook these is to make 
incisions in the skin across the fish, be
cause they do not then require to be so 
long on the fire, and will be far better 
than when cut open. The hard roe makes 
a nice relish by pounding it in a mortar, 
with a little anchovy, and spreading 
it on toast. If very dry, soak in warm 
water 1 hour before dressing. 

H I D D E N M O U N T A I N , The (a 
p re t ty Supper Dish). 

Ingredients.—6 eggs, a few slices of 
citron, sugar to taste, ^ pint of cream, a 
layer of any kind of jam. Mode.—Beat 
the whites and yolks of the eggs sepa
rately ; then mix them and beat well 
again, adding a few thin slices of citron, 
the oream, and sufficient pounded sugar 
to sweeten it nicely. When the mixture 
is well beaten, put it into a buttered pan, 
and fry the same as a pancake ; but it 
should be three times the thickness of an 
ordinary pancake. Coyer it with jam, 
and garnish with slices of citron and 
holly-leaves. This dish is served cold. 
Time.—About 10 minutes to fry the mix
ture. Average cost, with the jam, Is. id. 
Sufficient for 3 or 4 persons. Seasonable 
at any time. 

H O D G E - P O D G E . 
Ingredients.—2 lbs. of shin of beef, 3 

quarts of water., 1 pint of table-beer, 2 
onions, 2 carrots, 2 turnips, 1 head of 
celery ; pepper and salt to taste; thick, 
ening of butter and flour. Mode.—Put the 
meat, beer, and water in a stewpan ; sim
mer for a few minutes, and skim care
fully. Add the vegetables and season
ing ; stew gently till the meat is tender. 
Thicken with the butter and flour, and 
serve with turnips and carrots, or spinach 
and celery. Time.—3 hours, or rather 
more. Average cost, 3d. per quart. 
Seasonable at any time. Sufficient for 12 
person*. 
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H o d g e - P o d g e 

H O D G E - P O D G E . 
[COLD MEAT COOKERY.] Ingredients. 

—About 1 lb. of underdone cold mut
ton, 2 lettuces, 1 pint of green peas, 
5 or 6 green onions, 2 oz. of butter, 
pepper and salt to taste, \ teacupful 
of water. Mode.—Mince the mutton, 
and cut up the lettuces and onions in 
slices. Put these in a stewpan, with all 
the ingredients except the peas, and let 
these simmer very gently for \ hour, 
keeping them well stirred. Boil the peas 
separately, mix these with the mutton, 
and serve very hot. Time.—\ hour. 
Sufficient for 3 or 4 persons. Seasonable 
from the end of May to August. 

H O L L Y - L E A V E S , t o F r o s t , for 
G a r n i s h i n g a n d D e c o r a t i n g D e s 
s e r t a n d S u p p e r D i s h e s . 

Ingredients. — Sprigs of holly, oiled 
butter, coarsely-powdered sugar. Mode. 
—Procure some nice sprigs of hol ly; 
pick the leaves from the stalks, and wipe 
them with a clean cloth free from all 
moisture; then place them on a dish 
near -he fire, to get thoroughly dry, but 
uot too near to shrivel the leaves ; dip 
them into oiled butter, sprinkle over 
them some coarsely-powdered sugar, and 
dry them before the fire. They should 
be kept in a dry place, as the least damp 
would spoil their appearance. Time.— 
About 10 minutes to dry before the fire. 
Seasonable.—These may be made at any 
time ; but are more suitable for winter 
garnishes, when fresh flowers are not 
easily obtained. 

H O N E Y C A K E . 
Ingredients. — | breakfast-cupful of 

sugar, 1 breakfast-cupful of rich sour 
cream, 2 breakfast-cupfuls of flour, A_ tea
spoonful of carbonate of soda, honey to 
taste. Mode.—Mix the sugar and cream 
together ; dredge in the flour, with as 
much honey as will flavour the mixture 
nicely ; stir it well tha t all the ingredi
ents may be thoroughly mixed ; add the 
carbonate of soda, and beat the cake 
well for another 5 minutes ; put i t into a 
buttered tin, bake it from ^ to J hour, 
and let it be eaten warm. Time.—^ to 
J hour. Average cost, 8d. Sufficient for 
8 or 4 persons. Seasonable a t any time. 

H O R S E R A D I S H . 
This root, scraped, is always served 

H o t Sp ice 

with hot roast beef, and is used for gar
nishing many kinds of boiled fish. Let 
the horseradish remain in cold water for 
an hour ; wash it well, and with a sharp 
knife scrape it into very thin shreds, 
commencing from the thick end of the 
root. Arrange some of it lightly in s 
small glass dish, and the remainder use 
for garnishing the jo in t ; it should be 
placed in tufts round the border of the 
dish, with 1 or 2 bunches on the meat. 
Average cost, 2d. per stick. Seasonable 
from October to June . 

H O R S E R A D I S H S A U C E , t o se rve 
w i t h R o a s t Beef. 

Ingredients. —4 tablespoonfuls of grated 
horseradish, 1 teaspoonful of pounded 
sugar, 1 teaspoonful of salt, A, tea-spoon
ful of pepper, 2 teaspoonfuls of made 
mustard ; vinegar. Mode. —Grate the 
horseradish, and mix it well with the 
sugar, salt, pepper, and m u s t a r d ; 
moisten it with sufficient vinegar to give 
it the consistency of cream, and serve in 
a tureen ; 3 or 4 tablespoonfuls of cream 
add^d to the above very much improve 
the appearance and flavour of this sauce. 
To heat it to serve with hot roast beef, 
put it in a bain marie or a jar, which 
place in a saucepan of boiling water ; 
make it hot, but do not allow it to boil, 
or it will curdle. 

Note.—This sauce is a ^reat improve
ment on the old-fashioned way of serving 
cold-scraped horseradish with hot roast 
beef. The mixing of the cold vinegar 
with the warm gravy cools and spoils 
everything on the plate. Of course, with 
cold meat, the sauce should be served cold. 

H O R S E R A D I S H V I N E G A R . 
Ingredients.—\ lb. of scraped horse

radish, 1 oz. of minced shalot, 1 drachm 
of cayenne, 1 quart of vinegar. Mode.— 
Put ail the ingredients into a bott le , 
which shake* well every day for a fort
night. When it is thoroughly steeped, 
strain and bottle, and it will be fit for 
use immediately. This will be found an 
agreeable relish to cold beef, &#. Season
able.—This vinegar should be made either 
in October or November, as horseradish 
is then in its highest perfection. 

H O T S P I C E (a D e l i c i o u s A d j u n c t 
t o C h o p s , S t e a k s , G r a v i e s , &c.) 

Ingredients. —3 drachms each of gin. 
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I c e - C r e a m s , F r u i t 

ger, black pepper, and cinnamon, 7 
cloves, % oz. mace, | oz. of cayenne, 1 oz. 
grated nutmeg, 1^ oz. white pepper. 
Mode.—Pound the ingredients, and mix 
them thoroughly together, taking care 
that everything is well blended. Pu t the 
spice in a very dry glass bottle for use. 
The quanti ty of cayenne may be in
creased, should the above not be enough 
to suit the palate. 

I C E - C R E A M S , F r u i t . 
Ingredients.—To every pint of fruit-

juice allow 1 pint of cream; sugar to 
taste. Mode. — Let the fruit be well 
ripened ; pick i t off the stalks, and pu t 
it into a large earthen pan. Stir it about 
with a wooden spoon, breaking it until i t 
is well mashed ; then, 'with the back of 
"the spoon, rub it through a hair sieve. 
Sweeten it nicely with pounded suga r ; 
whip the cream for a few minutes, add i t 
to the fruit, and whisk the whole again 
for another 5 minutes. Pu t the mixture 
into the freezing-pot, and freeze, taking 
care to stir the cream, &c.,'two or three 
times, and to remove it from the sides of 
the vessel, t ha t the mixture may be equally 
frozen and smooth. Ices are usually 
served in glasses, but if moulded, as they 
sometimes are for dessert, must have a 
small quanti ty of melted isinglass added 
to them, to enable them to keep their 
shape. Raspberry, strawberry, currant, 
and all fruit ice-creams, are made in the 
same manner. A little pounded sugar 
sprinkled over the fruit before it is 
mashed assists to extract the juice. In 
winter, when fresh fruit is not obtainable, 
a a t t le jam may be substituted for i t : it 
should be melted and worked through a 
sieve before being added to the whipped 
cream ; and if the colour should not be 
good, a little prepared cochineal or beet
root may be put in to improve its 
appearance. Time.—% hour to freeze the 
mixture. Average cost, with cream at 
Is. per pint, id. each ice. Seasonable, 
with fresh fruit, in June , Ju ly , and 
August. 

CCE, L e m o n - w a t e r . 
Ingredients.—To every pint of syrup, 

allow 4, pint of lemon-juice ; the rind of 
4 lemons. Mode.—Rub the sugar on the 
rinds of the lemons, and with it make the 
«yrup. Strain the lemon-juice, add i t to the 
other ingredients, stir well, and put the 
f i x t u r e mi*: a freezing-pot. Freeze as 

I c e s 

directed for Ice Pudding, and when the 
mixture is thoroughly and equally frozen, 
put it into ice-glasses. Time.—| hour to 
freeze the mixture. Average cost, 3d. to 
id. each. Seasonable a t any time. 

I C E D - P U D D I N G ( P a r i s i a n R e 
c ipe) . 
Ingredients.—% lb. of sweet almonds, 

2 oz. of bit ter ones, \ lb. of sugar, 8 eggs, 
\\ pint of milk. Mode. —Blanch and 
dry the almonds thoroughly in a cloth, 
then pound them in a mortar until re
duced to a smooth paste ; add to these 
the well-beaten eggs, t h s sugar, and 
milk ; stir these ingredients over the fire 
unt i l they thicken, but do not allow then 
to boil ; then strain and pu t the mixture 
into the freezing-pot; surround it with 
ice, and freeze it. When quite frozen, 
fill an iced-pudding mould, put en the 
lid, and keep the pudding in ice until 
required for tab le ; then turn it out on 
the dish, and garnish i t with a comptte oi 

ICBD-PUBDING MOULD. 

any fruit t ha t may be preferred, pouring 
a little over the top »f the pudding. 
This pudding may be flavoured witl 
vanilla, Curacoa, or Maraschino. Time.—\ 
hour to freeze the mixture. Seasonable. 
—Served all the year round. 

I C E S . 
Ices are composed, it is scarcely neces 

sary to say, of congealed cream or water, 
combined sometimes with liqueurs or 
other flavouring ingredients, or more 
generally with the juices of fruits. At 
desserts, or at some evening parties, ices 
are scarcely to be dispensed with. The 
principal utensils required for making 
ice-creams are ice-tubs, freezing-pots. 
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l<?es, to make Frui t -water 

spaddles, and a cellaret. The tub must 
1 e large enough to contain about a bushel 
of ice, pounded small, when brought out 
of the ice-house, and mixed very care
fully with either salt, nitre, or soda. 
The freezing-pot is best made of pewter. 
If it be of tin, as is sometimes the case, 
the congelation goes on too rapidly in it 
for the thorough intermingling of its con
tents, on which the excellence of the ice 
j-reatly depends. The spaddle is gene
rally made of copper, kept bright and 
-elean. The cellaret is a tin vessel, in 
which ices are kept for a short time from 
dissolving. The method to be pursued in 
the freezing process must be attended to. 
When the ice-tub is prepared with fresh-
pounded ice and salt, the freezing-pot is 
put into it up to its cover. The articles 
to be congealed are then poured into it 
and covered over; but to prevent tho 
ingredients from separating and the 
heaviest of them from falling to the bot
tom of the mould, it is requisite to turn 
Jtte freezing-pot round and round by the 
handle, so as to keep its contents moving 
until the congelation commences. As 
soon as this is perceived (the cover of the 
pot being occasionally taken off for the 
purpose of noticing when freezing takes 
place), the cover is immediately closed 
over it, ice is put upon it, and it is left 
in this state till it is served. The use of 
the spaddle is to stir up and remove from 
the sides of the freezing-pot the cream, 
which in the shaking may have washed 
against it, and by stirring it in with the 
rest, to prevent waste of it occurring. 
Any negligence in stirring the contents 
of the freezing-pot before congelation 
takes place, will destroy the whole: either 
the sugar sinks to the bottom and leaves 
the ice insufficiently sweetened, or lumps 
are formed, which disfigure and dis
colour it. 

I C E S , to make Frui t -water . 
Ingredients.—To every pint of fruit-

juice allow 1 pint of syrup. Mode.— 
Select nice ripe fruit; pick off the stalks 
and put it into a large earthen pan, with 
a little pounded sugar strewed over ; stir 
it about with a wooden spoon until it 
is well broken, then rub it through a 
hair sieve. Make a syrup, without white 
c.i egg; let it cool, add the fruit-juice, 
mix well together, and put the mixture 
into the freezing-pot. Proceed as di
rected for Ice Puddings, and when the 

Icing, Sugar, for Cakes 

mixture is equally frozen, put it into small 
glasses. Raspberry, strawberry, CUT-

DISH or ICES. 

rant, and other fresh-fruit-water ices, ara 
made in the same manner. Time.— j 
hour to freeze the mixture. A verage cost, 
3d!, to id. each. Seasonable, with frestk 
fruit, in June, July, and August. 

I C I N G , Almond, for Cakes. 
Ingredients.— To every lb. of finely-

pounded loaf sug§.r, allow 1 lb. of sweet 
almonds, the whites of 4 eggs, a little 
rose water. Mode.—Blanch the almonds, 
and pound them (a few at a time) in a 
mortar to a paste, adding a little rose-
water to facilitate the operation. Whisk 
the whites of the eggs to a strong froth ; 
mix them with the pounded almonds, 
stir in the sugar, and beat altogether. 
When the cake is sufficiently baked, lay 
on the almond icing, and put it into the 
oven to dry. Before laying this prepara
tion on the cake, great care must be 
taken that it is nice and smooth, which 
is easily accomplished by well beating the 
mixture. 

I C I N G , Sugar, for Cakes. 
Ingredients. — To every lb. of loaf 

sugar allow the whites of 4 eggs, 1 oz. of 
fine starch. Mode.—Beat the eggs to a 
strong froth, and gradually sift in the 
sugar, which should be reduced to the 
finest possible powder, and gradually add 
the starch, also finely powdered. Beat 
the mixture well until the sugar is 
smooth ; then with a spoon or broad 
knife lay the ice equally over the cakes. 
These should then be placed in a very 
cool oven, and the icing allowed to dry 
and harden, but not to colour. The 
icing may be coloured with strawberry or 
currant juice, or with prepared cochi
neal. If it be put on the cakes as soon 
as they are withdrawn from the oven, it 
will become firm and hard by the time 
the cakes are cold. On very rich cakes, 
such as wedding, christening cakes, &c., 
a layer of almond icing is usually spread 
over the top, and over that the white 
icing as described. All iced cakes should 
be kept in a very dry place. 
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Inval id Cookery 

I N V A L I D C O O K E R Y . 
A few Rules to be observed in Cooking 

for Invalids. 
Let all the kitchen utensils used in the 

preparation of invalids' cookery be deli
cately and scrupulously clean ; if this is 
not the case, a disagreeable flavour may 
be imparted to the preparation, which 
flavour may disgust, and prevent the pa
tient from partaking of the refreshment 
when brought to him or her. 

For invalids, never make a large quan
tity of one thing, as they seldom require 
much at a time ; and it is desirable that 
variety be provided for them. 

Always have something in readiness ; 
a little beef tea, nicely made and nicely 
skimmed, a few spoonfuls of jelly, &c, 
&c, that it may be administered as soon 
almost as the invalid wishes for it. If 
obliged to wait a long time, the patient 
loses the desire to eat, and of ton turns 
against the food when brought to him or 
her. 

In sending dishes or preparations up 
to invalids, let everything look as tempt
ing as possible. Have a clean tray-cloth 
laid smoothly over the t ray ; let the 
spoons, tumblers, cups and saucers, &c, 
be very clean and bright. Gruel served 
in a tumbler is more appetizing than 
when served in a basin or cup and sau
cer. 

As milk is an important article of food 
for the sick, in warm weather let it be 
kept on ice, to prevent its turning sour. 
Many other delicacies may also be pre
served good in the same manner for some 
little time. 

If the patient be allowed to eat vege
tables, never send them up undercooked, 
or half raw ; and let a small quantity 
only be temptingly arranged on a dish. 
This rule will apply to every preparation, 
as an invalid is much more likely to 
enjoy his food if small delicate pieces are 
served to him. 

Never leave food about a sick-room ; if 
the patient cannot eat it when brought 
to him, take it away, and bring it to him 
to an hour or two's time. Miss Nightin
gale says, " To leave the patient's un-
tasted food by his side from meal to 
meal, in hopes that he will eat it in the 
interval, is simply to prevent him from 
taking any food at all." She says, " I 
have known patients literally incapaci
tated from taking one article of food after 
another by this piece of ignorance. Let 

Inval id Cookery 

the food oome at the right time, and be 
taken away, eaten or uneaten, at the 
right time, but never let a patient have 
' something always standing' by him, if 
you don't wish to disgust him of every
thing." 

Never serve beef tea or broth with the 
smallest particle of fat or grease on the 
surface. I t is better, after making either 
of these, to allow them to get perfectly 
cold, when all the fat may oe easily re
moved ; then warm up as much as may 
be required. Two or three pieces of clean 
whity-brown paper laid on the broth will 
absorb any greasy particles that may be 
floating at the top, as the grease will 
cling to the paper. 

Roast mutton, chickens, rabbits, calves' 
feet or head, game, fish (simply dressed), 
and simple puddings, are all light food, 
and easily digested. Of course, these 
things are only partaken of supposing 
the patient is recovering. 

A mutton chop, nicely cut, trimmed, 
and broiled to a turn, is a dish to be re
commended for invalids ; but it must not 
be served with all the fat at the end, nor 
must it be too thickly cut. Let it be 
cooked over a fire free from smoke, and 
sent up with the gravy in it, between two 
very hot plates. Nothing is more dis
agreeable to an invalid than smoked food. 

In making toast-and-water, never 
blacken the bread, but toast it only a 
nice brown. Never leave toast-and-water 
to make until the moment it is required, 
as it cannot then be properly prepared,— 
at least the patient will be obliged to 
drink it warm, which is anything but 
agreeable. 

In boiling eggs for invalids, let the 
white be just set; if boiled hard, they 
will be likely to disagree with the patient. 

In Miss Nightingale's admirabl* 
" Notes on Nursing," a book that no 
mother or nurse should be without, she 
says,—"You cannot be too careful as to 
quality in sick diet. A nurse should 
never put before a patient milk that is 
sour, meat or soup that is turned, an egg 
that is bad, or vegetables underdone." 
Yet often, she says, she has seen thess 
things brought in to the sick, in a state 
perfectly perceptible to every nose or eye 
except the nurse's. I t is here that the 
clever nurse appears,—she will not bring 
in the peccant article; but, not to disap
point the patient, she will whip up some
thing else in a few minutes. Remember, 
that sick cookery should half do the 

11 
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I n v a l i d ' s C u t l e t 

worK of your poor patient 's weak diges
tion. 

She goes on to caution nurses, by 
saying,—" Take care not to spill into 
your patient's saucer; in other words, 
take care that the outside bottom rim of 
his eup shall be quite dry and clean. If, 
every time he lifts his cup to his lips, he 
has to carry the saucer with it, or else to 
drop the liquid upon and to soil his sheet, 
or bedgown, or pillow, or, if he is sitting 
up, his dress, you have no idea what a 
difference this minute Want of care on 
your part makes to his comfort, and even 
to his willingness for food." 

I N V A L I D ' S C U T L E T . 
Ingredients.—1 nice cutlet from a loin 

or neck of mutton; 2 teacupfuls of water; 
1 very small stick of celery ; pepper and 
salt to taste. Mode.—Have the cutlet 
cut from a very nice loin or neck of mut
ton, take off all the fat, put it into a 
stewpan with the other ingredients ; stew 
very gently indeed for nearly 2 hours, 
and skim off every particle of fat that 
may rise to the surface from time to time. 
The celery should be cut into thin slices 
before it is added to the meat, and care 
must be taken not to put in too much of 
this, or the dish will not be good. If the 
water is allowed to boil fast, the cut
let will be hard. Time.—2 hours very 
gentle stewing. Average cost, 6d. 
Sufficient for one person. Seasonable.— 
Whenever celery may be had. 

I N V A L I D ' S J E L L Y . 
Ingredients.—12 shanks of mutton, 3 

quarts of water, a bunch of sweet herbs, 
pepperand salt to taste, 3 blades of mace, 
1 onion, 1 lb. of lean beef, a crust of 
bread toasted brown. Mode.—Soak the 
Shanks in plenty of water for some hours, 
and scrub them well; put them, with the 
beef and other ingredients, into a sauce
pan with the water, and let them simmer 
very gently for 5 hours. Strain the broth, 
and, when cold, take off all the fat. I t 
may be eaten either warmed up or cold 
as a jelly. Time.—5 hours. Average cost, 
is . Sufficient to make from 1A to 2 pints 
of jelly. Seasonable a t any time. 

I N V A L I D S , L e m o n a d e for. 
Ingredients.—£ lemon, lump sugar to 

taste, 1 pint of boiling water. Mode.— 
j*»n> oil the rind of the lemon thinly; 

J a n u a r y - Bills of F a r e 

cut the lemon into 2 or 3 thick slices, 
and remove as much as possible of the 
white outside pith, and all the pips. Pu t 
the slices of lemon, the peel, and lump 
sugar into a jug ; pour over the boiling 
water ; cover it closely, and in 2 hours it 
will be tit to drink. I t should either ba 
strained or poured off from the sediment 
Time. —2 hours. A verage cost, 2d. Suffi 
dent to make 1 pint of lemonade. Sea
sonable a t any time. 

J A M R O L Y - P O L Y P U D D I N G . 
Ingredients.—J lb. of suet-crust, f lb. 

of any kind of jam. Mode.—Make a nice 
light suet-crust, and ?oll it out to the thick
ness of about % inch. Spread the jam 
equally over it, leaving a small margin 
of paste without any, where the pudding 
joins. Roll it up, fasten the ends se
curely, and tie it in a floured cloth ; pu t 
the pudding into boiling water, and boil 
for 2 hours. Mincemeat or marmalade 
may be substituted for the jam, and 
makes excellent puddings. Time.—2 
hours. Average cost, 9d. Sufficient for 
5 or 6 persons. Seasonable.—Suitable 
for winter puddings, when fresh fruit is 
not obtainable. 

J A N U A R Y - B I L L S O F 
D i n n e r for 18 p e r s o n s . 

First Course. 
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D i n n e r for 12 p e r s o n s . 

First Course.—Carrot soup a la Crecy ; 
ox-tail soup ; turbot and lobster sauce ; 
fried smelts, with Dutch sauce. Entries. 
Mutton cutlets, with Soubise sauce; 
sweetbreads ; oyster patt ies ; fillets of 
rabbits. Second Course. —Roast t u r k e y ; 
stewed rump of beef a la jardiniere ; 
boiled ham, garnished with Brussels 
sprouts ; boiled chickens and celery 
sauce. Third Course.—Roast ha re ; teal ; 
eggs a la neige; vol-au-vent of preserved 
frui t ; 1 je l ly; 1 cream ; potatoes a la 
maitre d 'ho te l ; grilled mushrooms ; 
dessert and ices. 

D i n n e r for 10 p e r s o n s . 

First Course. —Sonp a la Reine ; whit
ings au gratin ; crimped cod and oyster 
sauce. Entries. — Tendrons de veau; 
curried fowl and boiled rice. Second 
Course.—Turkey, stuffed with chestnuts, 
and chestnut sauce ; boiled leg of mut
ton, English fashion, with caper sauce 
and mashed turnips. Third Course.— 
Woodcocks or par t r idges; widjreou ' 

J a n u a r y — B i l l s of F a r e 

Charlotte a la vanille ; cabinet pudding ; 
orange jel ly; blancmange; artichoke bot
toms ; macaroni, with Parmesan cheese; 
dessert and ices. 

D i n n e r for 8 p e r s o n s . 

First Course. — Mulligatawny soup ; 
brill and shrimp sauce ; fried whitings. 
Entries.—Fricasseed chicken; pork cut* 
lets, with tomato sauce. Second Course.— 
Haunch of m u t t o n ; boiled turkey and 
celery sauce; boiled tongue, garnished 
with Brussels sprouts. Third Course.— 
Roast pheasants ; meringues a la creme ; 
compdte of apples ; orange jelly ; cheese, 
cakes ; souffle" of rice ; dessert and ices. 

D i n n e r s for 6 p e r s o n s . 

First Course.—Julienne soup ; soles a 
la Normandie. Entries.—Sweetbreads, 
with sauce p iquan te ; mutton cutlets, 
with mashed potatoes. Second Course.— 
Haunch of venison; boiled fowls and 
bacon, garnished with Brussels sprouts. 
Third Course.—Plum-pudding ; custards 
in glasses; apple t a r t ; fondue a la 
Brillat Savarin ; dessert. 

First Course.—Vermicelli soup ; fried 
slices of codfish and anchovy sauce; 
John Dory. Entries. — Stewed rump-
steak a la jardinifere ; rissoles ; oyster 
patties. Second Course.—Leg of mutton ; 
curried rabbit and boiled rice. Third 
Course.—Partridges; apple fri t ters; tart
lets of greengage jam ; orange je l ly ; 
plum-pudding; dessert. 

First (bourse.—Pea-soup ; baked had
dock ; soles a la crfiine. Entries.—Mut
ton cutlets and tomato sauce; fricasseed 
rabbit . Second Course.—Roast pork and 
apple sauce ; breast of veal, rolled and 
stuffed ; vegetables. Third Course. — 
Jugged h a r e ; whipped cream ; blanc
mange ; mince pies ; cabinet pudding. 

First Course. —Palestine soup ; fried 
smelts ; stewed eels. Entries.—Ragout 
of lobster ; broiled mushrooms ; vol-au-
vent of chicken. Second Course.—Sirloin 
of beef; boiled fowls and celery sauce; 
tongue, garnished with Brussels «prouts. 
Third Course.—Wild ducks ••. Charlot te 
aux pommes; cheesecakes t r ansparen t 
jelly, inlaid w;th brandy cherrlei r blanc
mange ; fjeasolrod? rwl'jinif. 
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J a n u a r y , P l a i n F a m i l y D i n n e r s 

J A N U A R Y , P l a i n F a m i l y D i n n e r s 
for . 

Sunday.—1. Boiled turbot and oyster 
jjauce, potatoes. 2. Roast leg or griskin 
of pork, apple sauce, brocoli, potatoes. 
B. Cabinet pudding, and damson tar t 
made with preserved damsons. 

Monday.—1. The remains of turbot 
warmed in oyster sauce, potatoes. 2. 
Cold pork, stewed steak. 3. Open jam 
tart , which should have been made with 
the pieces of paste left from the damson 
t a r t ; baked arrowroot pudding. 

Tuesday.—1. Boiled neck of mutton, 
carrots, mashed turnips, suet dumplings, 
and caper sauce: the broth should be 
served first, and a little rice or pearl 
barley should be boiled in it along with 
the meat. 2. Rolled jam pudding. 

Wednesday.—1. Roast rolled ribs of 
beef, greens, potatoes, and horseradish 
sauce. 2. Bread-and-butter pudding, 
cheesecakes. 

Thursday. — 1. v ege tab le soup (the 
bones from the ribs of beef should be 
boiled down with this soup), cold beef, 
mashed potatoes. 2. Pheasants, gravy, 
bread sauce. 3. Macaroni. 

Friday.—1. Fried whitings or soles. 
2. Boiled rabbit and onion sauce, minced 
beef, potatoes. 3. Currant dumplings. 

Saturday.—1. Rump-steak pudding or 
pie, greens, and potatoes. 2. Baked 
custard pudding and stewed apples. 

Sunday.—1. Codfish and oyster sauce, 
potatoes. 2. Joint of roast mutton, ei
ther leg, haunch, or saddle ; brocoli and 
potatoes, red-currant jelly. 3. Apple 
tar t and custards, cheese. 

Monday.—1. The remains of codfish 
picked from the bone, and warmed 
through in the oyster sauce; if there is 
no sauce left, order a few oysters and 
make a little fresh ; and do not let tho 
fish boil, or it will be watery. 2. Curried 
rabbit, with boiled rice served separately, 
cold mutton, mashed potatoes. 3. Somer
setshire dumplings with wine sauce. 

Tuesday.—1. Boiled fowls, parsley-and-
b u t t e r ; bacon garnished with Brussels 
sprouts ; minced or hashed mutton. 2. 
Baroness pudding. 

Wednesday.—1. The remains of the 
fowls cut up into joints and fricasseed ; 
joint of roast pork and apple sauce, and, 
if liked, sage-and-onion, served on a 
dish by itself; turnips and potatoes. 2. 
Lemon pudding, ei ther baked or boiled. 

J a u n e m a n g o 

Thursday.—1. Cold pork and jugged 
hare, red-currant jelly, mashed potatoes. 
2. Apple pudding. 

Friday.—1. Boiled beef, either the 
aitchbone or the silver side of the round; 
carrots, turnips, suet dumplings, and 
pota toes : if there is a marrow-bone, 
serve the marrow on toast at the same 
time. 2. Rice snowballs. 

Saturday. — 1. Pea-soup made from 
liquor in which beef was boiled; cold 
beef, mashed potatoes. 2. Baked batter 
fruit pudding. 

J A N U A R Y , T h i n g s in S e a s o n . 
Fish.—Barbel, brill, carp, cod, crabs, 

crayfish, dace, eels, flounders, haddocks, 
herrings, lampreys, lobsters, mussels, 
oysters, perch, pike, plaice, prawns, 
shrimps, skate, smelts, soles, sprats, 
sturgeon, tench, thornback, turbot, whit
ings. 

Meat. — Beef, house lamb, mutton, 
pork, veal, venison. 

Poultry.—Capons, fowls, tame pigeons, 
pullets, rabbits, turkeys. 

Game. — Grouse, hares, partridges, 
pheasants, snipe, wild-fowl, woodcock. 

Vegetables. — Beetroot, brocoli, cab
bages, carrots, celery, chervil, cresses, 
cucumbers (forced), endive, lettuces, par
snips, potatoes, savoys, spinach, turnips, 
various herbs. 

Fruit.—Apples, grapes, medlars, nuts, 
oranges, pears, walnuts, crystallized pre
serves (foreign), dried fruits, such as 
almonds and raisins ; French and Spanish 
plums; prunes, figs, dates. 

J A U N E M A N G E . 
Ingredients.—1 oz. of isinglass, 1 pint 

of water, £ pint of white wine, the rind 
and juice of 1 large lemon, sugar to taste, 
the yolks of 6 eargs. Mode.—Put the 
isinglass, water, and lemon-rind into a 
saucepan, and boil gently until the 
former is dissolved; then add tho 
strained lemon-juice, the wine, and suf
ficient white sugiir to sweeten the whole 
nicely. Boil for 2 or 3 minutes, strain 
the mixture into a jug, and add the 
yolks of the eggs, which should be well 
beaten ; place the jug in a saucepan of 
boiling- water ; keep stirring the mixture 
one way until it thickens, but do not 
allow it to boil ; then take i t off tho firo, 
and keep stirring until nearly cold. Pour 
it into a mould, omitting the Rodiroent 
at th« bottom ei UBA jog, and let it r*>j» 
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maia until quite firm. Time.—$ hour to 
boil the isinglass and w a t e r ; about 10 
minutes to stir the mixture in the jug. 
Average cost, with the best isinglass, 
2s. 9d. Sufficient to fill a quar t mould. 
Siasonable a t any t ime. 

J E L L I E S 
Are not tho nourishing food they were 

a t one t ime considered to be, and many 
eminent physicians are of opinion that 
they are less digestible than the flesh, or 
muscular par t of an imals ; still, when 
acidulated with lemon-juice and fla
voured with wine, they are very suitable 
for some convalescents. Vegetable jelly 
is a distinct principle, existing in fruits, 
which possesses the property of gelatiniz
ing when boiled and cooled ; but it is a 
principle entirely different from the ge
latine of animal bodies, although t h e 
name of jelly, common to both, some
times leads to an erroneous idea on tha t 
subject. Animal jelly, or gelatine, is 
glue, whereas vegetable jelly is rather 
analogous to gum. Liebig places gelatine 
very low indeed in the scale of usefulness. 
Ho says, "Ge la t ine , which by itself is 
tasteless, and when eaten, excites nau
sea, possesses no nutritive value ; that , 
even when accompanied by the savoury 
constituents of flesh, it is not capable of 
supporting the vital process, and when 
added to tho usual diet as a substitute 
for plastic matter, does not increase, but 
on the contrary, diminishes the nutritive 
value of the food, which it renders insuf
ficient in quanti ty and inferior in qua
lity." I t is this substance which is most 
frequently employed in the manufacture 
of the jellies supplied by the confec
tioner ; but those prepared a t home from 
calves' feet do possess some nutrition, 
and are the only sort tha t should be 
given *r '",-"•''.'.V". Isinglass is the purest 
variety of gelatine, and is prepared from 
the sounds or swimming-bladders of cer
tain fish, chiefly the sturgeon. From 
i ts whiteness it is mostly used for mak
ing blancmange and similar dishes. 

J E L L I E S , B o t t l e d , H o w t o M o u l d . 
Uncork the bo t t le ; place it in a sauce

pan of hot water until the jelly is reduced 
to a liquid s t a t e ; taste it, to ascertain 
whether i t is sufficiently flavoured, and 
if net, add a little wine. Pour the jelly 
into moulds which have been soaked in 
r / a te r ; let i t set, and turn i t out by 

J e l l y - b a g , h o w t o m a k e a 

placing the mould in hot water for a 
minute ; then wipe the outside, put a 
dish on the top, and turn it over quickly. 
The jelly should then slip easily away 
from the mould, and be quite firm. It 
may be garnished as taste dictates. 

J E L L Y , I s i n g l a s s , o r G e l a t i n e . 
( S u b s t i t u t e s for Ca l f ' s F e e t . ) 

Ingredients.—3 oz. of Swinborne's 
isinglass or gelatine, 2 quarts of water. 
Mode.—Put the isinglass or gelatine into 
ft saucepan with the above proportion of 
cold wnter; bring it quickly to boil, and 
let it boil very fast, until the liquor is 
reduced one-half. Remove the scum as it 
rises, then strain it through a jelly-bag, 
and it will be ready for use. If not re
quired very clear, it may be merely 
strained through a fine sieve, instead of 
being run through a bag. Rather more 
than ^ oz. of isinglass is about the proper 
quantity to use for a quart of strong 
calf s-l'eet stock, and rather more than 
2 07. for the same quantity of fruit juice. 
As isinglass varies so much in quality 
and strength, it is difficult to give the 
exact proportions. The larger the mould, 
the stiller should be the jelly ; and where 
there is no ice, more iainglass must be 
used than if the mixture were frozen. 
This forms a stock for all kinds of jellies, 
which may be flavoured in many ways. 
Time.—1A hour. Sufficient, with wine, 
syrup, fruit, & c , to fill two moderate-
sized moulds. Seasonable a t any time. 

Note.—The above, when boiled, should 
be perfectly clear, and may bo mixed 
warm with wine, flavourings, fruits, ha., 
and then run through the bag. 

J E L L Y - B A G , H o w t o m a k e a. 
The very stout flannel called double-

mill, used for iron
ing-blankets, is the 
best material for a 
jelly-bag: those oi 
home manufacture 
are the only ones 
to be relied on for 
thoroughly clear
ing the jelly. Care 
should be taken 
tha t the seam of 
the bag be stitched 
twice, to secure it 
against unequal 
nitration. The » M T - B A G . 

most convenient mode of using the bag 
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J e l l y , M o u l d e d w i t h f resh F r u i t 

is to tie i t upon a hoop the exact size 
of the outside of its mouth ; and, to 
do this, strings should be sewn round 
i t a t equal distances. The jelly-bag 
may, of course, be made any size; but 
one of twelve or fourteen inches deep, 
and seven or eight across the mouth, will 
be sufficient for ordinary use. The form 
af a jelly-bag is the fool's-cap. 

J E L L Y M o u l d e d w i t h f resh F r u i t , 
o r M a c e d o i n e d e F r u i t s . 
Ingredients.—Rather more than \\ pint 

of jelly, a few nice strawberries, or red 
or white currants, or raspberries, or any 
fresh fruit tha t may be in season. Mode. 
—Have ready the above proportion of 
jelly, which must be very clear and 
rather sweet, the raw fruit requiring an 
additional quantity of sugar. Select 
ripe, nice-looking frui t ; pick off the 
stalks, unless currants are used, when 
they are laid in the jelly as they come 
from the tree. Begin by putting a little 
jelly a t the bottom of the mould, which 
must ha rden ; then arrange the fruit 

JELLY MOULDED WITH CHERKIB8. 

round the sides of the mould, recollect
ing that it will be reversed when turned 
out; then pour in some more jelly to 
make the fruit adhere, and, when that 
layer is set, put another row of fruit and 
jelly until the mould is full. If conve
nient, put it in ice until required for 
table, then wring a cloth in boiling 
water, wrap it round the mould for a 
minute, and turn the jelly carefully out. 
Peaches, apricots, piums, apple:- &c., 
He better for being boiled in a little clear 
Byrup before they are laid in the jel ly; 
strawberries, raspberries, grapes, cher
ries, and currants are put in raw. In 
winter, when fresh fruits are not ob
tainable, a very pretty jelly may be 
made with preserved fruits or brandy 
cherries: these, in a bright and clear 
jelly, have a very pretty effect; of 
course, unless the jelly *->e very clear, the 
beauty of the dish will be spoiled. It 
may be garnished with the same fruit as 
is laid in the jelly ; for instance, an open 

> jelly with strawberries might have, piled 

J e l l y of t w o C o l o u r s 

in the centre, a few of the same fruit 
prettily arranged, or a little whipped 
cream might be substituted for the fruit. 
Time.—One layer of jelly should remain 2 
hours in a very cool place, before another 
layer is added. Average cost, 2s. 6d. 
Sufficient, with fruit, to fill a quart 
mould. Seasonable, with fresh fruit, from 
June to October; with dried, at any 
t ime. 

J E L L Y , O R A N G E , M o u l d e d w i t h 
s l ices of O r a n g e . 

Ingredients.—1^ pint of orange jelly, 
4 oranges, % pint of clarified syrup. 
Mode.—Boil ^ lb. of loaf sugar with $ 
pint of water until there is no scum left 
(which must be carefully removed as fast 
as it rises), and carefully peel the 
oranges; divide them into thin slices, 
without breaking the thin skin, and put 
these pieces of orange into the syrup, 
where let them remain for about 5 mi
nutes ; then take them out, and use the 
syrup for the jelly. When the oranges 
are well drained, and the jelly is nearly 
cold, pour a little of the latter into the 
bottom of the mould ; then lay in a few 
pieces of orange ; over these pour a little 
jelly, and when this is set, place another 
layer of oranges, proceeding in this man-
ner until the mould is full. Put it in 
ice, or in a cool place, and, before turn
ing it out, wrap a cloth round the mould 
for a minute or two, which has been 
wrung out in boiling water. Time.—5 
minutes to simmer the oranges. Average 
cost, 3s. 6d. Sufficient, with the slices of 
orange, to fill a quart mould. Seasonable 
from November to May. 

J E L L Y of T w o Co lou r s . 
Ingredients.—1^ pint of calf 's-feet 

jelly, a few drops of prepared cochineal. 
Mode.—Make 1£ pint of calf's-feet jelly, 
or, if wished more economical, of clari
fied syrup and gelatine, flavouring i t in 

JELLY O * TWO COLOtTES. 

any way tha t may be preferred. Colour 
one-half of the jelly with a few drops of 
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prepared cochineal, and the other half 
leave as pale as possible. Have ready 
a mould well wetted in every p a r t ; pour 
in a small quanti ty of the red jelly, and 
let this s e t ; when quite firm, pour on it 
the same quantity of the pale jelly, and 
let this s e t ; then proceed in this manner 
until the mould is full, always taking 
care to let one jelly set before the other 
is poured in, or the colours would run 
one into the other. When turned out, 
the jelly should have a striped appear
ance. For variety, half the mould may 
bo filled a t once with one of the jellies, 
and, when firm, filled up with the o ther : 
this, also, has a very pre t ty effect, and 
is more expeditiously prepared than 
when the jelly is poured in small quan
tities into the mould. Blancmange and 
red jelly, or blancmange and raspberry 
cream, moulded in the above manner, 
look very well. The layers of blanc
mange and jelly should be about an inch 
in depth, and each layer should be per
fectly hardened before another is added. 
Half a mould of blancmange and half a 
mould of jelly are frequently served in 
the same manner. A few pret ty dishes 
may be made, in this way, of jellies or 
blancmanges left from the preceding 
day, by melting them separately in a jug 
placed in a saucepan of boiling water, 
and then moulding them by the foregoing 
directions. Time.—\ hour to make the 
jelly. Average cost, with calf's-feet jelly, 
2s. ; with gelatine and syrup, more eco
nomical. Sufficient to fill 1^-pint mould. 
Seasonable a t any time. 

Note.—In making the jelly, use for 
flavouring a very pale sherry, or the co
lour will be too dark to contrast nicely 
with the red jolly. 

J E L L Y , O p e n , w i t h w h i p p e d 
C r e a m (a v e r y p r e t t y d i sh ) . 

Ingredients.—1^ pint of jelly, A pint 
of cream, 1 glass of sherry, sugar to 
taste . Mode.—Make the above propor
tion of calf's-feet or isinglass jelly, 
colouring and flavouring it in any way 
t ha t may be perferred ; soak a mould, 
open in the centre, for about ^ hour in 
cold water ; fill it with the jelly, and let 
i t remain in a cool place until perfectly 
so t ; then turn it out on a dish ; fill t he 
*entre with whipped cream, flavoured 
with sherry and sweetened with pounded 
sugar ; pile this cream high in the cen
t r e , and serve. The jelly should be 

J e l l y , t o m a k e t h e S t o c k for 

made of rather a dark colour, to contrast 
nicely with the cream. Time.—i hour. 

OPEN JELLY WITH W H I P P E D CEKAM. 

Average cost, 3s. 6d. Sufficient to fill 
1^-pint mould. Seasonable a t any time. 

J E L L Y , S a v o u r y , for M e a t P i e s . 
Ingredients. —3 lbs. of shin of beef, 1 

calf s-foot, 3 lbs. of knuckle of veal, poul
t ry trimmings (if for game pies, any 
game trimmings), 2 onions stuck with 
cloves, 2 carrots, 4 shalots, a bunch of 
savoury herbs, 2 bay-leaves ; when liked, 
2 blades of mace and a little spice ; 2 
slices of lean h a m ; rather more than 2 
quarts of water. Mode.—Out up the 
meat and put it into a stewpan with all 
the ingredients except the water ; set it 
over a slow fire to drawdown, and, when 
the gravy ceases to flow from the meat, 
pour in the water. Let it boil up, then 
carefully take away all scum from the 
top. Cover the stewpan closely, and let 
the stock simmer very gently for 4 hours: 
if rapidly boiled, the jelly will not be 
clear. When done, strain it through » 
fine sieve or flannel bag ; and when cold, 
the jelly should be quite transparent. If 
this is not the case, clarify it with the 
whites of eggs. T:"ne.—4 hours. Ave
rage cost, for this quanwty, 5s. 

J E L L Y , t o m a k e th.u S t o c k for, and 
t o Clar i fy i t . 

Ingredients.—2 calfs feet, 6 pints of 
wkter. Mode.—The stock for jellies 
should always be made the day before it 
is required for use, as the liquor has t ime 
to cool, and the fat can be so much mora 
easily and effectually removed when 
thoroughly set. Procure 2 nice calf's 
f ee t ; scald them, to take off the h a i r ; 
slit them in two, remove the fat from 
between the claws, and wash the feet 
well in warm water ; put them into a 
stewpan, with the above proportion of 
cold water, bring it gradually to boil. 
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and remove every particle of scum as i t 
rises. When it is well skimmed, boil i t 
very gently for 6 or 7 hours, or until t he 
liquor is reduced rather more than half; 

JELLY-MOULD. 

then strain it through a sieve into a 
basin, and put it in a cool place to set. 
As the liquor is strained, measure it, to 
ascertain the proportion for the jelly, 
allowing something for the sediment and • 
fat a t tho top. To clarify it, carefully 
remove all the fat from the top, pour 
over a little warm water, to wash away 
any that may remain, and wipe the jelly 
with a clean cloth ; remove the jelly from 
the sediment, put it into a saucepan, 
and, supposing the quantity to be a quart, 
add to it 6oz. of loaf sugar, the shells and 
well-whisked whites of 5 eggs, and stir 
these ingredients together cold ; set the 
saucepan on the fire, but do not stir the 
jelly after it begins to warm. Let it boil 
about 10 minutes after it rises to a head, 
then throw in a teacupful of cold water ; 
let it boil 5 minutes longer, then take 
the saucepan off, cover it closely, and let 
i t remain ^ hour near the fire. Dip the 
jelly-bag into hot water, wring it ou* 
quite dry, and fasten it on to a stand or 
the back of a chair, which must be placed 
near the fire, to prevent the jelly from 
settins: bofow* »*. K^g run through the bag. 
K'ace a. w.>i±U u .^^rneath to receive the 
je l ly ; then pour it into the bag, and 
should i t not be clear the first time, run 
it through the bag again. This stock is 
the foundation of all really good jellies, 
which may be varied in innumerable 
ways, by colouring and flavouring with 
liqueurs, and by moulding i t with fresh 
and preserved fruits. To insure the jelly 
being firm when turned out, A oz. of isin
glass clarified might be added to the 
above proportion of stock. Substitutes 
for calf's feet are now frequently used in 
making jellies, which lessen tho expense 
and trouble in preparing this favourite 

J u n e — B i l l s O' F a r e 

dish, isinglass ami gelatine being two of 
the principal materials employed ; but 
although they may look as nicely as jellies 
made from good stock, they are never so 
delicate, having very often an unpleasant 
flavour, somewhat resembling glue, par
ticularly when made with gelatine. Time. 
—About 6 hours to boil the feet for the 
stock ; to clarify it,—$ hour to boil, £ 
hour to stand in the saucepan covered. 
Average cost.—Calfs feet may be pur
chased for 6d. each when veal is in full 
season, but more expensive when it is 
scarce. Sufficient.—2 calf's feet should 
make 1 quart of stock. Seasonable from 
March to October, but may be had all 
the year. 

J O H N D O R Y . 

Ingredients.—\ lb. of salt to each gal-
Ion of water. Mode.—This fish, which 
is esteemed by most people a great deli
cacy, is dressed in the same way as a 
turbot, which it resembles in firmness, 
but not in richness. Cleanse it thoroughly 
and cut off the fins ; lay it in a fish-
kettle, cover with cold water, and add 
salt in the above proportion. Bring it 
gradually to a boil, and simmer gently 
for \ hour, or rather longer, should the 
fish be very large. Serve on a hot nap
kin, and garnisn with cut lemon and 
parsley. Lobster, anchovy, or shrimp 
sauce, and plain melted butter, should 
bo sent to table with it. Time.—After 
the water boils, \ to ^ hour, according 
to size. Average cost, 3s. to 5s. Season
able all the year, but best from Septem
ber to January. 

Note.—Small John Dory are very good 
baked. 

J U N E --BILLS OF FARE. 
Dinner for 18 persons. 
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Dessert and Ices. 

i>mner for 12 p e r s o n s . 
.First* Course.—Green-pea soup ; rice 

soup ; salmon and lobster sauce ; trout 
a la GeneVese ; whitebait. Entries.— 
Lamb cutlets and cucumbers ; fricasseed 
chu-ken ; stewed veal and peas ; lobster 
rissoles. Second Course.—Roast quarter 
of lamb and spinach ; filet de bteuf a la 
Jardiniere ; boiled fowls; braised shoulder 
of lamb ; tongue ; vegetables. Third 
Course.—Goslings ; ducklings ; Nessel-
rode pudd ing ; Charlotte a la Paris ienne; 
gooseberry tartlets ; strawberry cream ; 

J u n e — B i l l s of F a r e 

raspberry-and-currant tart : custards; 
dessert and ices. 

D i n n e r for 10 persons . 
First Course.—Julienne soup ; salmon 

t rout and parsley-and-butter; red mul
let. Entrees.—Stewed breast of veal and 
peas ; mutton cutlets a la Maintenon. 
Second Course.— Roast fillet of veal ; 
boiled leg of lamb, garnished with young 
carrots ; boiled bacon-cheek; vegetables. 
Third Course.—Roast ducks ; leveret ; 
gooseberry ta r t ; strawberry cream ; 
strawberry tartlets ; meringues ; cabinet 
pudding; iced pudding ; dessert and 
ices. 

Dinner for 8 persons. 

First Course.—Vermicelli soup ; trout 
a la Gep€ve"se ; salmon cutlets. Entries. 
—Lamb cutlets and peas ; fricasseed 
chicken. Second Course.—Roast ribs of 
beef; half calf's head, tongue, and 
brains ; boiled ham ; vegetables. Third 
Course.— Roast ducks ; comp6te of goose
berries ; strawberry jelly ; pastry ; iced 
pudding ; cauliflower with cream sauce ; 
dessert and ices. 

Dinner for 6 persons . 
First Course.—Spring soup ; boiled 

salmon and lobster sauce. Entrees.— 
Veal cutlets and endive ; ragout of duck 
and green peas. Second Course.—Roast 
loin of veal ; boiled leg of lamb and 
white sauce ; tongue, garnished ; vege
tables. Third Course. — Strawberry 
c ream; gooseberry tart lets ; almond 
pudding ; lobster salad ; dessert. 

First Course.—Calf's head soup ; mac
kerel a la maltro d 'hotel ; whitebait. 
Entrees.—Chicken cu t le t s ; cun " ""'•• 
ster. Second Course.—Fore-quai i*x «ji 
lamb and salad ; stewed beef a la Jar 
diniere ; vegetables. Third Course.— 
Goslings; green-currant t a r t ; custards, 
in glasses ; strawberry blancmange ; 
souffle of rice ; dessert. 

First Course.—Green-pea soup ; oaked 
soles aux fines herbes ; stowed trout. 
Entrees.—Calf's liver and bacon; rissoles. 
Second Course.—Roast saddle of lamb 
and salad ; calf's head a la to r tue ; vege
tables. Third Course.—Roast ducks ; 
vol-au-vent of strawberries and cream j 
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J u n e , P l a i n F a m i l y D i n n e r s for 

strawberry tart lets ; lemon blancmahge; 
baked gooseberry pudding ; dessert. 

J u l y — B i l l s of F a r e 

First Course.—Spinach soup ; soles a 
la creme ; red mullet. Entries.—Roast 
fillet of veal ; braised ham and spinach. 
Second Course.-—Boiled fowls and white 
sauce ; vegetables. Third Course.—Le
veret ; strawberry jelly ; Swiss c ream; 
cheesecakes ; iced pudding ; dessert. 

J U N E , P l a i n F a m i l y D i n n e r s for. 
Sunday.—1. Salmon trout and parsley -

and-butter, new potatoes. 2. Roast 
fillet of veal, boiled bacon-cheek and 
spinach, vegetables. 3. Gooseberry tar t , 
custard. 

Monday.—1. Light gravy soup. 2. 
Small meat pie, minced veal, garnished 
with rolled bacon, spinach, and potatoes. 
3. Raspberry-and-currant tar t . 

Tuesday. — 1. Baked mackerel, po
tatoes. 2. Boiled leg of lamb, garnished 
with young carrots. 3. Lemon pudding. 

Wednesday.—1. Vegetable soup. 2. 
Calfs liver and bacon, peas, hashed 
lamb from .remains of cold joint. 3. 
Baked gooseberry pudding. 

Thursday. — 1. Roast ribs of beef, 
Yorkshire pudding, peas, potatoes. 2. 
Stewed rhubarb and boiled rice. 

Friday.—1. Cold beef and salad, lamb 
cutlets and peas. 2. Boiled gooseberry 
pudding and baked custard pudding. 

Saturday.—1. Rump-steak pudding, 
broiled beef-bones and cucumber, vege
tables. 2. Bread pudding. 

Sunday.—1. Roast fore-quarter of 
lamb, mint sauce, peas, and new potatoes. 
2. Gooseberry pudding, strawberry tart
lets. Fondue. 

Monday. — 1. Cold lamb and salad, 
stewed neck of v«al and peas, young 
carrots, and new potatoes. 2. Almond 
pudding. 

Tuesday. — 1. Green-pea soup., 2. 
Roast ducks stuffed, gravy, peas, and 
new potatoes. 3. Baked ratafia pudding. 

Wednesday.—1. Roast leg of mutton, 
summer cabbage, potatoes. 2. Goose
berry and ricw pudding. 

Thursday.—1. Fried soles, melted but
ter, potatoes. 2. Sweetbreads, hashed 
mutton, vegetables. 3. Bread-and-butter 
pudding 

Friday.—1. Asparagus soup. 2. Boiled 
beef, young carrots, and new potatoes, 
•uet dumplings. 3. College puddings. 

Saturday.—1. Cold boiled beef and 
salad, lamb cutlets, and green peas. 2. 
Boiled gooseberry pudding and plain 
cream. 

J U N E , T h i n g s i n S e a s o n . 
Fish.—Carp, crayfish, herrings, lob

sters, mackerel, mullet, pike, prawns, 
salmon, soles, tench, trout, turbot . 

Meat.—Beef, lamb, mutton, veal, buck 
venison. 

Poultry.—Chickens, ducklings, fowls, 
green geese, leverets, plovers, pullets, 
rabbits, turkey poults, wheatears. 

Vegetables. — Artichokes, asparagus, 
beans, cabbages, carrots, cucumbers, 
lettuces, onions, parsnips, peas, potatoes, 
radishes, small salads, sea-kale, spinach,— 
various herbs. 

Fruit.—Apricots, cherries, currants, 
gooseberries, melons, nectarines, peaches, 
pears, pineapples, raspberries, rhubarb, 
strawberries. 

J U L Y — B I L L S O F F A R E . 

D i n n e r for 18 p e r s o n s . 
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Dessert and Ices. 

D i n n e r for 12 p e r s o n s . 
First Course.—Soup a la Jardiniere ; 

chicken soup ; crimped salmon and pars
ley- and-butter ; .trout aux fines herbes. 
in cases. Entries.—Tendrons de veau 
and peas ; lamb cutlets and cucumbers. 
Second Course.—Loin of veal a la Be
chamel ; roast fore-quarter of lamb ; 
salad ; braised ham, garnished with 
broad beer.- ; 7"?g^ables. Third Course.— 
Roast ducks ; turkey pou l t ; stewed peas 
a la Francaise ; lobster sa lad ; cherry 
t a r t ; raspberry-and-currant t a r t ; cus
tards , in glasses ; lemon creams ; Nessel-
rode pudding ; marrow pudding. Dessert 
and ices. 

D i n n e r for 8 p e r s o n s . 
First Course.—Green-pea soup ; salmon 

and lobster sauce; crimped perch and 
Dutch sauce. Entries.—Stewed veal and 
peas ; lamb cutlets and cucumbers. 
Second Course.—Haunch of venison 
boiled W i fc la Bechamel, 

enisou ; 
braised 

J u l y , P l a i n F a m i l y D i n n e r s for 

ham ; vegetables. Third Course.—Roast 
ducks ; peas a la Francaise ; lobster 
salad ; strawberry cream ; blancmange ; 
cherry t a r t ; cheesecakes ; iced pudding. 
Dessert and ices. 

D i n n e r for 6 p e r s o n s . 
First Course.—Soup a la Jardiniere ; 

salmon trout and parsley-and-butter ; 
fillets of mackerel a la maitre d'hotel. 
Entries.— Lobster cutlets ; beef palates, 
a la Italienne. Second Qourse.-—Roast 
lamb ; boiled capon and ftsshite sauce ; 
boiled tongue, garnished with small vege
table marrows ; bacon and beans. Third 
Course.—Goslings ; whipped strawberry 
cream ; raspberry-and-currant t a r t ; me
ringues ; cherry t a r t l e t s ; iced pudding. 
Dessert and ices. 

First Course.—Julienne soup ; crimped 
salmon and caper sauce ; whitebait. En
tries.—Croquettes a la Reine ; curried lob
ster. Second Course.—Roast lamb ; rump 
of beef a la Jardiniere. Third Course.— 
Larded turkey poul t ; raspberry cream ; 
cherry tar t ; custards, in glasses ; Ga
teaux a la GeneVe"se; Nesselrode pudding. 
Dessert. 

J U L Y , P l a i n F a m i l y D i n n e r s for. 

Sunday.—1. Salmon trout and parsley-
and-butter. 2. Roast fillet of veal, boiled 
bacon-cheek, peas, potatoes. 3. Rasp
berry-and-currant ta r t , baked custard 
pudding. 

Monday. — 1. Green-pea soup. 2. 
Roast fowls garnished with watercresses; 
gravy, bread sauce ; oold veal and salad. 
3. Cherry tar t . 

Tuesday.—1. John dory and lobster 
sauce. 2. Curried fowl with remains ol 
cold fowls, dish of rice, veal rolls with 
remains of cold fillet. 3. Strawberry 
cream. 

Wednesday.—1. Roast leg of mutton, 
vegetable marrow and potatoes, melted 
butter . 2. Black-currant pudding. 

Thursday.—1. Fried soles, anchovy 
sauce. 2. Mutton cutlets and tomata 
sauce, hashed mutton, peas, potatoes. 
3. Lemon dumplings. 

Friday.—1. Boiled brisket of beef 
carrots, turnips, suet dumplings, peas, 
potatoes. 2. Baked semolina pudding. 

Saturday.—1. Cold beef and salad, 
lamb cutlets and peas. 2. Rolled jaia 
pudding. 
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Sunday.—1. Julienne soup. 2. Roast 
lamb, half calf s head, tongue and brains, 
boiled ham, peas and potatoes. 3. Cherry 
tart , custards. 

Monday.—1. Hashed calfs head, cold 
lamb and salad. 2. Vegetable marrow 
and white sauce, instead of pudding. 

Tuesday.—1. Stewed veal, with peas, 
young carrots, and potatoes. Small 
meat pie. 2. Raspberry-and-currant 
pudding. 

Wednesday.—1. Roast ducks stuffed, 
gravy, peas, and potatoes ; the remains 
of stewed veal rechauffe". 2. Macaroni 
served as a sweet pudding. 

Thursday.—1. Slices of salmon and 
caper sauce. 2. Boiled knuckle of veal, 
parsley-and-butter, vegetable marrow and 
potatoes. 3. Black-currant pudding. 

Friday.—1. Roast shoulder of mutton, 
onion sauce, peas and potatoes. 2. 
Cherry tart , baked custard pudding. 

Saturday.—1. Minced mutton, rump-
steak-and-kidney pudding. 2. Baked 
lemon pudding. 

J U L Y , T h i n g s in Season . 

Fish.—Carp, crayfish, dory, flounders, 
haddocks, herrings, lobsters, mackerel, 
mullet, pike, plaice, prawns, salmon, 
shrimps, soles, sturgeon, tench,thornback. 

Meat.—Beef, lamb, mutton, veal, buck 
venison. 

Poultry.—Chickens, ducklings, fowls, 
green geese, leverets, plovers, pullets, 
rabbits, turkey poults, wheatears, wild 
ducks (called flappers). 

Vegetables. — Artichokes, asparagus, 
beans, cabbages, carrots, cauliflowers, 
celery, cresses, endive, lettuces, mush-
roams, onions, peas, radishes, small 
salading, sea-kale, sprouts, turnips, vege
table marrow,—various herbs. 

Fruit.—Apricots, cherries, currants, 
figs, gooseberries, melons, nectarines, 
pears, pineapples, plums, raspberries, 
strawberries, walnuts in high season, 
for pickling. 

J U L I E N N E , S o u p a la. 
Ingredients.—£ pint of carrots, A pint 

of turnips, % pint of onions, 2 or 3 leeks, 
£ head of celery, 1 lettuce, a little sorrel 
and chervil, if liked, 2 oz. of butter , 
2 quarts of stock. Mode.—-Cut the vege
tables into strips of about 1^ inch long, 
and be particular they are all the same 
size, or some will be hard whilst t he 
others will b« Him- tn «, pulp. 0» t the 

K i d n e y s , B r o i l e d 

lettuce, sorrel, and chervil into largei 
pieces; fry the car
rots in the but ter , 
and pour the stock 
boiling to them. 
When this is done, 
add all the other 
vegetables and 
herbs, and stew 
gently for a t least 
an hour. Skim off 
all the fat, pour the 
soup over thin slices 
of bread, cut round 
about the size of a , 
shilling, and serve. 
Time. - 1* hour. 8 T B I P S 0 K ™ M A B M -
Average cost.—Is. 3d. per quart. Season
able all the year. Sufficient for 8 persons. 

Note.—In summer, green peas, aspa
ragus-tops, French beans, & c , can be 
added. When the vegetables are very 
strong, instead of frying them in butter 
a t first, they should be blanched, and 
afterwards simmered in the stock. 

K A L E B R O S E (a S c o t c h R e c i p e ) . 
Ingredients.—Half an ox-head or cow-

heel, a teacupful of toasted oatmeal, salt 
to taste, 2 handfuls of greens, 3 quarts 
of water. Mode.—Make a broth of the 
ox-head or cow-heel, and boil it till oil 
floats on the top of the liquor, then boil 
the greens, shred, in it. Pu t the oat
meal, with a little salt, into a basin, and 
mix with it quickly a teacupful of the 
fat b r o t h : i t should not run into one 
doughy mass, but form knots. Stir it 
into tlie whole, give one boil, and serve 
very hot. Time.—4 hours. Average cost, 
8d. per quart. Seasonable all the year, 
but more suitable in winter. SnffiAent 
for 10 persons. 

K E a E R E E . 
j/£>i^iU,...',~.—^^.y cold fish, 1 teacup

ful of boiled rice, 1 oz. of butter , 1 tea
spoonful of mustard, 2 soft-boiled eggs, 
salt and cayenne to taste. Mode.—Pick 
the fish carefully from the bones, mix 
with the other ingredients, and serve 
very hot. The quantities may bo varied 
according to the amount of fish used. 
Time.—j hour after the rice is boiled. 
Average cost, 5d. exclusive of the fish. 

K I D N E Y S , B r o i l e d (a B r e a k f a s t o r 
S u p p e r D i s h ) . 
Ingredients.—Sheep kidneys, pepper 

and salt to taste. Mode. -Asce r t a in 
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K i d n e y s , F r i e d 

that the kidneys are frosh, and cut them 
open, very evenly, lengthwise, down to 
the root, for should one half be thicker 
than the other, ono would be underdone 

KIDJTBYS. 

whilst t he other would be dried, but do 
not separate them ; skin them, and pass 
a skewer under the white par t of each 
half to keep_them flat, and broil over a 
nice clear fireT placing the inside down
wards ; turn them when done enough on 
one side, and cook them on the other. 
Remove the skewers, place the kidneys 
or a very hot dish, season with pepper 
and salt, and put a tiny piece of but ter 
in the middle of each ; serve very hot 
and quickly, and send very hot plates to 
table. Time.—6 to 8 minutes. Average 
cost, lkd. each. Sufficient.—Allow 1 for 
each person. Seasonable a t any t ime. 

Note.—A prettier dish than the above 
may be made by serving the kidneys each 
on a piece of but tered toast cut in any 
fanciful shape. In this case a little 
lemon-juice will be found an improve
ment . 

K I D N E Y S , F r i e d . 
Ingredients.—Kidneys, butter, pepper, 

and salt to taste. Mode. —Cut the kidneys 
open without quite dividing them, re
move the skin, and put a small piece of 
but ter in the frying-pan. When the 
bu t t e r is molted, lay in tne kidneys the 
•flat side downwards, ana try them for 7 
or 8 minutes, turning them when they 
are half done. Serve on a piece of dry 
toast, season with pepper and salt, and 
put a small piece of but ter in each 
Kidney; pour the gravy from the pan 
over them, and serve very hot. Time.— 
7 or 8 minutes. Average cost, lkd. each. 
Sufficient.— Allow 1 kidney to each por-
son. Seasonable a t any t ime. 

K I D N E Y O M E L E T (a f a v o u r i t e 
F r e n c h D i s h ) . 
Ingredients.—6 eggs, 1 saltspoonful of 

salt, A, saltspoonful of pepper, 2 sheep's 
kidneys, or 2 tablespoonfuls of minced 
veal kidney, 5 oz. of butter . Mode.— 
Bkin the kidneys, cut them into smaH 
•dice, and toss them Li a frying-pan, in 

L a m b 

1 oz. of but ter , over tho fire for 2 or 3 
minutes. Mix the ingredients for the 
omelet, and when the eggs are well 
whisked, stir in the pieces of kidney. 
Make the butter hot in the frying-pan, 

OMBLKT PAN. 

and when it bubbles, pour in the omelet, 
and fry it over a gentle fire from 4 to 6 
minutes. When the eggs are set, fold 
the edges over, so that the omelet as
sumes an oval form, and be careful that 
it is not too much done : to brown the 
top, hold the pan before the fire for a 
minute or two, or use a salamander until 
t he desired colour is obtained, but never 
turn an omelet in the pan. Slip it care
fully on to a very fiot dish, or, what is a 
much safer method, put a dish on the 
omelet, and turn the pan quickly over. 
I t should be served the instant it comes 
from the fire. Time.—4 to 6 minutes. 
Average cost, Is. Sufficient for 4 persons. 
Seasonable a t any t ime. 

K I D N E Y S , S t e w e d . 
Ingredients.—About 8 kidneys, a large 

dessertspoonful of chopped herbs, 2 oz. 
but ter , 1 dessertspoonful of flour, a little 
gravy, juice of half a lemon, a tea
spoonful of Harvey sauce and mush
room ketchup, cayenne, and salt to 
taste. Mode.—Strew the herbs, with 
cayenne and salt, over the kidneys, melt 
the butter in the frying-pan, put in the 
kidneys, and brown them nicely all 
r o u n d ; when nearly done, stir in the 
flour, and shake them well; now add 
the gravy and sauce, and stew them for 
a few minutes, then turn them out into 
a dish garnished with fried sippets. 
Time.—10 or 12 minutes. Seasonable a t 
any time. 

L A M B . 

The most delicious sorts of lamb are 
those of the South-Down breed, known 
by their black feet; and of these, those 
which have been exclusively suckled on 
tho milk of the parent ewe, are cons* 
dered tho finest. Next to these in esti
mation are those fed on the milk <A 
several dAms; and last of all. tboutra 
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L a m b , B r e a s t of 

the fattest, the grass-fed l a m b : this, 
however, implies an age much greater 
than either of the others. 

LAMB, in the early part of the season, 
however reared, is 
in London, and 
indeed generally, 
sold in quarters, 
divided with eleven 
ribs to the fore-
quarter ; but, as 
the season ad
vances, these are 
subdivided into 
two, and the hind-
quarter in the same 
manner ; the first 
consisting of the 
shoulder, and the 
nock and breas t ; 
the latter, of the 
leg and the loin.— 
As lamb, from tho 
juicy nature of its 
flesh, is especially 
liable to spoil in 
unfavourable wea-

'I ther, it should be 
frequently wiped, 
so as to remove 
any moisture tha t 
may form on it. 

I N THE P U R 
CHASING OF LAMB 

FOR THE TABLE, there are certain signs by 
which the experienced judgment is able 
to form an accurate opinion whether the 
animal has been lately slaughtered, and 
whether tho joints possess that condition 
of fibre indicative of good and whole
some meat. The first of these doubts 
may be solved satisfactorily by the bright 
and dilated appearance of the eye ; the 
quality of the fore-quarter can always be 
guaranteed by the blue or healthy rud
diness of the jugular, or vein of the neck ; 
while the rigidity of the knuckle, and the 
firm, compact feel of the kidney, will 
answer in an equally positive manner for 
the integrity of the hind-quarter. 

MODE OF CUTTING UP A SIDE OF 
LAMB IN LONDON.—1. Ribs ; 2. Breas t ; 
3. Shoulder ; 4. Loin; 6. Leg ; 1, 2, 3. 
Fore Quarter. 

L A M B , B r e a s t of, a n d G r e e n P e a s . 
Int/redients.—1 breast of lamb, a few 

slices of bacon, A, pint of stock, 1 lemon, 
I onion, 1 bunch of savoury herbs, green-

8IDB OF LAMB. 

L a m b , Fore -quarter of 

peas. Mode.—Remove the skin from a 
breast of lamb, put i t into a saucepan of 
boiling water, and let it simmer for 5 
minutes. Take i t out and lay it in cold 
water. Line the bottom of a stewpan 
with a few thin slices of bacon ; lay tho 
lamb on these ; peel tho lemon, cut it 
into slices, and put these on the meat , 
to keep it white and make it t e n d e r ; 
cover with 1 or 2 more slices of bacon; 
add the stock, onion, and herbs, and set 
it on a slow fire to simmer very gently 
until tender. Have ready some green 
peas, put these on a dish, and place the 
lamb on the top of them. The appear
ance of this dish may be much improved 
by glazing the lamb, and spinach may be 
substituted for the peas when variety is 
desired. Time.—1A hour. Average cost, 
lOd. per lb. Sufficient for 3 persons. 
Seasonable.—Grass lamb, from Easter t o 
Michaelmas. 

L ^ . M S , S t e w e d B r e a s t of. 

Ingredients.—1 breast of lamb, pepper 
and salt to taste, sufficient stock to cover 
it, 1 glass of sherry, thickening of bu t te r 
and flour. Mode.—Skin the lamb, cut i t 
into pieces, and season them with pepper 
and sa l t ; lay these in a stewpan, pour in 
sufficient stock or gravy to cover them, 
and stew very gently until tender, which 
will be in about 1A hour. Ju s t before 
serving, thicken the sauce with a little 
but ter and flour; add the sherry, give 
one boil, and pour it over the meat. 
Green peas, or stewed mushrooms, may 
be strewed over the meat, and will be 
found a very great improvement. Time. 
— 1A hour. Average cost, lOd. per lb. 
Sufficient for 3 persons. Seasonable.— 
Grass lamb, from Easter to Michaelmas. 

LAMB, TO CARVE.—Leg, loin, saddle, 
shoulder, are carved HS mutton. 

L A M B , F o r e - q u a r t e r of, t o Carve. 

We always think that a good and prac
tised carver delights in the manipulation 
of this joint, for there is a little field for 
his judgment and dexterity which does 
not always occur. The separation of the 
shoulder from the breast is the first point 
to be attended to ; this is done by passing 
the knife round the dotted line, as shown 
by the fierures 1, 2, 3, 4, and 5, so as to 
cut through the «kin. and then, by 
raising with a little force the shoulder, 
into whiph thp fork should be nrmlv 
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L a m b C u t l e t s 

fixed, i t will come away with just a little 
more exercise of the knife. In dividing 
the shoulder and breast, the carver 
should take care not to cut away too 
much oi the meat from the lat ter , as 

FOBB-Q.UABTBB 0 » L A M B . 

that would rather spoil i ts appearanee 
when the shoulder is removed. The 
breast and shoulder being separated, 
it is usual to lay a small piece of but ter , 
and sprinkle a little cayenne, lemon-
juice, and salt between them ; and when 
this is melted and incorporated with the 
meat and gravy, the shoulder may, as 
more convenient, be removed into another 
dish. The next operation is to separate 
the ribs from the brisket, by cutting 
through the meat on the line 5 to 6. 
The joint is then ready to be served to 
the guests ; the ribs being carved in the 
direction of the lines from 9 to 10, and 
the brisket from 7 to 8. The carver 
should ask those a t the table what parts 
they prefer—ribs, brisket, or a piece of 
the shoulder. 

L A M B C U T L E T S . 
Ingredients.—Loin of lamb, pepper and 

salt to taste. Mode.—Trim off the flap 
from a fine loin of lamb, and cut it into 
cutlets about $ inch in thickness. Have 
ready a bright clear fire ; lay th6 cutlets 
on a gridiron, and broil them of a nice 
pale brown, turning them when required. 
Season them with pepper and sal t ; serve 
very hot and quickly, and garnish with 
crisped parsley, or place them on mashed 
potatoes. Asparagus, spinach, or peas 
are the favourite accompaniments to 
lamb chops. Time. — About 8 or 10 
minutes. Average cost, Is. per lb. Suf
ficient.—Allow 2 cutlets to each person. 
Seasonable from Easter to Michaelmas. 

L A M B , C u t l e t s a n d S p i n a c h (an 
E n t r e e ) . 

Ingredients. —8 cutlets, egg and bread 
crumbs, salt and pepper to taste, a little 
olarified but't^F- Mode.— Cut tfye cutlets 

L a m b , R o a s t F o r e - q u a r t e r of 

from a neck of lamb, and shape them by 
cutting off the thick part of the chine-
bone. Trim off most of the fat and all 
the skin, and scrape the top part of tho 
bones quite clean. Brush the cutlets 
over with egg, sprinkle them with bread 
crumbs, and season with pepper and salt. 
Now dip them into clarified butter, 
sprinkle over a few more bread crumbs, 
and fry them ov tc a sharp fire, turning 
them when required. Lay them before 
the fire to drain, and arrange them on a 
dish with spinach in the centre, which 
should be previously well boiled, drained, 
chopped, and seasoned. Time.—About 
7 or 8 minutes. Average cost, lOd. per 
lb. Sufficient for 4 persons. Seasonable 
from Easter to Michaelmas. 

Note. — Peas, asparagus, or French 
beans, may be substituted for the 
spinach; or lamb cutlets may be served 
with stewed cucumbers, Soubise sauce, 
& c , &c. 

L A M B , R o a s t F o r e - q u a r t e r of. 
Ingredients. — Lamb, a little salt. 

Mode.—To obtain the flavour of lamb 
in perfection, it should not be long kep t ; 
t ime to cool is all tha t it requires; and 
though the meat may be somewhat 
thready, the juices and flavour will be 
infinitely superior to that of lamb that 
has been killed 2 or 3 days. Make up 

FOBB-QUAB1BB OF LAMB. 

the fire in good time, that it may be 
clear and brisk when the joint is put 
down. Place it at a sufficient distance 
to prevent the fat from burning, and 
baste it constantly till the moment of 
serving. Lamb should be very thoroughly 
done without being dried up, and not 
the slightest appearance of red gravy 
should be visible, as in roast mutton : 
this rule is applicable to all young white 
meats. Serve with a little gravy made 
in the dripping-pan, the same as for 
other roasts, and send to table with i t a 
tureen of mint sauce, and a fresh salad. 
A cut lemon, a small piece of fresh but
ter, and a little cayenne, should also ba 
placed on th.e tabls *> t h ^ «;h.«u th«t, 
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L a m b ' s F r y 

carver separates the shoulder from the 
ribs, they may be ready for his use ; if, 
however, he should not be very expert, 
we would recommend that the cook 
should divide these joints nicely before 
coming to table. Time.—Fore-quarter 
of lamb weighing 10 lbs., 1^ to 2 hours. 
Average cost, \0d. to Is. per lb. Suffi
cient for 7 or 8 persons. Seasonable.— 
Grass lamb, from Easter to Michaelmas. 

L A M B ' S F R Y 
Ingredients.—1 lb. of lamb's fry. 3 pints 

of water, egg and bread crumbs, 1 tea
spoonful of chopped parsley, salt and 
pepper to taste. Mode.—Boil the fry 
for £ hour in the above proportion of 
water, take it out and dry it in a cloth ; 
grate some bread down finely, mix with 
i t a teaspoonful of chopped parsley and 
a high seasoning of pepper and salt. 
Brush the fry lightly over with the yolk 
of an egg, sprinkle over the bread crumbs, 
and fry for 5 minutes. Serve very hot 
on a napkin in a dish, and garnish with 
plenty of crispod parsley. Time.—% hour 
to simmer the fry, 5 minutes to fry it . 
Average cost, lOd. per lb. Sufficient for 
2 \>r 3 persons. Seasonable from Easter 
uo Michaelmas. 

L A M B , H a s h e d , a n d B r o i l e d B lade -
B o n e . 

[COLD MEAT COOKERY.] Ingredients. 
—The remains of a cold shoulder of 
lamb, pepper and salt to taste, 2 oz. 
of butter, about A_ pint of stock or 
gravy, 1 tablespoonful of shalot vine
gar, 3 or 4 pickled gherkins. Mode.— 
Take the blade-bone from the shoulder, 
and cut the meat into collops as neatly 
as possible. Season the bone with pepper 
and salt, pour a little oiled butter over i t , 
and place it in the oven to warm through. 
Pu t the stock into a stewpan, add the 
ketchup and shalot vinegar, and lay in 
the pieces of lamb. Let these heat 
gradually through, but do not allow them 
to boil. Take the blade-bone out of the 
oven, and place it on a gridiron over a 
eharp fire to brown. Slice the gherkins, 
pu t them into the hash, and dish it with 
t h e blade-bone in the centre. I t may be 
garnished with croutons or sippets of 
toasted bread. Time. —Altogether £ hour. 
Average cost, exclusive of the meat, id. 
Seasonable.—Houseiamb, from Christmas 
to Msrch ; grass lamb, from Easter to 

Imos. 

L a m b , B r a i s e d L o i n of 

L A M B , B o i l e d L e g of, & l a B e c h a 
m e l . 

Ingredients.—Leg of lamb, Bechamel 
sauce. Mode.—Do not choose a very 
large joint, but one weighing about 5 lbs. 
Have ready a saucepan of boiling water, 
into which plunge the lamb, and when it 
boils up again, draw it to the side of the 
fire, and let the water cool a little. 
Then stew very gently for about 1^ hour, 
reckoning from the time tha t the water 
becins to simmer. Make some Bechamel, 
dish the lamb, pour the sauce over i t , 
and garnish with tufts of boiled cauli-
flower or carrots. When likod, melted 
but ter may be substituted for the B€cha-
me l : this is a more simple method, but 
not nearly so nice. Send to table with it 
some of the sauce in a tureen, and boiled 
cauliflowers or spinach, with whichever 
vegetable the dish is garnished. Time.— 
1^ hour after the water simmers. Ave
rage cost, \§d. to Is. per lb. Sufficient 
for 4 or 5 persons. Seasonable from 
Easter to Michaelmas. 

L A M B , R o a s t L e g of. 
Ingredients.—Lamb, al i t t lesalt . Mode. 

—Place the joint at a good distance from 
the fire at first, and baste well t he whole 
t ime it is cooking. When nearly done, 
draw it nearer the fire to acquire a nice 
brown colour. Sprinkle a little fine salt 

LBG Of LAMB. 

over the meat, empty the dripping-pan 
of its contents ; pour in a little boiling 
water, and strain this over the meat. 
Serve with mint sauce and a fresh salad, 
and for vegetables send peas, spinach, or 
cauliflowers to table with it. Time.--
A leg of lamb weighing 5 lbs., 1A_ hour. 
Average cost, lOd. to Is. a pound. Suffi
cient for 4 or 5 persons. Seasonable from 
Easter to Michaelmas. 

L A M B , B r a i s e d L o i n of. 
Ingredients.—1 loin of lamb, a tew 

slices of bacon, 1 bunch of green onions, 
5 or 6 young carrots, a bunch of savoury 
herbs, 2 blades of pounded mace, I pint 
of stock, salt to taste. Mode.—Bone a 
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L a m b , Roast Saddle of 

loin of lamb, and line the bottom of 
a stewpan just capable of holding it, 
with a few thin slices of fat bacon ; add 
the remaining ingredients, cover the 
meat with a few moro slices of bacon, 

LOIN OF LAMB. 

pour in the stock, and simmer very gently 
for 2 hours ; take it up, dry it, strain and 
reduce the gravy to a glaze, with which 
glaze the meat, and serve it either on 
stewed peas, spinach, or stewed cucum
bers. Time.—2 hours. Average cost, 
l id . per lb. Sufficient for 4 or 5 persons. 
Seasonable from Easter to Michaelmas. 

L A M B , Roast Saddle of. 

Ingredients. — Lamb ; a little salt. 
Mode.—This joint is now very much in 
vogue, and is generally considered a nice 

Landrai l , Roast 

B ADD LB Or LAMB. 

one for a small party. Have ready a 
clear brisk fire ; put down the joint at a 
little distance, to prevent the fat from 
scorching, and keep it well basted all 

BIBS OF LAMB. 

the time it is cooking. Serve with mint 
sauce and a fresh salad, and send to table 
with it either peas, cauliflowers, or spin
ach. Time.—A small saddle, 1^ hour ; a 
large one, 2 hours. A verage cost, lOd. to 
Is. per lb. Sufficient for 5 or 6 persons. 
Seasonable from Easter to Michaelmas. 

Note.—Loin and ribs of lamb are 
roasted in the same manner, and served 
with the same sauces as the above. A loin 
will take abcut l i hour; ribs, from 1 to 
1£ hour. 

L A M B , Roast Shoulder of. 
Ingredients. — Lamb; a little salt 

Mode.—Have ready a clear brisk fire, 
and put down the joint at a sufficient 
distance from it, that the fat may not 
burn. Keep constantly basting until 
done, and serve with a little gravy made 
in the dripping-pan, and send mint 
sauce to table with it. Peas, spinach, or 
cauliflowers are the usual vegetables 
served with lamb, and also a fresh salad. 
Time.—A shoulder of lamb rather more 
than 1 hour. Average cost, lOd. to Is. 
per lb. Sufficient for 4 or 5 persons. 
Seasonable from Easter to Michaelmas. 

L A M B , Shoulder of, Stuffed. 
Ingredients.—Shoulder of lamb, force

meat, trimmings of veal or beef, 2 onions, 
A head of celery, 1 faggot of savoury 
herbs, a few slices of fat bacon, 1 quart 
of stock. Mode.—Take the, blade-bone 
out of a shoulder of lamb, fill up its place 
with forcemeat, and sew it up with 
coarse thread. Put it into a stewpan 
with a few slices of bacon under and over 
the lamb, and add the remaining ingre
dients. Stew very gently for rather 
more than 2 hours. Reduce the gravy, 
with which glaze the meat, and serve 
with peas, stewed cucumbers, or sorrel 
sauce. Time.—Rather more than 2 hours. 
Average cost, \§d. to Is. per lb. Sufficient 
for 4 or 5 persons. Seasonable from Easter 
to Michaelmas. 

L A N D R A I L , Roast , or Corn-
Crake. 
Ingredients.—8 or 4 birds, Gutter, fried 

bread crumbs. Mode.—Pluck and draw 
the birds, wipe them inside and out with 
damp cloths, and truss them in the fol
lowing manner: Bring the head round 

LAND BAILS. 

under the wing, and the thighs close to 
the sides ; pass a skewer through them 
and the body, and keep the legs straight. 
Roast them before a clear fire, keep 
them well basted, and serve on fried 
bread crumbs, with a tureen of brown 
gravy. When liked, bread-sauce may 
also be sent to table with them. Time.— 
12 to 20 minutes. A verage c«*V-Seldom 

12 
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L a n d r a i l , t o C a r v e 

bought. Sufficient.—Allow 4 for a dish. 
Seasonable from August 12th to the 
middle of September. 

L A N D R A I L , t o C a r v e . 
Landrail, being trussed like Snipe, with 

the exception of its being drawn, may 
be carved in the same manner. 

L A R D , t o M e l t . 
Melt the inner fat of the pig, by put

ting it in a stone jar, and placing this in 
a saucepan of boiling water, previously 
stripping off the skin. Let it simmer 
gently over a bright fire, and, as it melts, 
pour i t ' carefully from the sediment. 
Put it into small jars or bladders for use, 
and keep it in a cool place. The flead or 
inside fat of the pig, before it is melted, 
makes exceedingly light crust, and is 
particularly wholesome. I t may be pre
served a length of time by salting it 
well, and occasionally changing the 
brine. When wanted for use, wash and 
wipe it, and it will answer for making 
into paste as well as fresh lard. Average 
cost, \0d. per lb. 

L A R D I N G . 
Ingredients.—Bacon and larding-needle. 

Mode.—Bacon for larding should be 
firm and fat, and ought to be cured 
without any saltpetre, as this reddens 
white meats. Lay it on a table, the 

BACOIT F O B L A R D I N G , AND 
L A E D I N G - N B E D L B . 

T'^ids downwards; trim off any rusty 
part , and out i t into slices of an equal 
thickness. Place the slices one on the 
top of another, and cut them evenly into 
narrow strips, so arranging it tha t every 
piece of bacon is of the same size. Bacon 
for fricandeaux, poultry, and game, 
should be about 2 inches in length, and 
rather more than one-eighth of an inch 
in width. If for larding fillets of beef 
or loin of veal, the pieces of bacon must 
be thicker. The following recipe of 
Soyer is, we think, very explici t ; and 
any cook, by following the directions 
her* given, may he able to lard, if not 
Well, 'yfficiuutiy for ^euerai use:— 

L a r k s , R o a s t 

" Have the fricandeau tr immed; lay it , 
lengthwise, upon a clean napkin across 
your hand, forming a kind of bridge with, 
your thumb at the part where you are 
about to commence ; then with the point 
of the larding-needle make three distinct 
lines across, £ inch a p a r t ; run the 
needle into the third line, a t the farther 
side of the fricandeau, and bring it out 
a t the first, placing one of the lardoons in 
i t ; draw the needle through, leaving out 
^ inch of the bacon a t each line ; pro
ceed thus to the end of t i e row; then 
make another line, A, inch distant, stick 
in another row of lardoons, bringing 
them out a t the second line, leaving the 
ends of the bacon out all the same length; 
make the next row again a t the same 
distance, bringing the ends out between 
the lardoons of the first row, proceeding 
in this manner until the whole surface 
is larded in chequered rows. Every
thing else is larded in a similar way ; 
and, in the case of poultry, hold the 
breast over a charcoal fire for one minute, 
or dip it into boiling water, in order to 
make the flesh firm." 

L A R K P I E (an E n t r e e ) . 
Ingredients.—A few thin slices of beef, 

the same of bacon, 9 larks, flour ; for 
stuffing, 1 teacupful of bread crumbs, 
% teaspoonful of minced lemon-peel, 1 
teaspoonful of minced parsley, 1 egg, 
salt and pepper to taste, 1 teaspoonful of 
chopped shalot, A, pint of weak stock 
or water, puff-paste. Mode.—Make a 
stuffing of bread crumbs, minced lemon-
peel, parsley, and the yolk of an egg, 
all of which should be well mixed toge
ther ; roll the larks in flour, and stuff 
them. Line the bottom of a pie-dish 
with a few slices of beef and bacon; 
over these place the larks, and season 
with salt, pepper, minced parsley, and 
chopped shalot, in the above proportion. 
Pour in the stock or water, cover with 
crust, and bake for an hour in a mode
rate oven. During the t ime the pi© is 
baking, shake it 2 or 3 times, to assist in 
thickening the gravy, and serve very hot. 
Time.—1 hour. Average cost, Is . 6d. per 
dozen. Sufficient for 5 or 6 persons. 
Seasonable.—In full season in November. 

L A R K S , R o a s t . 
Ingredients. —Larks, egg and breao 

crumbs, fresh butter. Mode. — Tbesa 
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birds are by many persons esteemed a 
great delicacy, and may be either roasted 
or broiled. Pick, gut , and clean them ; 
when they are trussed, brush them over 
with the yolk of an egg ; sprinkle with 
bread crumbs, and roast them before a 
quick fire ; baste them continually with 
fresh but ter , and keep sprinkling with 
the bread crumbs until the birds are well 
covered. Dish them on bread crumbs 
fried in clarified butter, and garnish the 
dish with slices of lemon. Broiled larks 
are also very excellent: they should be 
cooked over a clear fire, and would take 
about 10 minutes or ^ hour. Time.— 
i hour to roas t ; 10 minutes to broiL 
Seasonable.—In full season in November. 

Note. — Larks may also be plainly 
roasted, without covering them with egg 
and bread crumbs ; they should be dished 
on fried crumbs. 

L E E K S O U P . 

Ingredients.—A sheep's head, 3 quarts 
of water, 12 leeks cut small, pepper and 
salt to tas te , oatmeal to thicken. Mode. 
Prepare the head, either by skinning or 
cleaning the skin very nicely ; split it in 
two ; take out the brains, and put it into 
boiling water ; add the leeks and season
ing, and simmer very gently for 4 hours. 
Mix smoothly, with cold water, as much 
oatmeal as will make the soup tolerably 
thick ; pour it into the soup ; continue 
stirring till the whole is blended and well 
done, and serve. Time.—4^ hours. Ave
rage cost, id. per quart. Seasonable in 
winter. Sufficient for 10 persons. 

L E M O N B I S C U I T S . 
Ingredients.—1| lb. of flour, f lb. of 

loaf sugar, 6 oz. of fresh butter , 4 eggs, 
1 oz. of lemon-peel, 2 dessert-spoonfuls 
of lemon-juice. Mode.—Rub the flour 
into t h e b u t t e r ; stir in the pounded 
sugar and very finely-minced lemon-peel, 
and when these ingredients are tho
roughly mixed, add the eggs, which 
should be previously well whisked, and 
the lemon-juice. Beat the mixture well 
for a minute or two, then drop i t from a 
spoon on to a but tered tin, about 2 inches 
apar t , as the cakes will spread when they 
ge t wa rm; place the tin in the oven, and 
bake the cakes of a pale brown from 15 
to 20 minutes. Time.—15 to 20 minutes. 
Average cost, it. 6d. Seasonable a t any 
ittao. 

,"$temon Cake 

BLANCMANGE MOULD. 

L E M O N B L A N C M A N G E . 

Ingredients. —1 quart of milk, the yolks 
of 4 eggs, 3 oz. of ground rice, 6 oz. of 
pounued sugar, 1^ oz. of fresh butter, the 
rind of 1 lemon, the juice of 2, A, oz. of 
gelatine. Mode.—Make a custard with 
the yolks of the 
eggs and A. pint 
of the milk, and 
when done, put 
i t into a bas in ; 
put half the re
mainder of the 
milk into a 
saucepan with 
the ground rice, 
fresh but ter , 
lemon-rind, and 
3 oz. of the sugar, 
and let these ingredients boil until the 
mixture is stiff, stirring them con
tinually ; when done, pour it into the 
bowl where the custard is, mixing both 
well together. Put the gelatine with the 
rest of the milk into a saucepan, and let 
it stand by the side of the fire to dissolve ; 
boil for a minute or two, stir carefully 
into the basin, adding 3 oz. more of 
pounded sugar. When cold, stir in tha 
lemon-juice, which should be carefully 
strained, and pour the mixture into a 
well-oiled mould, leaving out the lemon-
peel, and set the mould in a pan of cold 
water until wanted for table. Use eggs 
tha t have rich-looking yolks; and, should 
tho weather be very warm, rather a larger 
proportion of gelatine must be allowed. 
Time.—Altogether, A. hour. Average 
cost, Is. 6d. Sufficient to fill 2 small 
moulds. Seasonable a t any time. 

L E M O N C A K E . 

Ingredients.—10 eggs, 3 tablespoonfuls 
of orange-flower water, £ lb. of pounded 
loaf sugar, 1 lemon, £ lb. of flour. Mode. 
—Separate the whites from the yolks of 
the eggs ; whisk the former to a stiff 
froth ; add the orange-flower water, the 
sugar, grated lemon-
rind, and mix these 
ingredients well to
gether. Then beat the 
yolks of the eggs, and 
add them, with the 
lemon-juice, to the 
whites, &c. ; dredge in 
the flour gradual ly; keep beating the 
mixture wel l ; put it into a buttereO 

CAKB-MOULD. 
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mould, and bake the cake about an hour, 
or rather longer. The addition of a 
tittle butter, beaten to a cream, we 
think, would improve this cake. Time. 
• -About 1 hour. Average cost, Is. id. 
Seasonable at any time. 

L E M O N C H E E S E C A K E S . 
Ingredients.—\ lb. of butter, 1 lb. of 

loaf sugar, 6 eggs, the rind of 2 lemons 
and the juice of 3. Mode.—Put all the 
ingredients into a stewpan, carefully 
grating the lemon-rind and straining the 
juice. Keep stirring the mixture over 
the fire until the sugar is dissolved, and 
it begins to thicken: when of the consist
ency of honey, it is done ; then put it 
into small jars, and keep in a dry place. 
This mixture will remain good 3 or 4 
months. When made into cheesecakes, 
add a few pounded almonds, or candied 
peel, or grated sweet biscuit; line some 
patty-pans with good puff-paste, rntlier 
more than half fill them with the mixture, 
and bake for about ^ hour in a good brisk 
oven. Time.—| hour. Average cost, 
Is. id. Sufficient for 24 cheesecakes. 
Seasonable a t any time. 

L E M O N C R E A M . 
Ingredients.—1 pint of cream, the yolks 

of two eggs, i lb. of white sugar, 1 large 
lemon, 1 oz. of isinglass. Mode.—Put 
the cream into a lined saucepan with the 
sugar, lemon-peel, and isinglass, and sim. 

LEMON-CBBAM MOULD. 

mer these over a gentle fire for about 10 
minutes, stirring them all the time. 
Strain the cream into a jug, add the 
yolks of eggs, which should be well 
beaten, and pu t the jug into a saucepan 
of boiling water ; stir the mixture one 
way until it thickens, but do not allow it 
to boil; take i t off the fire, and keep 
stirring it until nearly cold. Strain the 
lemon-juice into** basin, gradually pour 

L e m o n C r e a m s 

on it the cream, and stir it well until tho 
juice is well mixed with it. Have ready 
a well-oiled mould, pour the cream into 
it, and let it remain until perfectly set. 
When required for table, loosen the 
edges with a small blunt knife, put a 
dish on the top of the mould, turn it over 
quickly, and the cream should easily slip 
away. Time.—10 minutes to boil the 
cream ; about 10 minutes to stir it over 

' the fire in the jug. Average cost, with 
cream at Is. per pint, and the best isin
glass, 8s. 6d. Sufficient to fill 1^-pint 
mould. Seasonable a t any t ime. 

L E M O N C R E A M , E c o n o m i c a l . 

Ingredients.—1 quart of milk, 8 bitfer 
almonds, 2oz. of gelatine, 2 large lemons, 
£ lb. of lump sugar, the yolks of 6 eggs. 
Mode.—Put the milk into a lined sauce
pan with the almonds, wh»ch should be 
well pounded in a mortar, the gelatine, 
lemou-rind, and lump sugar, and boil 
these ingredients for about 5 minutes. 
Beat up the yolks of the eggs, strain the 
milk into a jug, add the eggs, and pour 
the mixture backwards and forwards a 
few times, until nearly cold ; then stir 
briskly to i t the lemon-juice, which 
should be strained, and keep stirring 
until the cream is almost cold ; put it 
into an oiled mould, and let it remain 
until perfectly set. The lemon-juice 
must not be added to the cream when it 
is warm, and should be well stirred after 
it is put in. Time.—5 minutes to boil 
the milk. Average cost, 2s. 5d. Sufficient 
to fill two 1£ pint moulds. Seasonable a t 
any t ime. 

L E M O N C R E A M S , V e r y G o o d . 

Ingredients.—1 pint of cream, 2 dozen 
sweet almonds, 3 glasses of sherry, the 
rind and juice of 2 lemons, sugar to taste. 
Mode.—Blanch and chop the almonds, 
and put them into a jug with the cream : 
in another jug put the sherry, lemon-
rind, strained juice, and sufficient pounded 
sugar to sweeten the whole nicely. Pour 
rapidly from one jug to the other till the 
mixture is well frothed ; then pour it into 
jelly-glasses, omitting the lemon-rind. 
This is a very cool and delicious sweet for 
summer, and may be made less rich by 
omitting the almonds and substituting 
orange or raisin wine for the sherry. 
Time.—Altogether, A, hour. Average cost, 
with cream a t 1*. per pint, 3*. Sufficient 



fHE D I C T I O N A R Y O F COOKERY. 181 

L e m o n C r e a m s , o r C u s t a r d s 

to fill 12 glasses. Seasonable a t any 
time. 

L E M O N C R E A M S , o r C u s t a r d s . 

Ingredients.— 5oz. of loaf sugar, 2 pints 
#f boiling water, the rind of 1 lemon and 
the juice of 3, the yolks of 8 eggs. Mode. 
Make a quar t of lemonade in the follow
ing maimer :—Dissolve the sugar in the 
boiling water, having previously, with 
part of the sugar, rubbed off the lemon-» 
rind, and add the strained juice. Strain 
the lemonade into a saucepan, and add 
the yolks of the eggs, which should be 
well beaten ; stir this one way over the 
fire until the mixture thickens, but do 
not allow it to boil, and serve in custard 
glasses, or on a glass dish. After the 
boiling water is poured on the sugar and 
lemon, it should stand covered for about 
A hour before the eggs are added to it, 
tha t the flavour of the rind may be 
extracted. Time.—k. hcur to make the 
lemonade; about 10 minutes to stir the 
custard over the fire. Average cost, Is. 
Sufficient to fill 12 to 14 custard glasses. 
Seasonable a t any time. 

L E M O N D U M P L I N G S . 

Ingredients.—A. lb. of grated bread, 
4 lb. of chopped suet, i lb. of moist 
sugar, 2 eggs, 1 large lemon. Mode.— 
Mix the bread, suet, and moist sugar 
well together, adding the lemon-peel, 

which should 
be very finely 
minced. Moist
en with the 
eggs and 
strained 

L e m o n - p e e l 

LEMON DUMPLINGS. 

le
mon - juice ; 
stir well, and 
put the mix

ture into small but tered cups. Tie them 
d iwn and boil for jf hour. Turn them 
out on a dish, strew sifted sugar over 
them, and servo with wine sauce. Time. 
—j{ hour. Average cost, Id. Sufficient 
for 6 dumplings. Seasonable a t any time. 

L E M O N J E L L Y . 
Ingredients.—6 lemons, £ lb. of lump 

sugar, 1 pint of water, l 1 oz. of isin
glass, J pint of sherry. Mode.—Peel 3 
of the lemons, pour £ pint of boiling 
water on the rind, and let it infuse for A 
nour : pu t the sugar, isinglass, and 

1 pint of water into a lined saucepan, 
and boil these ingredients for 20 minutes ; 
then put in the strained lemon-juice, the 
strained infusion of the rind, a n d b r i u g 
the whole to the point of boiling ; skim 
well, add the wine, and run the j e l y 
through a bag ; pour it into a mould tha t 
has been wetted or soaked in water ; put 
it in ice, if convenient, where let it rem: i in 
until required for table. Previously t j 
adding the lemon-juice to the other ingre
dients, ascertain that it is very nicely 
strained, as, if this is not properly attended 
to, it is liable to make the jelly thick and 
muddy. As this jelly is very pale, and 
almost colourless, it answers very well 
for moulding with a jelly of any bright 
hue ; for instance, half a jelly bright red, 
and the other half made of the above, 
would have a very good effect. Lemon 
jelly may also be made with calf 's-feet 
stock, allowing tho juice of 3 lemons ro 
every pint of stock. Time.—Altogether, 
1 bou»\ A verage cost, with the best isin
glass, 3s. 6d. Sufficient to fill 1$ pint 
mould. Seasonable at any time. 

L E M O N M I N C E M E A T . 

Ingredients.—2 large lemons, 6 larg« 
apples, *. lb. of suet, 1 lb. of currants, 
J, lb. of sugar, 2 oz. of candied lemon-
peel, 1 oz. of citron, mixed spice to taste. 
Mode.—Pare the lemons, squeeze them, 
and boil the peel until tender enough to 
mash. Add to the mashed lemon-peel 
the apples, which should be pared, cored, 
and minced; the chopped suet, currants, 
sugar, sliced peel, and spice. Strain 
the lemon-juice to these ingredients, stir 
the mixture well, and put i t in a jar witu 
a closely-fitting lid. Stir occasionally, 
and in a week or 10 days the mincemeat 
will be ready for use. Average cost, 2s. 
Sufficient for 18 large or 24 small pies. 
Seasonable. —Make this about the begin 
ning of December. 

L E M O N - P E E L . 

This contains an essential oil of a very 
high flavour and fragrance, and is con
sequently esteemed both a wholesome and 
agreeable stomachic. I t is used, as will 
be seen by many recipes in this book, as 
an ingredient for flavouring a number of 
various dishes. Under the name of 
candied lemon-peel, it is cleared of the 
pulp and preserved in sugar, when i t be
comes an excellent sweetmeat. 
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L E M O N P U D D I N G , B a k e d . 
Ingredients.—The yolks of 4 eggs, 4 

oz. of pounded sugar, 1 lemon, \ lb. of 
butter, puff-crust. Mode. —Beat the 
eggs to a froth; mix with them the sugar 
jnd warmed b u t t e r ; stir these ingredi
ents well together, putt ing in the grated 
rind and strained juice of the lemon-
peel. Line a shallow dish, with puff-
paste ; put in the mixture, and bake in 
a moderate oven for 40 minutes ; turn 
the pudding out of the dish, strew over 
it sifted sugar, and serve. Time.—40 
minutes. Average cost, V)d. Sufficient 
for 5 or 6 persons. Seasonable at any 
time. 

L E M O N P U D D I N G , B a k e d . 
Ingredients.—10 oz. of bread crumbs, 

2 pints of milk, 2 oz. of butter, 1 lemon, 
1 lb. of pounded sugar, 4 eggs, 1 table
spoonful of brandy. Mode.—Bring the 
milk to the boiling point, stir in the 
butter, and pour these hot over the 
bread crumbs; add the sugar and very 
finely-minced lemon-peel; beat the eggs, 
and stir these in with the brandy to the 
other ingredients ; put a paste round 
the dish, and bake for £ hour. Time.— 
£ hour. Average cost, Is. 2d. Sufficient 
for 6 or 7 persons. Seasonable a t any 
time. 

L E M O N P U D D I N G , B a k e d ( V e r y 
R i c h ) . 

ingredients.—The rind and juice of 2 
large lemons, A, lb. of loaf sugar, | pint 
of cream, the yolks of 8 eggs, 2 oz. of 
almonds, \ lb. of butter, melted. Mode. 
—Mix the pounded sugar with the cream 
and add the yolks of eggs and the but
ter, which should be previously warmed. 
Blanch and pound the almonds, and put 
these, with the grated rind and strained 
juice of the lemons, to t h e o t h e r ingre
dients. Stir all well together ; fine a 
dish with puff-paste, put in the mixture, 
and bake for 1 hour. Time.—1 hour. 
Average cost, 2s. Sufficient for 6 or 7 
persons. Seasonable a t any t ime. 

L E M O N P U D D I N G , B o i l e d . 
Ingredients.— £ lb. of chopped suet, 

3 lb. of bread crumbs, 2 small lemons, 
o oz. of moist sugar, $ lb. of flour, 2 
eggs, milk. Mode.—Mix the suet, bread 
crumbs, sugar, and flour well together, 
fcdding the lemon-peel, which should be 

L e m o n W h i t e S a u c e 

very finely minced, and the juice, which 
should be strained. When these ingre
dients are well mixed, moisten with the 
eggs and sufficient milk to make the 
pudding of the consistency of thick bat. 
t e r ; put it into a well-buttered mould, 
and boil for 3£ hours ; turn i t out, strew 
sifted sugar over, and serve with win^ 
sauce, or not, a t pleasure. Time.—3j 
hours. Average cost, Is. Sufficient for 
7 or 8 persons. Seasonable at any time. 

Note.—This pudding may also be 
baked, and will be found very good. I t 
will take about 2 hours. 

L E M O N P U D D I N G , P l a i n . 

Ingredients.—£ lb. of flour, 6 oz. of lard 
or dripping, the juice of 1 large lemon, 
1 teaspoonful of flour, sugar. Mode.— 
Make the above proportions of flour and 
lard into a smooth paste, and roll it out 
to the thickness of about A, an inch. 
Squeeze the lemon-juice, strain it into a 
cup, stir the flour into it , and as much 
moist sugar as will make it into a stiff 
and thick pas te ; spread this mixture 
over the paste, roll it up, secure the 
ends, and tie the pudding in a floured 
cloth. Boil for 2 hours. Time.—2 hours. 
Average cost, Id. Sufficient for 5 or 6 
persons. Seasonable a t any t ime. 

L E M O N S A U C E , for B o i l e d F o w L 

Ingredients.—1 small lemon, £ pint of 
melted butter . Mode.—Cut the lemon 
into very thin slices, and these again 
into very small dice. Have ready £ pint 
of melted butter, put in the lemon ; let 
it just simmer, bu t not boil, and pour it 
over the fowls. Time.—1 minute t o 
simmer. Average cost, 6d. Sufficient for 
a pair of large fowls. 

L E M O N - W H I T E S A U C E , for 
F o w l s , F r i c a s s e e s , &c. 

Ingredients.—£ pint of cream, the rind 
and juice of 1 lemon, k, teaspoonful of 
whole white pepper, 1 sprig of lemon 
thyme, 3 oz. of butter, 1 dessertspoonful 
of flour, 1 teacupful of white stock ; salt 
to taste. Mode.—Put the cream into a 
very clean saucepan (a lined one is best), 
with the lemon-peel, pepper, and thyme, 
and let these infuse for £ hour, when 
simmer gently for a fow minutes, or until 
there is a nice flavour of lemon. Strain 
it, and add a thickening of but ter and 
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flour in the above proportions ; stir this 
well in, and pu t in the lemon-juice a t t he 
moment of serving ; mix the stock with 
the cream, and add a little salt. This 
sauce should not boil after the cream and 
stock are mixed together. Time.—Alto
gether, £ hour. Average cost, Is. 6d. 
Sufficient, this quantity, for a pair of 
large boiled fowls. 

Note.—Where the expense of the cream 
is objected to, milk may be substituted 
for it . In this case, an additional des-
jertspoonful, or ra ther more, of flour 
must be added. 

L E M O N S A U C E , for S w e e t P u d 
d i n g s . 
Ingredients.—The rind and juice of 1 

jemon, 1 tablespoonful of flour, 1 oz. of 
butter, 1 large wineglassful of sherry, 1 
wineglassful of water, sugar to taste, the 
yolks of 4 eggs. Mode.—Rub the rind 
of the lemon on to some lumps of sugar ; 
squeeze out the juice, and strain i t ; put 
the but ter and flour into a saucepan, 
stir them over the fire, and when of a 
pale brown, add the wine, water, and 
strained lemon-juice. Crush the lumps 
of sugar t ha t were rubbed on the lemon; 
stir these into the sauce, which should 
be very sweet. When these ingredients 
are well mixed, and the sugar is melted, 
put in t h e beaten yolks of 4 eggs ; keep 
stirring the sauce until it thickens, when 
serve. Do not, on any account, allow it 
to boil, or it will curdle, and be entirely 
spoiled. Time.—Altogether, 15 minutes. 
A verage cost, Is . 2d. Sufficient for 7 or 8 
persons. 

L E M O N S P O N G E . 
Ingredients.—2 oz. of isinglass, 1£ pint 

of wat«r, £ lb. of pounded sugar, t he 
juice of 5 lemons, the rind of 1, the 
whites of 3 eggs. Mode.—Dissolve the 
isinglass in the water, strain i t into a 
saucepan, and add the sugar, lemon-rind, 
and juice. Boil t he whole from 10 to 
15 minutes ; strain it again, and let it 
s tand till it is cold and begins to stiffen. 
Beat the whites of the eggs, put them to 
it, and whisk the mixture till it is quite 
w h i t e ; put it into a mould which has 
been previously wetted, and let it remain 
until perfectly s e t ; then turn i t out, and 
garnish i t according to taste. Time.— 
10 to 15 minutes. Average cost, with the 
best isinglass, 4s. Sufficient to fill a quar t 
mould. Seasonable i t any time. 

L e m o n s , t o P i c k l e 

L E M O N S Y R U P . 
Ingredients.—2 lbs. of loaf sugar, 2 

pints of water, 1 oz. of citric acid, A, 
drachm of essence of lemon. Mode.— 
Boil the sugar and water together for 4 
hour, and put it into a basin, where let 
i t remain till cold. Beat the citric aciJ 
to a powder, mix the essence of lemon 
with it, then add these two ingredient? 
to the sy rup ; mix well, and bottle for 
use. Two tablespoonfuls of the syrup 
are sufficient for a tumbler of cold water, 
and will be found a very refreshing sum
mer drink. Sufficient.—2 tablespoonfuls 
of syrup to a tumblerful of cold water. 

L E M O N S , t o P i c k l e , w i t h t h e 
P e e l on . 
Ingredients. — 6 lemons, 2 quarts of 

boiling water ; to each quart of vinegar 
allow £ oz. of cloves, k, oz. of white 
pepper, 1 oz. of bruised ginger, ^ oz. of 
mace and chilies, 1 oz. of mustard-seed, 
^ stick of sliced horseradish, a few cloves 
of garlic. Mode.—Put the lemons into 
a brine tha t will bear an egg ; "let them 
remain in it 6 days, stirring them every 
d a y ; have ready 2 quarts of boiling 
water, pu t in the lemons, and allow them 
to boil for ^ hour ; take them out, and 
let them lie in a cloth until perfectly dry 
and cold. Boil up sufficient vinegar to 
cover the lemons, with all the above 
ingredients, allowing the same propor
tion as stated to each quart af vinegar. 
Pack the lemons in a jar, pour over the 
vinegar, &c. boiling hot, and tie down 
with a bladder. They will be fit for use 
in about 12 months, or rather sooner. 
Seasonable.—This should be made from 
November to ApriL 

L E M O N S , t o P i c k l e , w i t h o u t t h e 
P e e L 
Ingredients.—6 lemons, 1 lb. of fine 

s a l t ; to each quart of vinegar, the same 
ingredients as in tho last recipe. Mode. 
—Peel the lemons, slit each one down 
3 times, so as not to divide them, and 
rub the salt well into the divisions ; place 
them in a pan, where they must remain 
for a week, turning them every other 
d a y ; then put them in a Dutch oven 
before a clear fire until the salt has 
become perfectly d r y ; then arrange 
them in a jar. Pour over sufficient boil
ing vinegar to cover them, to which have 
beea added ;he ingredients mentioned in 
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the foregoing recipe ; tie down closely, 
and in about 9 months they will be fit 
for use. Seasonable.—The best time to 
make this is from November to April. 

Note.—After this pickle has been made 
from 4 to 5 months, the liquor may be 
strained and bottled, and will be found 
an excellent lemon ketchup. 

L E M O N W I N E . 
Ingredients.—To 4 J gallons of water 

allow the pulp of 50 lemons, the rind of 
25, 16 lbs. of loaf sugar, £ oz. of isinglass, 
1 bottle of brandy. Mode.—Peel and 
slice the lemons, but use only the rind of 
25 of them, and put them into the cold 
water. Let it stand 8 or 9 days, squeez
ing the lemons well every day ; then 
strain the water off and put it into a 
cask with the sugar. Let it work some 
time, and when it has ceased working, 
put in the isinglass. Stop the cask 
down ; in about six months put in the 
brandy and bottle the wine off. Season
able.—The best time to make this is in 
January or February, when lemons are 
best and cheapest. 

L E M O N A D E . 
Ingredients.—The rind of two lemons, 

the juice of 3 large or 4 small ones, % lb. 
of loaf sugar, 1 quart of boiling water. 
Mode. —Rub some of the sugar, in lumps, 
on 2 of the lemons until they have im
bibed all the oil from them, and put it 
with the remainder of the sugar into a 
jug ; add the lemon-juice (but no pips), 
and pour over the whole a quart of boil
ing water. When the sugar is dissolved, 
strain the lemonade through a fine sieve 
or piece of muslin, and, when cool, it 
will be ready for use. The lemonade will 
be much improved by having the white 
of an egg beaten up in i t ; a little sherry 
mixed with it, also, makes this beverage 
much nicer. Average cost, 6d. per quart. 

L E M O N A D E , N o u r i s h i n g . 
Ingredients.—1A pint of boiling water, 

the juice of 4 lemons, the rinds of 2, 
^ pint of sherry, 4 eggs, 6 oz. of loaf 
sugar. Mode.—Pare off the lemon-rind 
thinly, put it into a jug with the sugar, 
and pour over the boiling water. Let it 
cool, then strain i t ; add the wine, lemon-
juice, and eggs, previously well beaten, 
arul also strained, and the beverage will 
be ready for use. If thought desirable. 

L i a i s o n of E g g s 

the quanti ty of sherry and water could 
be lessened, and milk substituted for 
them. To obtain the flavour of the 
lemon-rind properly, a few lumps of the 
sugar should be rubbed over it, until 
some of the yellow is absorbed. Time. 
—Altogether 1 hour to make it. Average 
cost, Is. 8d. Sufficient to make 2£ wints 
of lemonade. Seasonable a t any t ime. 

L E T T U C E S . 
These form one of the principal ingre

dients to summer salads ; they should be 
blanched, and be eaten young. They are 
seldom served in any other way, but may 
be stewed and sent to table in a good 
brown gravy flavoured with lemon-juice. 
In preparing them for a salad, carefully 
wash them free from dirt, pick off all the 
decayed and outer loaves, and dry them 
thoroughly by shaking them in a cloth. 
Cutoff the stalks, and either halve or cut 
the lettuces into small pieces. The man
ner of cutting them up entirely depends 
on the salad for which they are intended. 
In France, the lettuces are sometimes 
merely wiped with a cloth and not 
washed, the cooks there declaring tha t 
the act of washing them injuriously 
affects the pleasant crispness of the 
p lan t : in this case scrupulous attention 
must be paid to each leaf, and the grit 
thoroughly wiped away. Average cost, 
when cheapest, Id. each. Sufficient.— 
Allow 2 lettuces for 4 or 5 persons. 
Seasonable from March to the end of 
August, but may be had all the year. 

L E V E R E T , t o D r e s s a. 
Ingredients.—2 leverets, butter, flour. 

Mode.—Leverets should be trussed in 
the same manner as a hare, but they do 
not require stuffing. Roast there before 
a clear fire, and keep them well lasted 
all the time they are cooking. A few 
minutes before serving, dredge them 
lightly with flour, and froth them nicely. 
Serve with plain gravy in the dish, and 
send to table red-currant jelly with them. 
Time.—£ to £ hour. Average cost, in full 
season, 4s. each. Sufficient for 5 or 6 
persons. Seasonable from May to August, 
but cheapest in July and August. 

L I A I S O N O F E G G S , for T h i c k e n -
i n g S a u c e s . 

Ingredients.—The yolks of 3 eggs, 
8 tablespoonfuls of milk or cream. 
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ilode.—Beat up the yolks of the eggs, 
\o which add the milk, and strain the 
whole through a hair-sieve. When the 
liaison is being added to the sauce it is 
intended to thicken, care must be exer
cised to keep stirring it during the whole 
time, or, otherwise, the eggs will curdle. 
I t should only just simmer, but not boiL 

L I Q U E U R J E L L Y . 

Ingredients.—1 lb. of lump sugar, 2 oz. 
of isinglass, 1.J pint of water, the juice of 
2 lemons, ^ pint of liqueur. Mode.— 
Pu t the sugar, with 1 pint of the water, 
into a stewpan, and boil them gently by 
the side of the fire until there is no scum 
remaining, which must be carefully re
moved as fast as it rises. Boil the isin
glass with the other ^ pint of water, and 

Lobsters, to boil 

OVAL JBLLX MOULD. 

skim it carefully in the same manner. 
Strain tho lemon-juice, and add it, with 
the clarified isinglass, to the syrup ; put 
in the liqueur, and bring the wAole to 
the boiling-point. Let the saucepan 
remain covered by the side of the fire 
for a few minutes ; then pour the jelly 
through a bag, put it into a mould, and 
•et the mould in ice until required for 
table. Dip the mould in hot water, wipe 
the outside, loosen the jelly by passing a 
knife round the edges, and turn it out 
carefully on a dish. Noyeau, Maraschino, 
Curacoa, brandy, or any kind of liqueur, 
answers for this j e l ly ; and, when made 
with isinglass, liqueur jellies are usually 
prepared as directed above. Time.— 
IO minutes to boil the sugar and water. 
Average cost, with the best isinglass, 
3s. 6d. Sufficient to fill a quart mould. 
Seasonable a t any t ime. 

I i I V E R A N D L E M O N S A U C E , 
for P o u l t r y . 

Ingredients.—The liver of a fowl, one 
lemon, salt to taste, A, pint of melted 

butter. Mode.—Wash the fiver, and let 
i t boil for a few minutes ; peel the lemon 
very thin, remove the white part and 
pips, and cut i t into very small d ice ; 
mince the liver and a small quantity of 
the lemon-rind very fine; add these in
gredients to A_ pint of smoothly-made 
melted but ter ; season with a little salt, 
put in the cut lemon, heat it gradually, 
but do not allow i t to boil, lest the but ter 
should oil. Time.—1 minute to simmer. 
Sufficient to serve with a pair of small 
fowls. 

L I V E R A N D P A R S L E Y S A U C E , 
for P o u l t r y . 

Ingredients.—The liver of a fowl, one 
tablespoonful of minced parsley, ^ pint 
of melted butter. Mode.—Wash and 
score the liver, boil it for a few minutes, 
and mince it very fiiie; blanch or scald 
a small bunch of parsley, of which there 
should be sufficient when chopped to fill 
a tablespoon ; add this with the minced 
liver, to £ pint of smoothly-made melted 
b u t t e r ; "let it just boi l ; when serve. 
Time.—1 minute to simmer. Sufficient 
for a pair of small fowls. 

L O B S T E R S , t o Boi l . 
Ingredients.—\ lb. of salt to each gallon 

of water. Mode.—Buy the lobsters alive, 
and choose those that are heavy and full 
of motion, which is an indication of their 
freshness. When the shell is incrusted, 
i t is a sign they are o ld : medium-sized 
lobsters are the best. Have ready a 
stewpan of boiling water, salted in the 
above proportion ; put in the lobster, and 
keep it boiling quickly from 20 minutes 
to £ hour, according to its size, and do 
not forget to skim well. If it boils too 
long, the meat becomes thready, and if 
not done enough, the spawn is not r e d : 
this must be obviated by great attention. 
Rub the shell over with a little butter or 
sweet oil, which wipe off again. Time.— 
Small lobster, 20 minutes to % hou r ; 
large ditto, £ to £ hour. Average cost, 
medium size, Is. 6d. to 2s. 6d. Seasonable 
all the year, but best from March to 
October. 

To CHOOSE LOBSTERS. — This shell-
fish, if it has been cooked alive, as it 
ought to have been, will have a stiffness 
in the tail, which, if gently raised, will 
return with a spring. Care, however, 
must be taken in thus proving it,; for if 
the tail is pulled straight out. i t will not 
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re turn; when the fish might be pro-
jounced inferior, which, in reality, may 
Hot be the case. In order to be good, 
lobsters should be weighty for their 
bulk ; if light, they will be watery ; and 
those of the medium size, are always the 
best. Small-sized lobsters are cheapest, 
and answer very well for sauce. In boil
ing lobsters, the appearance of the shell 
will be much improved by rubbing over 
it a little butter or salad-oil on being 
immediately taken from the pot. 

L O B S T E R C U R R Y (an E n t r e e ) . 
Ingredients.—1 lobster, 2 onions, 1 oz. 

butter, 1 tablespoonful of curry-powder. 
A pint of medium stock, the juice of j 
lemon. Mode.—Pick the meat from the 
shell, and cut into nice square pieces; 
fry the onions of a pale brown in the 
butter, stir in the curry-powder and 
stock, and simmer till it thickens, when 
put in the lobster : stew the whole slowly 
lor 3 nour, stirring occasionally; ana 
iust before sending to table, put in the 
lemon -juice. Serve boiled rice with i t , 
the same as for other curries. Time.— 
Altogether, £ hour. Average cost, 3s. 
Seasonable at any time. 

L O B S T E R C U T L E T S (an E n t r 6 e ) . 
Ingredients.—1 large hen lobster, 1 oz. 

fresh butter, £ saltspoonful of salt, 
pounded mace, grated nutmeg, cayenne 
and white pepper to taste, egg, and 
bread crumbs. Mode.—Pick the meat 
from the shell, and pound it in a mortar 
with the butter, and gradually add the 
mace and seasoning, well mixing the 
ingredients ; beat all to a smooth paste, 
and add a little of the spawn ; divide 
the mixture into pieces of an equal size, 
and shape them like cutlets. They 
should not be very thick. Brush them 
over with egg, and sprinkle with bread 
crumbs, and stick a short piece of the 
small claw in the top of each; fry them 
of a nice brown in boiling lard, and drain 
them before the fire, on a sieve reversed; 
arrange them nicely on a dish, and pour 
bechamel in the middle, but not over the 
cutlets. Time.—About 8 minutes after 
the cutlets are made. Average cost for 
this dish, 2s. 9d. Seasonable all the year. 
Sufficient for 5 or 6 persons. 

L O B S T E R S , t o D r e s s . 
When the lobster is boiled, rub it over 

with a. little salad-oil, which wipe off 

L o b s t e r , P o t t e d 

again ; separate the body from the tail, 
break off the great claws, and crack them 
a t the joints, without injuring the mea t , 
split the tail in halves, and arrange all 
neatly in a dish, with the body uprigb' 
in the middle, and garnish with parsley 

L O B S T E R , H o t . 
Ingredients. —1 lobster, 2 oz. of but ter , 

grated nutmeg; salt, pepper, and pounded 
mace, to taste : bread crumbs, 2 eggs. 
Mode. —Pound the meat of the lobster tc 
a smooth t a s t e with the butter and seat 
soning, and add a few bread crumbs. 
Beat the eggs, and make the whole mix
ture into the form of a lobster ; poun<£ 
the spawn, and sprinkle over it . Bake 
\ hour, and jus t before serving, lay over 
it the tail and body shell, with the small 
claws underneath, to resemble a lobster. 
Time.—\ hour. Average cost, 2s. Gd. 
Seasonable a t any time. Sufficient for 4 
or 5 persons. 

L O B S T E R P A T T I E S (an E n t r 6 e ) . 
Ingredients.—Minced lobster, 4 table

spoonfuls of bechamel, 6 drops of anchovy 
sauce, lemon-juice, cayenne to taste . 
Mode.—Lino the patty-pans with puff-
paste, and put into each a small piece of 
bread ; cover with paste, brush over with 
egg, and bake of a light colour. Take 
as much lobster as is required, mince the 
meat very fine, and add the above ingre
dients ; stir it over the fire for 5 minutes ; 
remove the lids of the patty-cases, take 
out tho bread, fill with the mixture, and 
replace the covers. Seasonable a t any 
t ime. 

L O B S T E R , P o t t e d . 

Ingredients.—2 lobsters ; seasoning to 
taste, of nutmeg, pounded mace, white 
pepper, and salt ; ^ lb. of butter, 3 or 4 
bay-leaves. Mode.— Take out the meat 
carefully from the shell, but do not cut 
i t up . Put some but ter a t the bottom of 
a dish, lay in the lobster as evenly as 
possible, with the bay-leaves and season
ing between. Cover with butter, and 
bake for £ hour in a gentle oven. When 
done, drain the whole on a sieve, and 
lay the pieces in potting-jars, with the 
seasoning about them. When cold, pou» 
oyer it clarified but ter , and, if very 
highly seasoned, it will keep some time. 
Time.—% hour. Average cost for t h k 
quantity, 4*. Ad Seasonable a t any 
time. 
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Lobster (a la Mode Francaise) 

Note.—Potted lobster may be used 
cold, or as a fricassee with cream sauce. 

L O B S T E R (& la Mode Francaise) . 
Ingredients.—1 lobster, 4 tablespoon

fuls of white stock, 2 tablespoonfuls of 
iream, pounded mace, and cayenne to 
tas te ; br« ad crumbs. Mode.—Pick the 
meat fhrn the shell, and cut it up into 
small square pieces; put the stock, 
cream, and seasoning into a stewpan, 
add the lobster, and let it simmer gently 
for 6 minutes. Serve it in the shell, 
which must be nicely cleaned, and have 

border of puff-paste; cover it with 
bread crumbs, place small pieces of butter 
over, and brown before the fire, or with 
a salamander. Time.—\ hour. Average 
cost, 2s. Hd. Seasonable at any time. 

L O B S T E R S A L A D . 
Ingredients.—1 hen lobster, lettuces, 

endive, small salad (whatever is in sea
son), a little chopped beetroot, 2 hard-
boiled eggs, a few slices of cucumber. 
For dressing, 4 tablespoonfuls of oil, 2 
do. of vinegar, 1 teaspoonful of made 
mustard, the yolks of 2 eggs ; cayenne 
and salt to taste; i teaspoonful of 
anchovy sauce. These ingredients should 
be mixed perfectly smooth, and form a 
creamy-looking sauce. Mode.—Wash 
the salad, and thoroughly dry it by 
shaking it in a cloth. Cut up the let
tuces and endive, pour the dressing on 
them, and lightly throw in the small 
salad. Mix all well together with the 
pickings from the body of the lobster; 
pick the meat from the shell, cut it up 
into nice square pieces, put half in the 
salad, the other half reserve for gar
nishing. Separate the yolks from the 
whites of 2 hard-boiled eggs; chop the 
whites very fine, and rub the yolks 
through a sieve, and afterwards the coral 
from the inside. Arrange the salad 
Mghtly on a glass dish, and garnish, first 
with a row of sliced cucumber, then with 
the pieces of lobster, the yolks and 
whites of the eggs, coral, and beetroot 
placed alternately, and arranged in 
small separate bunches, so that the co
lours contrast nicely. Average cost, 3s. 6d. 
Sufficient for 4 or 5 persons. Seasonable 
from April to October; maybe had all 
the year, but salad is scarce and expen
sive in winter. 

Note.—A few crayfish make a pretty 
garnishing to lobster salad. 

Lobster Soup 

L O B S T E R SAUCE, to serve wi th 
Turbot , Salmon, Bril l , &c (very 
Good.) 

Ingredients. — 1 middling-sized hen 
lobster, £ pint of melted butter, 1 table
spoonful of anchovy sauce, k\ oz. of 
butter, salt and cayenne to taste, a litt'-t 
pounded mace when liked, 2 or 3 table
spoonfuls of cream. Mode.—Choose * 
hen lobster, as this is indispensable, in 
order to render this sauce as good as ii 
ought to be. Pick the meat from the 
shells, and cut it into small square 
pieces; put the spawn, which will be 
found under the tail of the lobster, into 
a mortar with A_ oz. of butter, and pound 
it quite smooth; rub it through a hair-
sieve, and cover up till wanted. Make 
£ pint of melted butter; put in all the 
ingredients except the lobster-meat, and 
well mix the sauce before the lobster is 
added to it, as it should retain its square 
form, and not come to table shredded 
and ragged. Put in the meat, let it get 
thoroughly hot, but do not allow it to 
boil, as tho colour would immediately 
be spoiled; for it must be remembered 
that this sauce should always have a 
bright red appearance. If it is intended 
to be served with turbot or brill, a little 
of the spawn (dried and rubbed through 
a sieve without butter) should be saved 
to garnish with; but as the goodness, 
flavour, and appearance of the sauoe so 
much depend on having a proper quan
tity of spawn, the less used for garnishing 
the better. Time.—1 minute to simmer. 
Average cost, for this quantity, 2s. Sea
sonable at any time. Sufficient to serve 
with a small turbot, a brill, or salmon for 
6 persons. 

Note.—Melted butter made with milk, 
will be found to answer very well for 
lobster sauce, as by employing it a nice 
white colour will be obtained. Less 
quantity than the above may be made 
by using a very small lobster, to which 
add only A, pint of melted butter, and 
season as above. Where economy is 
desired, the cream may be dispensed 
with, and the remains of a cold lobster 
left from table, may, with a little care, 
be converted into a very good sauce. 

L O B 8 T E R S O U P . 
Ingredients.—3 large lobsters, or <f 

small ones ; the crumb of a French roll, 
2 anchovies. 1 onion. 1 small bunch of 
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sweet nerbs, 1 strip of lemon-peel, 2 oz. 
of butter, a little nutmeg, 1 teaspoonful 
of flour, 1 pint of cream, 1 pint of milk; 
forcemeat balls, mace, salt, and pepper 
to taste, bread crumbs, 1 egg, 2 quarts 
of water. Mode.—Pick the meat from 
the lobsters, and beat the fins, chine, 
and small claws in a mortar, previously 
taking away the brown fin and the bag 
in the head. Put it in a stewpan, with 
the crumb of the roll, anchovies, onions, 
herbs, lemon-peel, and the water ; sim
mer gently till all the goodness is ex
tracted, and strain it off. Pound the 
spawn in a mortar, with the butter, 
nutmeg, and flour, and mix with it the 
cream and milk. Give one boil up, a t 
the same time adding the tails cut in 
pieces. Make the forcemeat balls with 
thu remainder of the lobster, seasoned 
with mace, pepper, and salt, adding a 
little flour, and a few bread c rumbs ; 
moisten them with the egg, heat them in 
the soup, and serve. Time.—2 hours, or 
rather more. Average cost, 3s. 6d. per 
quart. Seasonable from April to October. 
Sufficient for 8 persons. 

L U N C H E O N S . 
The remains of cold joints, nicely gar

nished, a few sweets, or a little hashed 
meat, poultry or game, are the usual 
articles placed on the table for luncheon, 
with bread and cheese, biscuits, butter, 
&c. If a substantia] meal is desired, 
rump-steaks or mutton chops may be 
served, as also veal cutlets, kidneys, or 
any dish of that kind. In families where 
there is a nursery, the mistress of the 
house often partakes of the meal with 
the children, and makes it her luncheon. 
In the summer, a few dishes of fresh 
fruit should be added to the luncheon, or, 
instead of this, a compete of fruit or fruit 
tar t , or pudding. 

M A C A R O N I , a s u s u a l l y s e r v e d 
w i t h t h e C H E E S E C O U R S E . 

I. 
Ingredients.—\ lb. of pipe macaroni, 

i lb. of butter, 6 oz. of Parmesan or 
heshire cheese, pepper and salt to taste, 

1 pint df milk, 2 pints of water, bread 
crumbs. Mode.—Put the milk and water 
into a saucepan with sufficient salt to 
flavour i t ; place it on the fire, and, when 
\ t boils quickly, drop in the macaroni. 
Keep the water boiling until it is quite 

M a c a r o n i 

tender ; drain the macaroni, and put it 
into a deep dish. Have ready the grated 
cheese, either Parmesan or Cheshire; 
sprinkle it amongst the macaroni and 
some of the butter cut into small pieces; 
reserving some of the cheese for the top 
layer. Season with a little pepper, and 
cover the top layer of cheese with some 
very fine bread crumbs. Warm, without 
oiling, the remainder of the butter, and 
pour it gently over the bread crumbs. 
Place the dish before a bright fire to 
brown the crumbs; turn it once or twice, 
tha t it may be equally coloured, and 
serve very hot. The top of the macaroni 
may be browned with a salamander, 
which is even better than placing it 
before the fire, as the process is more 
expeditious; but it should never be 
browned in the oven, as the but ter would 
oil, and so impart a very disagreeable 
flavour to the dish. In boiling the maca
roni, let it be perfectly tender but firm, 
no part beginning to melt, and the form 
entirely preserved. I t may be boiled in 
plain water, with a little salt instead of 
using milk, but should then have a small 
piece of butter mixed with it . Time.— 

1 to 1 | hour to boil the macaroni, 
5 minutes to brown it before the fire. 
Average cost, Is. Qd. Sufficient for 6 
or 7 persons. Seasonable a t any time. 

Note.—Riband macaroni maybe dressed 
in the same manner, but does not require 
boiling so long a time. 

a. 
Ingredients.—\ lb. of pipe or riband 

macaroni, A pint of milk, A pint of veal 
or beef gravy, the yolks of 2"eggs, 4 table-
spoonfuls of cream, 3 oz. of grated Par 
mesan or Cheshire cheese, 1 oz. of butter. 
Mode.—Wash the macaroni, and boil it 
in the gravy and milk until quite ten
der, without being broken. Drain it, and 
put it into rather a deep dish. Beat the 
yolks of the eggs with the cream and 
2 tablespoonfuls of the liquor the maca
roni was boiled in ; make this sufficiently 
hot to thicken, but do not allow i t to 
boi l ; pour i t over the macaroni, over 
which sprinkle the grated cheese and the 
butter broken into small pieces ; brown 
with a salamander, or before the fire, and 
serve. Time.—1 to l.J hour to boil the 
macaroni, 5 minutes to thicken the eggs 
and cream, 5 minutes to brown. Average 
cost, Is. 2d. Sufficient for 3 or 4 persons. 
Seasonable a t any t ime. 
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M a c a r o n i P u d d i n g , S w e e t 

i n . 
Ingredients.—J lb. of pipe macaroni, 

A, pint of brown gravy No. 436, 6 oz. of 
grated Parmesan cheese. Mode.—Wash 
the macaroni, and boil it in salt and 
water unti l quite tender ; drain it, and 
put it into ra ther a deep dish. Have 
•fcady a pint of good brown gravy, pour 
it hot over the macaroni, and send it to 
table with grated Parmesan served on a 
separate dish. When the flavour is liked, 
a little pounded mace may be added to 
the water in which the macaroni is boiled ; 
but this must always be sparingly added, 
as it will impart a very strong flavour. 
Time.—ltol^ hour to boil the macaroni. 
Average cost, with the gravy and cheese, 
Is . 3d. Sufficient for 3 or 4 persons. 
Seasonable a t any t ime. 

M A C A R O N I , S w e e t P u d d i n g . 
Ingredients.—2^ oz. of macaroni, 2 pints 

of milk, the rind of A_ lemon, 3 eggs, sugar 
and grated nutmeg to taste, 2 tablespoon
fuls of brandy. Mode.—Put the maca
roni, wi$h a pint of the milk, into a 
saucepan with the lemon-peel, and let i t 
simmer gently until the macaroni is 
t ende r : then put it into a pie-dish with
out the p e e l ; mix the other pint of milk 
with the eggs ; stir these well together, 
adding the sugar and brandy, and pour 
the mixture over the macaroni. Grate a 
little nutmeg over the top, and bake in a 
moderate oven for ^ hour. To make this 
pudding look nice, a paste should be laid 
round the edges of the dish, and, for 
variety, a layer of preserve or marmalade 
may be placed on the macaroni : in this 
case, omit the brandy. Time.—1 hour 
to simmer the macaroni ; A hour to bake 
the pudding. Average cost, l i d . Sufficient 
for 5 or 6 persons. Seasonable a t any 
t ime. 

M A C A R O N I S O U P . 
Ingredients.—3 oz. of macaroni, apiece 

of but te r the size of a walnut, salt to 
taste, 2 quarts of clear stock. Mode.— 
Throw the macaroni and butter into boil
ing water, with a pinch of salt, and 
simmer for A, an hour. When it is tender, 
drain and cut i t into thin rings or lengths, 
and drop i t into the boiling stock. Stew 
gently for 15 minutes, and serve grated 
Parmesan cheese with it . Time.—i to 1 
hour. Average cost, Is. per quart . Season
able all the year. Sufficient for 8_persons. 

M a c k e r e l 

M A C A R O N I , a S w e e t D i s h of. 

Ingred>eits.—\ lb. of macaroni, 1J pint 
of milk, the rind of k, lemon, 3 oz. of lump 
sugar, £ pint of custard. Mode.—Put 
the milk into a saucepan, with the lemon-
peel and sugar ; bring it to the boiling 
point, drop in the macaroni, and let it 
gradually swell over a gentle fire, but dc 
not allow the pipes to break. The form 
should be entirely preserved ; and, though 
tender, should be firm, and not soft, with 
no par t beginning to melt. Should the 
milk dry away before the macaroni is 
sufficiently swelled, add a little more. 
Make a custard, place the macaroni on a 
dish, and pour the custard over th hot 
macaroni; grate over it a little nutmeg, 
and, when cold, garnish the dish with 
slices of candied citron. Time.—From 
40 to 50 minutes to swell the macaroni. 
Average cost, with the custard, Is. Suffi
cient for 4 or 5 persons. Seasonable a t 
any time. 

M A C A R O O N S . 

Ingredients.—^ lb. of sweet almonds, 
A_ lb. of sifted loaf sugar, the whites 
of three eggs, wafer , paper. Mode.— 
Blanch, skin and dry the almonds, and 
pound them well with a little orange 
flower or plain water, then add the sifted 
sugar and the whites of the eggs, which 
should be beaten to a stiff froth, and mix 
all the ingredients well together. When 
the paste looks soft, drop it a t equal dis
tances from a biscuit syringe on to sheets 
of wafer paper : pu t a strip of almond on 
the top of each ; strew some syrup over, 
and bake the macaroons in rather a slow 
oven, of a light brown colour. When 
hard and set, they are done. They must 
not be allowed to get very brown, as tha t 
would spoil their appearance. If the 
cakes when baked, appear heavy, add a 
little more white of egg, which should 
be well whisked up before it is added 
to the other ingredients. Time.—From 
15 to 20 minutes. Average cost, Is. 8d. 
per lb. 

M A C K E R E L . 
In choosing this fish, purchasers should 

to a great extent, be regulated by the 
brightness of its appearance. If it have 
a t ransparent , silvery hue, the flesh la 
good; but if it be red about the head, it 
is stale. 
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M A C K E R E L , B a k e d . 
Ingredients.—4 middling-sized macke

rel, a nice delicate forcemeat, 3 oz. of 
butter ; pepper and salt to taste. Mode. 
—Clean the fish, take out the roes, and 
fill up with forcemeat, and sew up the 
slit. Flour, and put them in a dish, 
heads and tails alternately, with the 
roes ; and, between each layer, put some 
little pieces of butter, and pepper and 
salt. Bake for A an hour, and either 
serve with plain melted but ter or a maitre 
dhbtel sauce. Time.—\ hour. Average 
cost for this quantity, Is. lOd. Seasonable 
ir^m April to July. Sufficient for 6 per-
»Ot i« , 

Note.—Baked mackerel may be dressed 
in the same way as baked herrings, and 
may also be stewed in wine. 

M A C K E R E L , B o i l e d . 
Ingredients.—^ lb. of salt to each gal

lon of water. Mode.—Cleanse the inside 
of the fish thoroughly, and lay it in the 
kettle with sufficient water to cover it 
with salt as above ; bring it gradually to 
Doil, skim well, and simmer gently till 
done ; dish them on a hot napkin, heads 
and tails alternately, and garnish with 
fennel. Fennel sauce and plain melted 
butter are the usual accompaniments to 
boiled mackerel; but cnner or anchovy 
sauce is sometimes serve i '*itii i t . Time. 
—After the water boils, lo minutes ; for 
large mackerel, allow more time. Ave
rage cost, from id. Seasonable from April 
to July. 

Note.—When variety is desired, fillet 
the mackerel, boil it, and pour over pars
ley and bu t t e r ; send some of this , 
besides, in a tureen. 

M A C K E R E L , B r o i l e d . 
Ingredients.—Pepper and salt to taste, 

a small quantity of oil. Mode.—Mackerel 
should never be washed when intended 
to be broiled, but merely wiped very 
clean and dry, after taking out the gills 
and insides. Open Che back, and pu t in 
% little pepper, salt, and oi l ; broil i t 
over a clear fire, turn it over on both 
sides, and also on the back. When 
sufficiently cooked, the flesh can be 
detached from the bone, which will be in 
about 10 minutes for a small mackerel. 
Chop a little parsley, work it up in the 
butter, with pepper and salt to taste, and 
a squeeze of lemon-ji»»"*»- and out i t in 

M a i g r e S o u p 

the back. Serve before the but ter is 
quite melted, with a maitre d'hdtel sauce 
i n . a tureen. Time.—Small mackerel 
10 minutes. Average cost, from id. 
Seasonable from April to July , 

M A C K E R E L , F i l l e t s of. 
Ingredients.—2 large mackerel, I oz. 

butter , 1 small bunch of chopped herbs, 
3 tablespoonfuls of medium stock, 3 table
spoonfuls of be"chamel; salt, cayenne, 
and lemon-juice to taste. Mode.—Clean 
the fish, and fillet i t ; scald the herbs, 
chop them fine, and put them with the 
butter and stock into a stewpan. Lay in 
the mackerel, and simmer very gently 
for 10 minutes ; take them out, and put 
them on a hot dish. Dredge in a little 
flour, add the other ingredients, give 
one boil, and pour it over the mackerel. 
Time.—20 minutes. Average cost for 
this quantity, Is. 6d. Seasonable from 
April to July. Sufficient for 4 persons. 

Note.—Fillets of mackerel may be 
covered with egg and bread crumbs, and 
fried of a nice brown. Serve with maitre 
d'hbtel sauce and plain melted butter. 

M A C K E R E L , P i c k l e d . 
Ingredients.—12 peppercorns, 2 bay-

lo-i^-es, A pint of vinegar, 4 mackerel. 
Mode.—Boil the mackerel, and lay them 
in a dish; take half the liquor they were 
boiled in ; add as much vinegar, pepper
corns, and bay-leaves; boil for 10 minutes, 
and when cold, pour over the fish. Time. 
—A. hour. Average cost, Is . 6d. 

M A C K E R E L , P o t t e d . 
Ingredients. —Mackerel, a blade ol 

mace, cayenne, salt, and 2 oz. or more 
butter, according to the quanti ty of 
mackerel. Mode.—Any remains of cooked 
mackerel may be potted as follows; pick 
i t well from the bones, break it into very 
small pieces, and put into a stewpan with 
the butter , pounded mace, and other in
gredients ; warm i t thoroughly, but do 
not let it bo i l ; press it into potting pot* 
and pour clarified butter over it. 

M A I G R E S O U P (i ,e„ S o u p wifoi 
o u t M e a t ) . 

Ingredients. —6 oz. butter, 6 onion* 
sliced, 4 heads of celery, 2 lettuces, 
small bunch of parsley, 2 handfuls oi 
spinach, 3 pieces of bread-crust, 2 blade* 
of mam, salt and pepper to taste, the 
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M a i z e , B o i l e d 

yolks of 2 eggs, 3 teaspoonfuls of vinegar, 
2 quarts of water. Mode.—Melt the 
but ter in a stewpan, and put in the onions 
to stew gently for 3 or 4 minutes ; then 
add the celery, spinach, lettuces, and 
parsley, cut small. Stir the ingredients 
well for 10 minutes. Now put in the 
water, bread, seasoning, and mace. Boil 
gently for 1A hour, and, a t the moment 
of serving, beat in the yolks of the eggs 
and the vinegar, but do not let it boil, or 
the eggs will curdle. Time.—2 hours. 
Average cost, 6d. per quart. Seasonable 
all the year. Sufficient for 8 persons. 

M A I Z E , B o i l e d . 

Ingredients.—The ears of young and 
green Indian whea t ; to every % gallon 
of water allow 1 heaped tablespoonful of 
salt. Mode. —This vegetable, which 
makes one of the most delicious dishes 
brought to table, is unfortunately very 
rarely seen in Britain ; and we wonder 
tha t , in the gardens of the wealthy, it is 
not invariably cultivated. Our sun, it is 
t rue , possesses hardly power sufficient 
to ripen maize ; but, with well-prepared 
ground, and in a favourable position, it 
might be sufficiently advanced by the 
beginning of autumn to serve as a vege
table. The outside sheath being taken 
off and the waving fibres removed, let 
the ears be placed in boiling water, 
where they should remain for about 25 
minutes (a longer t ime may be necessary 
for larger ears than ordinary); and, 
when sufficiently boiled and well drained, 
they may be sent to table whole, and 
with a piece of toast underneath them. 
Melted but ter should be served with them. 
Time. — 25 to 35 minutes. Average 
cost.—Seldom bought. Sufficient 1 ear for 
each person. Seasonable in autumn. 

M A L T W I N E . 
Ingredients.—5 gallons of water, 28 lbs. 

of sugar, 6 quarts of sweet-wort, 6 quarts 
of tun, 3 lbs. of raisins, A_ lb. of candy, 1 
pint of brandy. Mode.—Boil the sugar 
and water together for 10 minutes ; skim 
it well, and put the liquor into a conve
nient-sized pan or tub. Allow it to cool; 
then mix i t with the sweet-wort and tun. 
Let it stand for 3 days, then put it into a 
bar re l ; here it will work or ferment for 
another three days or more ; then bung 
up the cask, and keep i t undisturbed for 
2 or 3 months. After this, add the 
wusins (whole), the candy, arid brandy. 

M a r c h — B i l l s of F a r e 

and, in 6 months' time, bottle the wim 
off. Those who do not brew, may pro
cure the sweet-wort and tun from anj 
brewer. Sweet-wort is the liquor that 
leaves the mash of malt before it is boiled 
with the hops ; tun is the new beer after 
the whole of the brewing operation has 
been completed. Time.—TONDO boiled 
10 minutes ; to stand 3 days after mix
ing ; to ferment 3 days ; to remain in 
the cask 2 months before the raisins are 
added ; bottle 6 months after. Season
able.—Make this in March or October. 

M A N N A K R O U P P U D D I N G . 
Ingredients. — 3 tablespoonfuls of 

manna kroup, 12 bitter almonds, 1 pint 
of milk, sugar to taste, 3 eggs. Mode.— 
Blanch and pound the almonds in a 
mor ta r ; mix them with the manna 
kroup ; pour over these a pint of boiling 
milk, and let them steep for about 3 
hour. When nearly cold, add sugar and 
the well-beaten eggs ; mix all well toge
t h e r ; put the pudding into a buttered 
dish, and bake for A, hour. Time.—A hour. 
Average cost, 8d. Sufficient for 4 or fi 
persons. Seasonable a t any time. 

M A R C H - B I L L S O F F A R E . 

D i n n e r for 18 p e r s o n s . 
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March—Bills of F a r e 

1 

B
oiled T

ongu 
garnished. 
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Second Course. 

Fore-quarter of Lamb. 

Braised Capon. 

Vase of 
Flowers. 

Boast Fowls. 

Bump of Beef a la 
Jardiniere. 

H
am

. 

Third Course. 

ST o 

Guinea-Fowls, larded, 
removed by 

Cabinet Pudding. 

Wine Jelly. 
a 
g. Vase of 
S Flowers, 
p. 
CD 

" Italian Cream. 

a as 
i-s tie 

£ 3 Ducklings, g g 
removed by jg-jg 

Nesselrode Pudding, o » 

Dessert and Ices. 

D i n n e r for 12 p e r s o n s . 
First Course. — White soup ; clear 

gravy soup ; boiled salmon, shrimp sauce, 
and dressed cucumber; baked mullets 
in paper cases. Entries.—Filet de boeuf 
and Spanish sauce ; larded sweetbreads ; 
rissoles ; chicken patties. Second Course. 
—Roast fillet of veal and B€chamel 
sauce ; boiled leg of l amb; roast fowls, 
garnished with water-cresses; boiled 
ham, garnished with carrots and mashed 
tu rn ips ; vegetables—sea-kale, spinach, 
or brocoli. Third Course. —Two duck
lings ; guinea-fowl, la rded; orange 
jelly ; Charlotte ltusse ; coffee cream ; 
ice pudding; macaroni with Parmesan 
cheese; spinach, garnished with crou
tons ; dessert and ices. 

D i n n e r for 10 p e r s o n s . 
First Course.—Macaroni soup; boiled 

turbot and lobster sauce ; salmon cutlets. 
Entries.—Compfite of pigeons; mutton 
cutlets and tomato sauce. Second Course. 
—Roast lamb ; boiled half calf s head, 
tongue, and b ra ins ; boiled bacon-cheek, 
garnished with spoonsfuls of spinach; 
vegetables. Third Course.—Ducklings ; 

March—Bi l l s of F a r e 

plum-pudding; ginger c ream; trifle; 
rhubarb t a r t ; cheesecakes; fondues, in 
cases; dessert and ices. 

D i n n e r for 8 p e r s o n s . 
First Course.—Calf s-head soup; brill 

and shrimp sauce; broiled mackerel a la 
Maitre d'Hotel. Entries.—Lobster cut
lets; calf's liver and bacon, aux fines 
herbes. Second Course.—Roast loin of 
veal; two boiled fowls a la Bechamel; 
boiled knuckle of ham; vege tab les -
spinach or brocoli. Third Course.—Wild 
ducks; apple custards; blancmange; 
lemon jelly ; jam sandwiches; ice pud
ding; potatoes a la Maitre d 'Hdtel; des
sert and ices. 

D i n n e r for 6 p e r s o n s . 

First Course.—Vermicelli soup; soles 
a la Creme. Entries.—Veal cutlets ; 
small vols-au-vent. Second Course.— 
Small saddle of mutton ; half calf s head ; 
boiled bacon-cheek, garnished with Brus
sels sprouts. Third Course. — Cabinet 
pudding; orange je l ly ; custards, in 
glasses; rhubarb t a r t ; lobster sa lad ; 
dessert. 

First Course.—Julienne soup ; baked 
mullets. Entrees. — Chicken cut le ts ; 
oyster patties. Second Course.— Roast 
lamb and mint sauce; boiled leg of pork ; 
pease pudd ing ; vegetables. Third 
Course.—Ducklings; Swiss cream; lemon 
jelly; cheesecakes; rhubarb t a r t ; maca
roni ; dessert. 

First Course. — Oyster soup ; boiled 
salmon and dressed cucumber. Entries. 
—Rissoles ; fricasseed chicken. Second 
Course. — Boiled leg of mutton, caper 
sauce ; roast fowls, garnished with water-
cresses ; vegetables. Third Course.— 
Charlotte aux pommes; orange jo l ly ; 
lemon cream ; souffle" of arrowroot; sea-
kale ; dessert. 

First Course. — Ox-tail soup; boiled 
mackerel. Rntries. — Stewed mutton 
k idneys ; minced veal and oysters. 
Second Course.—Stewed shoulder of veal; 
roast ribs of beef and horseradish sauce ; 
vegetables. Third Course.—Duckliners ; 
tar t le ts of strawberry jam ; cheesecakes; 
Gateau de R i z ; carrot pudd ing ; sea-
k a l e ; dessert. 
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March, P la in Fami ly Dinners for 

M A R C H , P la in Fami ly Dinners 
for. 

Sunday.—1. Boiled £ calf s head, pic
kled pork, the tongue on a small dish 
with the brains round i t ; mutton cutlets 
and mashed potatoes. 2. Plum tart 
made with bottled fruit, baked custard 
pudding, Baroness pudding. 

Monday.—1. Roast shoulder of mutton 
and onion sauce, brocoli, baked potatoes. 
2. Slices of Baroness pudding warmed, 
and served with sugar sprinkled over. 
Cheesecakes. 

Tuesday.—1. Mock turtle soup, made 
with liquor that calf s head was boiled in, 
and the pieces of head. 2. Hashed mut
ton, rump-steaks and oyster sauce. 3. 
Boiled plum-pudding. 

Wednesday.—1. Fried whitings, melted 
butter, potatoes. 2. Boiled beef, suet 
dumplings, carrots, potatoes, marrow
bones. 3. Arrowroot blancmange, and 
stewed rhubarb. 

Thursday. — 1. Pea-soup made from 
liquor that beef was boiled in. 2. 
Stewed rump-steak, cold beef, mashed 
potatoes. 3. Rolled jam pudding. 

Friday.—1. Fried soles, melted butter, 
potatoes. 2. Roast loin of mutton, bro
coli, potatoes, bubble-and-squeak. 3. 
Rice pudding. 

Saturday.—1. Rump-steak pie, haricot 
mutton made with remains of cold loin. 
2. Pancakes, ratafia pudding. 

Sunday.—1. Roast fillet of veal, boiled 
ham, spinach and potatoes. 2. Rhubarb 
tart, custards in glasses, bread-and-but
ter pudding. 

Monday.—1. Baked soles, potatoes. 
2. Minced veal and rump-steak pie. 3. 
Somersetshire dumplings with the re
mains of custards poured round them; 
marmalade tartlets. 

Tuesday.—1. Gravy soup. 2. Boiled 
leg of mutton, mashed turnips, suet 
dumplings, caper sauce, potatoes, veal 
rissoles made with remains of fillet of 
veal. 3. Cheese. 

Wednesday.—1. Stewed mullet. 2. 
Roast fowls, bacon, gravy, and bread 
sauce, mutton pudding, made with a 
few shoes of the cold meat and the addi
tion of two kidneys. 3. Baked lemon 
pudding. 

Thursday.—1. Vegetable soup made 
with liquor that the mutton was boiled 
«u, and mixed with the remains of gravy 

Marmalade and Vermicelli P u d d i n g 

soup. 2. Roast ribs of beef, Yorkshire 
pudding, horseradish sauce, brocoli and 
potatoes. 3. Apple pudding or maca
roni. 

Friday.—1. Stewed eels, pork cutlets, 
and tomato sauce. 2. Cold beef, mashed 
potatoes. 3. Plum tart made with bot
tled fruit. 

Saturday.—1. Rumpsteak-and-kidney 
pudding, broiled beef-bones, greens and 
potatoes. 2. Jam tartlets made with 
pieces of paste from plum tart, baked 
custard pudding. 

M A R C H , Things in Season. 

Fish.—Barbel, brill, carp, crabs, cray
fish, dace, eels, flounders, haddocks, 
herrings, lampreys, lobsters, mussels, 
oysters, perch, pike, plaice, prawns, 
shrimps, skate, smelts, soles, sprats, 
sturgeon, tench, thornback, turbot, 
whiting. 

Meat.—Beef, house lamb, mutton, 
pork, veal. 

Poultry.—Capons, chickens, ducklings, 
tame and wild pigeons, pullets with eggs, 
turkeys, wild-fowl, though now not in 
full season. 

Game.—Grouse, hares, partridges, 
pheasants, snipes, woodcock. 

Vegetables.—Beetroot, brocoli (purple 
and white), Brussels sprouts, cabbages, 
carrots, celery, chervil, cresses, cucum
bers (forced), endive, kidney-beans, let
tuces, parsnips, potatoes, savoys, sea-
kale, spinach, turnips,—various herbs. 

Fruit. — Apples (golden and Dutch 
pippins), grapes, medlars, nuts, oranges, 
pears (Bon Chretien), walnuts, dried 
fruits (foreign), such as almonds and 
raisins; French and Spanish plums; 
prunes, figs, dates, crystallized preserves. 

M A R M A L A D E A N D V E R M I 
C E L L I P U D D I N G . 

Ingredients.—1 breakfastcupful of ver
micelli, 2 tablespoonfuls of marmalade, 
% lb. of raisins, sugar to taste, 3 eggs, 
milk. Mode.—Pour some boiling milk 
on the vermicelli, and let it remain 
covered for 10 minutes; then mix with 
it the marmalade, stoned raisins, sugar, 
and beaten eggs. Stir all well together, 
put the mixture into a buttered mould, 
boil for i» hour, and serve with oustard 
sauce. Time.—1A. hour. Average cost, 
Is. Sufficient for 5 or 6 persons. Sea-
sonable at any time. 

13 
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Marrow-bones, Boiled. 

M A R R O W - B O N E S , Boiled. 
Ingredients.—Bones, a small piece of 

common paste, a floured cloth. Mode.— 
Have the bones neatly sawed into con
venient sizes, and cover the ends with a 
email piece of common crust, made with 
flour and water. Over this tie a floured 
cloth, and place the bones upright in a 
saucepan of boiling water, taking care 
there is sufficient to cover them. Boil 
them for 2 hours, remove the cloth and 
paste, and serve them upright on a nap
kin with dry toast. Many persons clear 
the marrow from the bones after they 
are cooked, spread it over a slice of toast 
and add a seasoning of pepper: when 
served in this manner, it must be very 
expeditiously sent to table, as it so soon 
gets cold. Time.—2 hours. Seasonable 
at any time. 

Note.—Marrow-bones may be baked 
after preparing them as in the preceding 
recipe; they should be laid in a deep 
dish, and baked for 2 hours. 

M A R R O W D U M P L I N G S , to serve 
wi th Roast Meat, in Soup, wi th 
Salad, &c. 

(German Recipe.) 
Ingredients.—1 oz. of beef marrow, 

1 oz. of butter, 2 eggs, 2 penny rolls, 
1 teaspoonful of minced onion, 1 tea
spoonful of minced parsley, salt and 
grated nutmeg to taste. Mode.—Beat 
the marrow and butter together to a 
cream; well whisk the eggs, and add 
these to the other ingredients. When 
they are well stirred, put in the rolls, 
which should previously be well soaked 
in boiling milk, strained, and beaten up 
with a fork. Add the remaining ingre
dients, omitting the minced onion where 
the flavour is very much disliked, and 
form the mixture into small round dump-
lings. Drop these into boiling broth, 
and let them simmer for about 20 minutes 
or § hour. They may be served in soup, 
with roast meat, or with salad, as in 
Germany, where they are more frequently 
sent to table than in this country. They 
are very good. Time.— 20 minutes to 
A hour. Average cost, 6d. Sufficient for 
7 or 8 dumplings. Seasonable at any 
time* 

M A R R O W PUDDING, Baked or 
Boiled. 

Ingredients.—$ pint of bread crumbs, 
]J, j>snt of milk, 6 oz. of marrow, 4 egars, 

May—Bills of F a r e 

\ lb. of raisins or currants, or 2 oz. of 
each; sugar and grated nutmeg to taste. 
Mode.—Make the milk boiling, pour it 
hot on to the bread crumbs, and let these 
remain covered for about | hour; shred 
the marrow, beat up the eggs, and mix 
these with the bread crumbs; add the 
remaining ingredients, beat the mixture 
well, and either put it into a buttered 
mould and boil it for 2\ hours, or pat it 
into a pie-dish edged with puff-paste, and 
bake for rather more than \ hour. Before 
sending it to table, sift a little pounded 
sugar over, after being turned out of the 
mould or basin. Time.—2£ hours to 
boil, | hour to bake. Average cost, Is. 2d. 
Sufficient for 5 or 6 persons. Seasonable 
at any time. 

M A T - B I L L S OF FARE. 
Dinner for 18 persons. 

First Course. 

9 
— 5" 
GO p . 
£* die 

s. 

Asparagus Sonp, 
removed by 

Salmon and Lobster 
Sauce. 

Vase of 
Flowers. 

Ox-tail Soup, 
removed by 

Brill & Shrimp Sauce. 

T5TS 
0 < O 

•""to 

2™ 3 <o 

$ 

Entries. 

tri 
o 
CO 

•t) 
B din 

™ 

Lamb Cntlets and 
Cucumbers. 

Vase of 
Flowers. 

Veal Eagoftt. 

. \ 
£ 
o 

1 
J 

Second Course. 

B
oast 

o 
4 
B" 

1 

Saddle of Lamb. 

Baised Pie. 

Vase of 
Flowers. 

Braised Ham, 

Boast VeaL 

IB 

ip
on

an
 

Sa
uo

e.
 

O ® 

"S3 

w 



THP DICTIONARY OF COOKERY. 196 
May—Bills of F a r e 

Third Course. 
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Nesselrode Pudding. 

Dessert and Ices. 

D i n n e r for 12 p e r s o n s . 
First Course.—White s o u p ; asparagus 

soup ; salmon cutlets ; boiled turbot and 
lobster sauce. Entries.—Chicken vol-
au-vent ; lamb cutlets and cucumbers ; 
'ricandeau of vea l ; stewed mushrooms. 
Second Course.—Roast lamb ; baunch of 
m u t t o n ; boiled and roast fowls; vege
tables. Third Coarse.—Ducklings; gos
lings ; Charlotte Busse ; Vanilla cream ; 
gooseberry t a r t ; custards ; cheesecakes; 
cabinet pudding and iced pudd ing ; des
sert and ices. 

D i n n e r for 10 p e r s o n s . 
First Course.—Spring soup ; salmon a 

la GeneVe"se; red mullet. Entries.— 
Chicken vol-au-vent; calf s liver and 
bacon aux fines herbes. Second Course. 
—Saddle of mut ton ; half calf's head, 
tongue, and brains ; braised ham • aspa
ragus. Third Course.—Roast pigeons ; 
ducklings; sponge-cake pudd ing ; Char
lotte a la vanille; gooseberry t a r t ; c ream; 
cheesecakes ; apricot-jam t a r t ; dessert 
and ices. 

D i n n e r for 8 p e r s o n s . 
First Course.—Julienne soup; brill and 

lobster sauce ; fried fillets of mackerel. 
Entries.—Lamb cutlets and cucumbers ; 
lobster patt ies. Second Course.—Roast 
fillet of v e a l ; boiled leg of l a m b ; aspa
ragus. Third Course.—Ducklings; goose
berry t a r t ; cus t a rds ; fancy pas t ry ; 
souffle"; dessert and ices. 

D i n n e r for 6 p e r s o n s . 
First Course.—Vermicelli soup ; boiled 

salmon and anchovy sauce. Entrees.— 
Fillets of beef and tomato sauce; sweet* 

M a y , P l a i n F a m i l y D i n n e r s for 

breads. Second Course.—Roast l a m b , 
boiled capon; asparagus. Third Course. 
—Ducklings; cabinet pudd ing ; comp6te 
of gooseberries; custards in glasses; 
b lancmange; lemon t a r t l e t s ; fondue ; 
dessert. 

First Course.—Macaroni soup; boiled 
mackerel a la maitre d 'hotel ; fried 
smelts. Entrees. — Scollops of fowl; 
lobster pudding. Second Course.—Boiled 
leg of lamb and spinach; roast sirloin of 
beef and horseradish sauce ; vegetables. 
Third Course.—Roast leveret; sa lad; 
souffle" of r i ce ; ramakins; strawberry-
jam ta r t l e t s ; orange jel ly; dessert. 

First Course.—Julienne soup ; t rout 
with Dutch sauce ; salmon cutlets. En
tries. —Lamb cutlets and mushrooms; 
vol-au-vent of chicken. Second Course. 
—Roast lamb ; calf's head a la tortue ; 
vegetables. Third Course. — Spring 
chickens; iced pudding; Vanilla cream ; 
clear je l ly ; tar t lets ; cheesecakes ; des
sert. 

First Course.—Soupalareine; crimped 
trout and lobster sauce ; baked whitingp 
aux fines herbes. Entries. — Braised 
mutton cutlets and cucumbers ; stewed 
pigeons. Second Course.—Roast fifio. of 
veal ; bacon-cheek and greens ; fillet of 
beef a la jardiniere. Third Course.— 
Ducklings ; souffle" a lavabille ; compote 
of oranges ; meringues; gooseberry t a r t ; 
fondue; dessert. 

MAY", P l a i n F a m i l y D i n n e r s for . 
Sunday.—1. Vegetable soup. 2. Saddle 

of mutton, asparagus and potatoes. 
3. Gooseberry ta r t , custards. 

Monday.—1. Fried whitings, anchovy 
sauce. 2. Cold mutton, mashed pota
toes, stewed veal. 3. Fig pudding. 

Tuesday.—1. Haricot mutton, made 
from remains of cold mutton, rump-
steak pie. 2. Macaroni. 

Wednesday.—1. Roast loin of veal and 
spinach, boiled bacon, mutton cutlets 
and tomato sauce. 2. Gooseberry pud 
ding and cream. 

Thursday.—1. Spring soup. 2. Roast 
leg of lamb, mint sauce, spinach, curried 
veai and rice. 3. Lemon pudding. 

Friday.—1. Boiled mackerel and pars
ley-and-butter. 2. Stewed rump-steak, 
cold lamb and salad. 3 . Baked goose
berry puddjng-
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M a y , T h i n g s i n S e a s o n 

Saturday.—1. Vermicelli. 2. Rump-
steak pudding, lamb cutlets, and cucum
bers. 3. Macaroni. 

Sunday.—1. Boiled salmon and lobster 
or caper sauce. 2. Roast lamb, mint 
sauce, asparagus, potatoes- 3. Plum-
pudding, gooseberry tar t . 

Monday.—1. Salmon warmed in re
mains of lobster sauce and garnished with 
croutons. 2. Stewed knuckle of veal 
and rice, cold lamb and dressed cucum
ber. 3. Slices of pudding warmed, and 
served with sugar sprinkled over. Baked 
rice pudding. 

Tuesday. — 1 . Roast ribs of beef, horse
radish sauce, Yorkshire pudding, spinach 
and potatoes. 2. Boiled lemon pud
ding. 

Wednesday.—1. Fried soles, melted 
butter . 2. Cold beef and dressed cucum
ber or salad, veal cutlets and bacon. 
3. Baked plum-pudding. 

Thursday.—1. Spring soup. 2. Calfs 
liver and bacon, broiled beef-bones, 
spinach and potatoes. 3. Gooseberry 
tar t . 

Friday.—1. Roast shoulder of mutton, 
baked potatoes, onion sauce, spinach. 
2. Currant dumplings. 

Saturday.—1. Broiled mackerel, fennel 
sauce or plain melted butter. 2. Rump-
steak pie, hashed mutton, vegetables. 
3. Baked arrowroot pudding. 

M A Y , T h i n g s i n Season . 
Fish.—Carp, chub, crabs, crayfish, 

dory, herrings, lobsters, mackerel, red 
and gray mullet, prawns, salmon, shad, 
smelts, soles, trout, turbot. 

Meat.—Beef, lamb, mutton, veal. 
Poultry.— Chickens, ducklings, fowls, 

green geese, leverets, pullets, rabbits. 
Vegetables.—Asparagus, beans, early 

cabbages, carrots, cauliflowers, cresses, 
cucumbers, lettuces, pease, early pota
toes, salads, sea-kale,—various herbs. 

Fruit.—Apples, green apricots, cher
ries, currants for tar ts , gooseberries, 
melons, pears, rhubarb, strawberries. 

M A Y O N N A I S E , a Sauce o r S a l a d -
D r e s s i n g for co^d C h i c k e n , 
M e a t , a n d o t h e r eo ld D i s h e s . 

Jngredients.—The yolks of 2 eggs, 
6 tablespoonfuls of salad oil, 4 table
spoonfuls of vinegar, salt and white 
pepper to taste, 1 tablespoonful of white 
stock, 2 tablespoonfuls of cream. Modi. 

M e r i n g u e s 

—Put the yolks of the eggs into a basin, 
with a seasoning of pepper and sa l t ; have 
ready the above quantities of oil and 
vinegar, in separate vessels; add them 
very gradually to the eggs ; continue 
stirring and rubbing the mixture with a 
wooden spoon, as herein consists the 
secret of having a nice smooth sauce. 
I t cannot be stirred too frequently, and 
it should be made in a very cool place, 
or, if ice is a t hand, it should be mixed 
over it. When the vinegar and oil are 
well incorporated with the eggs, add the 
stock and cream, stirring all the t ime, 
and it will then be ready for use. 

For a fish Mayonnaise, this sauce may 
be coloured with lobster-spawn, pounded ; 
and for poultry or meat, where variety is 
desired, a little parsley-juice may be 
used to add to its appearance. Cucum
ber, tarragon, or any other flavoured 
vinegar, may be substituted for plain, 
where they are liked. A verage cost, for 
this quantity, Id. Sufficient for a small 
salad. 

Note.—In mixing the oil and vinegar 
with the eggs, put in first a few drops of 
oil, and then a few drops of vinegar, 
never adding a large quantity of either 
at one t ime. By this means, you can be 
more certain of the sauce not curdling. 
Patience and practice, let us add, are 
two essentials for making this sauoe 
good. 

M E L O N S . 
This fruit is rarely preserved or cooked 

in any way, but is sent whole to table 
on a dish garnished with leaves or 
flowers, as fancy dictates. A border of 
any other kind of small fruit, arranged 
round the melon, ha« » pret ty effect, 
the colour of the former contrasting 
nicely with the melon. Plenty of 
pounded sugar should be served with i t ; 
and the fruit should be cut lengthwise, 
in moderate-sized slices. In America, it 
is frequently eateu with pepper and salt. 
Average cost— English, in full season, 
3s. 6d. to 5s. each ; when scarce, 10s. to 
15s.; seasonable, June to August. French, 
2s. to 3s. 6d. each ; seasonable, June and 
July. Dutch, 9d. to 2s. each ; seasonable, 
July and August. 

M E R I N G U E S . 
Ingredients.—% lb. of pounded sugaR 

the whites of 4 eggs. Mode— Whisk 
the whites of the eggs to. a stiff froth. 
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M e r i n g u e s 

and, with a wooden spoon, stir in quickly 
the pounded suga r ; and have some 
boards thick enough to put in the oven 
to prevent the bottom of the meringues 
.irom acquiring too much colour. Cut 
some strips of paper about 2 inches wide; 
place this paper on the board, and drop 
a tablespoonful a t a time of the mixture 
on the paper, taking care to let all the 
meringues be the same size. In dropping1 

i t from the spoon, give the mixture the 
form of an egg, and ke^p the meringues 
about 2 inches apart from each other on 
the paper. Strew over them some sifted 
sugar, and bake in a moderate oven for 
£ hour. As soon as they begin to colour, 
remove them from the oven ; take each 
slip of paper by the two ends, and turn 
i t gently on the table, and, with a small 
spoon, t ake out the soft par t of each 
meringue. Spread some clean paper on 
the board, tu rn the meringues upside 

MEBINGUES. 

down, and put them into the oven to 
harden and brown on the other side. 
When required for table, fill them with 
whipped cream, flavoured with liqueur or 
vanilla, and sweetened with pounded 
sugar. Jo in two of the meringues toge
ther, and pile them high in the dish, as 
shown in the annexed drawing. To vary 
their appearance, finely-chopped almonds 
or currants may be strewn over ther* 
before the sugar is sprinkled over; and 
they may be garnished with any bright-
coloured preserve. Great expedition is 
necessary in making this sweet dish; as, 
If t he meringues are not pu t into the 
oven as soon as the sugar and eggs are 
mixed, the former melts, and the mix
ture would run on the paper, instead of 
keeping i ts egg-shape. The sweeter the 
meringues are made, the crisper will they 
be ; but , if there is not sufficient sugar 
mixed with them, they will most likely 
be tough, Thev are sometimes coloured 

M i l k a n d C r e a m , t o k e e p 

with cochineal; and, if kept well covered 
in a dry place, will remain good for a 
month or six weeks. Time.—Altogether, 
about A, hour. Average cost, with the 
cream and flavouring, Is. Sufficient to 
make 2 dozen meringues. Seasonable at 
any t ime. 

M I L K . 
Milk, when of good quality, is of an 

opaque white colour : the cream always 
comes to the top ; the well-known milky 
odour is s t rong ; it will boil without 
altering its appearance in these respects 
the little bladders which arise on ths 
surface will renew themselves if broker 
by the spoon. To boil milk is, in fact, 
the simplest way of testing its quality. 
The commonest adulterations of milk 
are not of a hurtful character. I t is a 
good deal thinned with water, and some
times thickened with a little starch, or 
coloured with yolk of egg, or even 
saffron; but these processes have no
thing murderous in them. 

M I L K A N D C R E A M , t o k e e p , i n 
h o t W e a t h e r . 

When the weather is very warm, and 
it is very difficult to prevent milk from 
turning sour and spoiling the cream, it 
should be scalded, and it will then re
main good for a few hours. I t must on 
no account be allowed to boil, or there 
will be a skin instead of a cream upon 
the milk ; and the slower the process the 
safer will it be. A very good plan to 
scald milk, is to put the pau tha t con
tains it into a saucepan or wide kett le of 
boiling water. When the surface looks 
thick, the milk is sufficiently scalded, 
and it should then be put away in a cool 
place in the same vessel t ha t i t was 
scalded in. Cream may be kept for 24 
hours, if scalded without sugar ; and by 
the addition of the lat ter ingredient, it 
will remain good double the t ime, if 
kept in a cool place. All pans, jugs, 
and vessels intended for milk, should be 
kept beautifully clean, and well scalded 
before the milk is put in, as <uxj negli
gence in this respect may cause large 
quantities of it to be spoiled; and milk 
should never be kept in vessels of zinc or 
copper. Milk may be preserved good in 
hot weather, for a few hours, by placing 
the jug which contains i t in ice, or very 
cold wa te r ; or a pinch of bicarbonate of 
soda may be introduced into the liquid. 
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Milk and Cream, Separation of 

M I L K A N D CREAM, Separation 
of. 

If it be desired that tne milk should 
be freed entirely from cream, it should 
be poured into a very shallow broad pan 
or dish, not more than 1^ inch deep, as 
cream cannot rise through a great depth 
of milk. In cold and wet weather, milk 
fe not so rich as it is in summer and 
warm weather, and the morning's milk 
is always richer than the evening's. The 
last-drawn milk of each milking, at all 
times and seasons, is richer than the 
first-drawn, and on that account should 
be set apart for cream. Milk should be 
shaken as little as possible when carried 
from the cow to the dairy, and should be 
poured into the pans very gently. Per
sons not keeping cows, may always have 
a little cream, provided the milk they 
purchase be pure and unadulterated. 
As soon as it comes in, it should be 
poured into very shallow open pie-dishes, 
and set by in a very cool place, and in 7 
or 8 hours a nice cream should have risen 
to the surface. 

M I L K A N D CREAM, Substi tute 
for, in Tea and Coffee. 

Ingredients.—1 new laid egg to every 
large breaktastcupful of tea or coffee. 
Mode.—Beat up the whole of the egg in 
a basin, put it into a cup, and pour over 
it the tea or coffee quite hot, stirring all 
the time to prevent the egg from curd
ling. In point of nourishment, both tea 
and coffee are much improved by this 
addition. Sufficient. — 1 egg to every 
large breaktastcupful of tea or coffee. 

M I L K S O U P (a nice Dish for 
Children). 

Ingredients.—2 quarts of milk, 1 salt
spoonful of salt, 1 teaspoonful of pow
dered cinnamon, 3 teaspoonfuls of 
pounded sugar, or more if liked, 4 thin 
slices of bread, the yolks of 6 eggs. 
Mode.—Boil the milk with the salt, 
cinnamon, and sugar; lay the bread in 
a deep dish, pour over it a little of the 
milk, and keep it hot over a stove, with
out burning. Beat up the yolks of the 
eggs, add them to the milk, and stir it 
»ver the fire till it thickens. Do not let 
it curdle. Pour it upon the bread, and 
serve. Time.—f of an hour. Average 
cost, fid. per quart. Seasonable all the 
yaar. Sufficient for 10 children. 

Mincemeat 

mires FIBS. 

M I N C E P I E S . 

Ingredients.—Good puff-paste, mince 
meat. Mode.—Make some good puft. 
paste by recipe; roll it out to the thick' 
ness of about 
^ inch, and 
line some 
g o o d - s i z e d 
p a t t y p a n s 
with i t ; fill 
them with 
m i n c e m e a t , 
cover with the paste, and cut it off ah 
round close to the edge of the tin. Put 
the pies into a brisk oven, to draw the 
paste up, and bake for 25 minutes, or 
longer, should the pies be very large; 
brush them over with the white of an 
egg, beaten with the blade of a knife to a 
stiff froth ; sprinkle over pounded sugar, 
and put them into the oven for a minute 
or two, to dry the egg; dish the pies on 
a white d'oyley, and serve hot. They 
may be merely sprinkled with pounded 
sugar instead of being glazed, when that 
mode is preferred. To re-warm then^ 
put the pies on the pattypans, and let 
them remain in the oven for 10 minutes 
or | hour, and they will be almost as 
good as if freshly made. Time.—25 to 
30 minutes; 10 minutes to re-warm them. 
Average cost, id. each. Sufficient—A_ lb. 
of paste for 4 pies. Seasonable at Christ
mas time. 

M I N C E M E A T . 

Ingredients.—2 lbs. of raisins, 3 lbs. of 
currants, 1A lb. of lean beef, 3 lbs. of 
beef suet, "2 lbs. of moist sugar, 2 oz. 
of citron, 2 oz. of candied lemon-peel, 
2 oz. of candied orange-peel, 1 large 
nutmeg, 1 pottle of apples, the rind of 
2 lemons, the juice of 1, A_ pint of brandy. 
Mode. —Stone and cut the raisins once or 
twice across, but do not chop them; 
wash, dry, and pick the currants free 
from stalks and grit, and mince the beef 
and suet, taking care that the latter 
is chopped very fine ; slice the citron 
and candied peel, grate the nutmeg, and 
pare, core, and mince the apples ; mince 
the lemon-peel, strain the juice, and 
when all the ingredients are thus pre
pared, mix them well together, adding 
the brandy when the other things are 
well blended; press the whole into a iar, 
carefully exclude the air, and the mince
meat will be ready for use in a fortnight 
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Mincemeat, Excel lent 

If an additional quantity of spice be pre
ferred, add A_ teaspoonful of pounded 
mace, and the same of pounded allspice. 
We, however, prefer the mincemeat 
without the latter ingredients, and can 
vouch for its excellence. Average cost 
for this quantity, 8s. Seasonable.—Make 
this about the beginning of December. 

M I N C E M E A T , Excellent . 

Ingredients.—3 large lemons, 3 large 
apples, 1 lb. of stoned raisins, 1 lb. of 
currants, 1 lb. of suet, 2 lbs. of moist 
sugar, 1 oz. of sliced candied citron, 1 oz. 
of sliced candied orange-peel, and the 
same quantity of lemon-peel, 1 teacupful 
of brandy, 2 tablespoonfuls of orange 
marmalade. Mode.—Grate the rinds of 
the lemons ; squeeze out the juice, strain 
it, and boil the remainder of the lemons 
until tender enough to pulp or chop very 
finely. Then add to this pulp the apples, 
which should be baked, and their skins 
and cores removed; put in the remaining 
ingredients one by one, and, as they are 
added, mix everything very thoroughly 
together. Put the mincemeat into a 
stone jar with a closely-fitting lid, and in 
a fortnight it will be ready for use. 
Seasonable.—This should be made the 
first or second week in December. 

M I N T SAUCE, to serve wi th Roast 
L a m b . 

Ingredients. — 4 dessertspoonfuls of 
chopped mint, 2 dessertspoonfuls of 
pounded white sugar, \ pint of vinegar. 
Mode.—Wash the mint, which should be 
young and fresh-gathered, free from 
gri t ; pick the leaves from the stalks, 
mince them very fine, and put them into 
a tureen; add the sugar and vinegar, and 
stir till the former is dissolved. This 
sauce is better by being made 2 or 3 
hours before wanted for table, as the 
vinegar then becomes impregnated with 
the flavour of the mint. By many per
sons, the above proportion of sugar would 
not be considered sufficient,; but as 
tastes vary, we have given the quantity 
which we have found to suit the general 
palate. Average cost, 3d. Sufficient to 
serve with a middling-size joint of lamb. 

Note.—Where green minv is scarce and 
not obtainable, mint vinegar may be sub
stituted for it, and will be found very 
acceptable in early spring. 

Mook Tur t l e Soup 

M I N T V I N E G A R . 

Ingredients.—Vinegar, mint. Mode. 
—Procure some nice fresh mint, pick 
the leaves from the stalks, and fill a 
bottle or jar with them. Add vinegar t«t 
theai until the bottle is full; cover closeltf 
to exclude the air, and let it infuse for a 
fortnight. Then strain the liquor, and 
put it into small bottles for use, of which 
the corks should be sealed. Seasonable. 
—This should be made in June, July, or 
August. 

MOCK T U R T L E SOUP. 

Ingredients.—S a calfs head, J lb. or 
butter, £ lb. of lean ham, 2 tablespoon
fuls of mineed parsley, a little minced 
lemon thyme, sweet marjoram, basil, 
2 onions, a few chopped mushrooms 
(when obtainable), 2 shalots, 2 table
spoonfuls of flour, | bottle of Madeira or 
sherry, force-meat balls, cayenne, salt 
and mace to taste, the juice of 1 lemon 
and 1 Seville orange, 1 dessertspoonful of 
pounded sugar, 3 quarts of best stock. 
Mode.—Scald the head with the skin on, 
remove the brain, tie the head up in a 
cloth, and let it boil U;r 1 hour. Then 
take the meat from the bones, cut it into 
small square pieces, and throw them into 
cold water. Now take the meat, put it 
into a stewpan, and cover with stock; 
let it boil gently for an hour, or rather 
more, if not quite tender, and set it on 
one side. Melt the butter in another 
stewpan, and add the ham, cut small, 
with the herbs, parsley, onions, shalots, 
mushrooms, and nearly a pint of stock: 
let these simmer slowly for 2 hours, and 
then dredge in as much flour as will dry 
up the butter. Fill up with the remain
der of the stock, add the wine, let it stew 
gently for 10 minutes, rub it through a 
tammy, and put it to the calfs head; 
season with cayenne, and, if required, a 
little salt; add the juice of the orange 
and lemon; and when liked, \ teaspoon
ful of pounded mace, and the sugar. 
Put in the force-meat balls, e'mmer 
5 minutes, and serve very hot. TJme.— 
4J hours. Average cost, 3s. 6d. per quart, 
or 2s. 6d. without wine or force-meat 
balls. Seasonable in winter. Sufficient 
for 10 persons. 

Note.—The bones of the head should 
be well stewed in the liquor it was first 
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Muffins 

boiled in, and will make good white 
stock, flavoured with vegetables, &c. 

n. 
(More Economical.) 

Ingredients.—A knuckle of veal weigh
ing f> or 6 lbs., 2 cowheels, 2 large onions 
stuck with cloves, 1 bunch of sweet 
herbs, 3 blades of mace, salt to taste, 
12 peppercorns, 1 glass of sherry, 24 
force-meat balls, a little lemon-juice, 
4 quarts of water. Mode.—Put all the 
ingredients, except the force-meat balls 
and lemon-juice, in an earthen jar, and 
stew for 6 hours. Do not open it till 
cold. When wanted for use, skim off all 
the fat, and strain carefully; place it on 
the fire, cut up the meat into inch-and-a-
half squares, put it, with the force-meat 
balls and lemon-juice, into the soup, and 
serve. It can be flavoured with a table
spoonful of anchovy, or Harvey's sauce. 
Time.—6 hours. Average cost, Is. id. 
per quart. Seasonable in winter. Sufficient 
for 10 persons. 

M U F F I N S . 
Ingredients.—To every quart of milk 

allow 1^ oz. of German yeast, a little 
salt; flour. Mode.—Warm the milk, 
add to it the yeast, and mix these well 
together; put them into a pan, and stir 

in sufficient 
flour to make 
the whole into 
a dough of 
rather a soft 
consistence; 

cover it over with a cloth, and place it 
in a warm place to rise, and, when light 
and nicely risen, divide the dough into 
pieces, and round them to the proper 
shape with the hands; place them in a 
layer of flour about two inches thick, on 
wooden trays, and let them rise again : 
when this is effected, they each will 
exhibit a semi-globular shape. Then 
place them carefully on a hot plate or 
stove, and bake them until they are 
slightly browned, turning them when 
they are done on one side. Muffins are 
not easily made, and are more generally 
purchased than manufactured at home. 
To toast them, divide the edge of the 
muffin all round, by pulling it open to 
tho depth of about an inch, with the 
fingers. Put it on a toasting-fork, and 
hold it before a very clear fire until one 
lida is nicely browned, but not burnt; 

KTTPFIKB. 

Mullagatawny Soup 

turn, and toast it on the other. Do not 
toast them too quickly, as, If this be 
done, the middle of the muffin will not 
be warmed through. When done, divide 
them by pulling them open; butter 
them slightly on both sides, put them 
together again, and cut them into 
halves : when sufficient are toasted and 
buttered, pile them on a very hot dish, 
and send them very quickly to tabl6. 
Time.—From 20 minutes to % hour to 
bake them. Sufficient.—Allow 1 muffin 
to each person. 

M U L B E R R I E S , Preserved. 
Ingredients.—To 2 lbs. of fruit and 

1 pint of juice allow 2\ lbs. of loaf sugar. 
Mode.—Put some of the fruit into a pre
serving pan, and simmer it gently until 
the juice is well drawn. Strain it through 
a bag, measure it, and to every pint 
allow the above proportion of sugar and 
fruit. Put the sugar into the preserving-
pan, moisten it with the juice, boil it up, 
skim well, and then add the mulberries, 
which should be ripe, but not soft enough 
to break to a pulp. Let them stand in 
the syrup till warm through, then set 
them on the fire to boil gently; when 
half done, turn them carefully into an 
earthen pan, and let them remain till the 
next day; then boil them as before, and 
when the syrup is thick, and becomes 
firm when cold, put the preserve into 
pots. In making this, care should be 
taken not to break the mulberries : this 
may be avoided by very gentle stirring, 
and by simmering the fruit very slowly. 
Time.—f hour to extract the juice; 
\ hour to boil the mulberries the first 
time, \ hour the second time. Season
able in August and September. 

M U L L A G A T A W N Y SOUP. 
Ingredients.—2 tablespoonfuls of curry 

powder, 6 onions, 1 clove of garlic, 1 oz. 
of pounded almonds, a little lemon-
pickle, or mango-juice, to taste ; 1 fowl 
or rabbit; 4 slices of lean bacon; 2 quarts 
of medium stock, or, if wanted very 
good, best stock. Mode.— Slice and fry 
the onions of a nice colour; J'ue the 
stewpan with the baobn; cuf up tho 
rabbit or fowl into small joints, and 
slightly brown them; put in the fried 
onions, the garlic, and stock and simmer 
gently till the meat is tender, i skim very 
carefully, and when the meat is done, 
rub the curry powder to a smooth hatter; 
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Mullet, Grey Mushroom Ketchup 

add it to the soup with the almonds, 
which must be first pounded with a little 
of the stock. Put in seasoning and 
lemon-pickle or mango-juice to taste, and 
serve boiled rice with it. Time.—2 hours. 
Average cost, Is. 6d. per quart. Season
able in winter. Sufficient for 8 persons. 

Note.—This soup can also be made 
with breast of veal, or calfs head. Vege
table mullagatawny is made with veal 
stock, by boiling and pulping chopped 
vegetable marrow, cucumbers, onions, 
and tomatoes, and seasoning with curry 
powder and cayenne. Nice pieces of 
meat, good curry powder, and strong 
stock, are necessary to make this soup 
good. 

M U L L E T , Grey. 
Ingredients.—J lb. of salt to each 

gallon of water. Mode.—If the fish be 
very large, it should be laid in cold 
water, and gradually brought to a boil; 
if small, put it in boiling water, salted 
in the above proportion. Serve with 
anchovy sauce and plain melted butter. 
Time.—According to size, £ to f hour. 
Average cost, 8d. per lb. Seasonable from 
July to October. 

M U L L E T , Red. 
Ingredients.—Oiled paper, thickening 

of butter and flour, A_ teaspoonful of an
chovy sauce, 1 glass of sherry ; cayenne 
and salt to taste. Mode.—Clean the 
fish, take out the gills, but leave the 
inside, fold in oiled paper, and bake them 
gently. When done, take the liquor that 
flows from the fish, add a thickening of 
butter kneaded with flour ; put in the 
other ingredients, and let it boil for 
2 minutes. Serve the sauce in a tureen, 
and the fish, either with or without the 
paper cases. Time.—About 25 minutes. 
Average cost, Is. each. Seasonable at 
any time, but more plentiful in summer. 

Note.—Red mullet may be broiled, and 
should be folded in oiled paper, the same 
as in the preceding recipe, and seasoned 
with pepper and salt. They may be 
served without sauce; but if any is re-
q-^red, use melted butter, Italian or 
anchovy sauce. They should never be 
plain boiled. 

M U S H R O O M K E T C H U P . 
Ingredients.—To each peck cf mush

rooms A. lb. of salt; to each quart of 

mushroom-liquor \ oz. of cayenne, A_ oz. 
of allspice, A_ oz. of ginger, 2 blades of 
pounded mace. Mode.—Choose full-
grown mushroom flaps, and take care 
they are perfectly fresh gathered when 
the weather is tolerably dry ; for, if they 
are picked during very heavy rain, the 
ketchup from which they are made i« 
liar i to get musty, and will not keep 
Ion Put a layer of them in a deep pan, 
spn ^e salt over them, and then another 
layev of mushrooms, and so on alter
nately. Let them remain for a few 
hours, when break them up with the 
hand ; put them in a nice cool place for 
3 days, occasionally stirring and mashing 
them well, to extract from them as much 
juice as possible. Now measure the 
quantity of liquor without straining, and 
to each quart allow the above proportion 
of spices, &c. Put all into a stone jar, 
cover it up very closely, put it in a 
saucepan of boiling water, set it over 
the fire, and let it boil for 3 hours. Have 
ready a nice clean stewpan ; turn into it 
the contents of the jar, and let the whole 
simmer very gently for % hour ; pour it 
into a jug, where it should stand in a 
cool place till the next day; then pour it 
off into another jug, and. strain it into 
very dry clean bottles, and do not squeeze 
the mushrooms. To each pint of ketchup 
add a few drops of brandy. Be careful 
not to shake the contents, but leave all 
the sediment behind in the jug ; cork 
well, and either seal or rosin the cork, so 
as perfectly to exclude the air. When a 
very clear bright ketchup is wanted, the 
liquor must be strained through a very 
fine hair-sieve, or flannel bag, after it has 
been very gently poured off ; if the opera
tion is not successful, it must be repeated 
until you have quite a clear liquor. It 
should be examined occasionally, and if 
it is spoiling, should be reboiled with a 
few peppercorns. Seasonable from the 
beginning of September to the middle of 
October, when this ketchup should be 
made. 

Note.—This flavouring ingredient, if 
genuine and well prepared, is one of the 
most useful store sauces to the experienced 
cook, and no trouble should be spared in 
its preparation. Double ketchup is made 
by reducing the liquor to half the quan
tity ; for example, 1 quart must be boiled 
down to 1 pint. This goes farther than 
ordinary ketchup, as so little is required 
to flavour a good quantity of gravy. 
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Mushroom Powder 
The sediment may also be bottled for 
immediate use, and will be found to 
answer for flavouring thick soups or 
gravies. 

M U S H R O O M P O W D E R (a valu
able addition to Sauces and 
Gravies, when fresh Mushrooms 
are not obtainable). 

Ingredients.—A_ peck of large mush
rooms, 2 onions, 12 cloves, \ oz. of 
pounded mace, 2 teaspoonfuls of white 
pepper. Mode.—Peel the mushrooms, 
wipe them perfectly free from grit and 
dirt, remove the black fur, and reject all 
those that are at all worm-eaten; put 
them into a stewpan with the above 
ingredients, but without water; shake 
them over a clear fire, till all the liquor 
is dried up, and be careful not to let 
them burn; arrange them on tins, and 
dry them in a slow oven ; pound them to 
a fine powder, which put into small dry 
bottles ; cork well, seal the corks, and 
keep it in a dry place. In using this 
powder, add it to the gravy just before 
serving, when it will merely require one 
boil-up. The flavour imparted by this 
means to the gravy, ought to be exceed
ingly good. Seasonable.—This should be 
made in September, or at the beginning 
of October. 

Note.—If the oottles in which it is 
stored away are not perfectly dry, as, 
also, the mushroom powder, it will keep 
good but a very short time. 

M U S H R O O M SAUCE, very rich 
and good, to serve wi th Fowls 
or Rabbits . 

Ingredients. — 1 pint of mushroom-
buttons, salt to taste, a little grated nut
meg, 1 blade of pounded mace, 1 pint of 
cream, 2 oz. of butter, flour to thicken. 
Mode.—Rub the buttons with a piece of 
flannel and salt, to take off the skin; 
cut off the stalks, and put them in a 
stewpan with the above ingredients, 
previously kneading together the butter 
and flour; boil the whole for about ten 
minutes, stirring all the time. Pour 
some of the sauce over the fowls, and 
the remainder serve in a tureen. Time. 
—10 minutes. Average cost, 2s. Suffi
cient to serve with a pair of fowls. Sea-
sonabltSrova August to October. 

Mushroom Sauce, W h i t e 

M U S H R O O M SAUCE, Brown, to 
serve wi th Roast Moat, &c. 

Ingredients.—A_ pint of button mush
rooms, A_ pint of good beef gravy, 1 table
spoonful of mushroom ketchup (if at 
hand), thickening of butter and flour. 
Mode.—Put the gravy into a saucepan, 
thicken it, and stir over the fire until it 
boils. Prepare the mushrooms by cutting 
off the stalks, and wiping them free from 
grit and dirt; the large flap mushroom* 
cut into small pieces will answer for a 
brown sauce, when the buttons are not 
obtainable; put them into the gravy, 
and let them simmer very gently for 
about 10 minutes; then add the ketchup, 
and serve. Time.—Rather more than 
10 minutes. Seasonable from August to 
October. 

Note.—When fresh mushrooms are not 
obtainable, the powder may be used as 
a substitute for brown sauce. 

M U S H R O O M SAUCE, W h i t e , to 
serve wi th Boiled Fowls , Cut
lets, &c. 

Ingredients.—Rather more than J pint 
of button mushrooms, lemon-juice, and 
water, 1 oz. of butter, A_ pint of Bechamel, 
| teaspoonful of pounded sugar. Mode. 
—Turn the mushrooms white by putting 
them into lemon-juice and water, having 
previously cut off the stalks and wiped 
them perfectly free from grit. Chop 
them, and put them in a stewpan with 
the butter. When the mushrooms are 
softened, add the Be"chamel, and simmer 
for about 5 minutes; should they, how
ever, not be done enough, allow rather 
more time. They should not boil longer 
than necessary, as they would thon lose 
their colour and flavour. Rub the whole 
through a tammy, and serve very hot. 
After this, it should be warmed in a bain 
marie. Time. — Altogether \ hour. 
Average cost, \s. Seasonable from August 
to October. 

M U S H R O O M SAUCE, W h i t e , to 
serve wi th Boiled Fowls , Cut
lets , &c. (a more simple Method). 

Ingredients.—% pint of melted butter, 
made with milk, ^ pint of button mush
rooms, 1 dessertspoonful of mushroom 
ketchup, if at hand ; cayenne and salt to 
taste. Mode.—Make the melted butter 
with milk, and add to it the mushrooms, 
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Mushrooms, Baked 
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which must be nicely cleaned, and free 
from grit, and the stalks cut off. Let 
them simmer gently for about 10 mi-
nutes, or until they are quite tender. 
Put in the seasoning and ketchup; let 
it just boil, when serve. Time.— Rather 
more than 10 minutes. Average cost, 
M. Seasonable from August to October. 

M U S H R O O M S , Baked (a Break
fast, Luncheon, or Supper Dish), 

Ingredients. —16 to 20 mushroom-
flaps, butter, pepper to taste. Mode.— 
For this mode of cooking, the mushroom-
flaps are better than the buttons, and 
should not be too large. Cut off a por
tion of the stalk, peel the top, and wipe 
the mushrooms carefully with a piece of 
flannel and a little fine salt. Put them 
into a tin baking-dish, with a very small 
piece of butter placed on each mush
room ; sprinkle over a little pepper, and 
let them bake for about 20 minutes, or 
longer should the mushrooms be very 
large. Have ready a very hot dish, pile 
the mushrooms high in the centre, pour 
the gravy round, and send them to table 
quickly, with very Iwt plates. Time.— 
20 minutes; large mushrooms, £ hour. 
Average cost, Id. each for large mush
room-flaps. Sufficient for 5 or 6 persons. 
Seasonable. — Meadow mushrooms in 
September and October; cultivated 
mushrooms may be had at any time. 

M U S H R O O M S , Broiled (a Break
fast, Luncheon, or Supper Dish). 

Ingredients. —Mushroom-flaps, pepper 
and salt to taste, butter, lemon-juice. 
Mode. — Cleanse the mushrooms by 

wiping them 
with a piece 
of flannel and 
alittle salt; cut 
off a portion of 
the stalk, and 
peel the tops ; 

broil them over a clear fire, turning 
them once, and arrange them on a very 
hot dish. Put a small piece of butter on 
each mushroom, season with pepper 
and salt, and squeeze over them a few 
drops of lemon-juice. Place the dish 
before the fire, and when the butter is 
molted, serve very hot and quickly. 
Moderate sized flaps are better suited to 
this mode of cooking than the buttons : 
the latter are better in stews. Time.— 
10 miiuite»»'̂ )r medium -sized mushrooms. ' 

Mushrooms, t o Preserve . 

BBOILBD MUSHROOMS. 

Average cost, Id. each for large mush-
rooms. Sufficient—Allow 3 or 4 mush
rooms to each person. Seasonable.— 
Meadow mushrooms in September and 
October; cultivated mushrooms may be 
had at any time. 

M U S H R O O M S , Dried. 
Mode.—Wipe them clean, take away 

the brown part, and peel off the skin; 
lay them on sheets of paper to dry, in a 
cool oven, when they will shrivel con-
siderably. Keep them in paper bags, 
which hang in a dry place. When 
wanted for use, put them into cold 
gravy, bring them gradually to simmer, 
and it will be found that they will regain 
nearly their usual size. 

M U S H R O O M S , Pickled. 
Ingredients. — Sufficient vinegar to 

cover the mushrooms ; to each quart of 
mushrooms, 2 blades of pounded mace, 
1 oz. of ground pepper, salt to taste. 
Mode. —Choose some nice young button 
mushrooms for pickling, and rub off the 
skin with a piece of flannel and salt, and 
cut off the stalks; if very large, take out 
the red inside, and reject the black ones, 
as they are too old. Put tb em into a stew
pan, sprinkle salt over them, with 
pounded mace and pepper in the above 
proportion; shake them well over a clear 
fire until the liquor flows, and keep them 
there until they are all dried up again ; 
then add as much vinegar as will cover 
them ; just let it simmer for 1 minute, 
and store it away in stone jars for use. 
When cold, tie down with bladder and 
keep in a dry place: they will remain 
good for a length of time, and are gene
rally considered delicious. Seasonable.— 
Make this the same time as kotchup, 
from the beginning of September to the 
middle of October. 

M U S H R O O M S , to Preserve. 
Ingredients.—To each quart of mush

rooms, allow 3 oz. butter, popper and 
salt to taste, the juice of 1 lemon, clari-
rified butter. Mode.—Peel the mush-
rooms, put them into cold water, with 
a little lemon-juice; take them out and 
dry them very carefully in a cloth. Put 
the butter into a stewpan capable oP 
holding the mushrooms; when it is 
melted, add the mushrooms, lemon-
juice, and a seasoning of pepper and 
salt; draw them down over a slow fire, 
<»ud let them remain until their liquor is 
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M u s h r o o m s , S t e w e d 

boiled away, and they have become quite 
dry, but be careful ir lo t allowing them 
to stick to the bottoi i of the stewpan. 
When done, put t h e u into pots, and 
pour over the top clarified butter. If 
wanted for immediate use, they will 
keep good a few days without being co
vered over. To re-warm them, put the 
mushrooms into a stewpan, strain the 
butter from them, and they will be 
ready for use.' Average cost, Id. each. 
Seasonable.—Meadow mushrooms in Sep
tember and October ; cultivated mush
rooms may be had at any time. 

J I U S H R O O M S , S t e w e d . 
Ingredients.— 1 pint mushroom-but

tons, 3 oz. of fresh butter, white pepper 
and salt to taste, lemon-juice, 1 tea
spoonful of flour, cream or milk, \ tea
spoonful of grated nutmeg. Mode.—Cut 
off the ends of the stalks, and pare 
neatly a pint of mushroom-buttons ; put 
them into a basin of water, with a little 
lemon juice, as they are done. When 
all are prepared, take them from the 
water with the hands, to avoid the sedi
ment, and put them into a stewpan with 
the fresh butter, white pepper, salt, and 
the juice of A lemon; cover the pan 
closely, and let the mushrooms stew 
gently from 20 to 25 minutes; then 
thicken the butter with the above pro
portion of flour, add gradually suffi
cient cream, or cream and milk, to 
make the sauce of a proper consistency, 
and put in the grated nutmeg. If the 
mushrooms are not perfectly tender, 
stew them for 5 minutes longer, remove 
every particle of butter which may be 
floating on the top, and serve. Time.— 
A_ hour. A verage cost, from 9d. to 2s. per 
pint. Sufficient for 5 or 6 persons. 
Seasonable.—Meadow mushrooms in Sep
tember and October. 

M U S H R O O M S , S t e w e d i n G r a v y . 
Ingredients.—1 pint of mushroom-but

tons, 1 pint of brown gravy, ^teaspoon
ful of grated nutmeg, cayenne ami salt 
to taste. Mode.—Make a pint of brown 
gravy, cut nearly all the stalks away 
from the mushrooms and peel the tops ; 
put them into a stewpan, with the gravy, 
and simmer them gently from 20 minutes 
to % hour. Add the nutmeg and a season
ing of cayenne and salt, and serve very hot. 
Time.—20 minutes to A_ hour. Average 
*o.n\ 9d. to 2s. per pint. Sufficient for 5 

M u s t a r d , T a r t a r 

or 6 persons. Seasonable. — Meadow 
mushrooms in September and October. 

M U S T A R D , H o w t o M i x . 
Ingredients.—Mustard, salt and water. 

Mode. — Mustard should be mixed 
with water tha t has been boiled and al
lowed to cool; hot water destroys its 
essential properties, and raw cold water 
might cause it to ferment. Put the 
mustard into a cup, with a small pinch oi 
salt, and mix with it very gradually suf
ficient boiled water to make it drop from 
the spoon without being watery. Stir 
and mix well, and rub the lumps well 
down with the back of a spoon, as well-
mixed mustard should be perfectly free 
from these. The mustard-pot should not 
be more than half-full, or ra ther less if 
i t will not bo used for a day or two, as i t 
is so much better when it is freshly 
mixed. 

M U S T A R D , I n d i a n , a n e x c e l l e n t 
R e l i s h t o B r e a d a n d B u t t e r , o r 
a n y co ld M e a t . 

Ingredients.—\ lb. of the best mustard, 
\ lb." of flour, A_ oz. of salt, 4 shalots, 4 
tablespoonfuls of vinegar, 4 tablespoon
fuls of ketchup, \ bottle of anchovy 
sauce. Mode.—Put the mustard, flour, 
and salt into a basin, and make them 
into a stiff paste with boiling water. 
Boil the shalots with the vinegar, ket
chup, and anchovy sauce, for 10 minutes, 
and pour the whole, boiling, over the 
mixture in the basin; stir well, and re
duce it to a proper thickness ; put it into 
a bottle, with a bruised shalot at the 
bottom, and store away for use. This 
makes an excellent relish, am' if pro
perly prepaied will keep for years. 

M U S T A R D , T a r t a r . 
Ingredients. — Horseradish vinegar, 

cayenne, A a teacupful of mustard. Mode. 
—Have ready sufficient horseradish vine
gar to mix with the above proportion of 
mustard ; put the mustard into a cup, 
with a sliarht seasoning of cayenne ; mix 
it perfectly smooth with the vinegar, 
adding this a little at a time ; rub down 
with the back of a spoon any lumps tha t 
may appear, and do not let i t be too 
thin. Mustard may be flavoured in 
various ways, with Tarragon, shalot, 
celery, and many other vinegars, herbs, 
spices, &c. 
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Mutton 

MUTTON. 
Almost every large city has a parti

cular manner of cutting up, or, as it is 
ealled, dressing the carcase. In London 
this process is very simple, and as our 
butchers have found that much skewer
ing back, doubling one part over another, 
or scoring the inner cuticle or fell, tends 
to spoil the meat and shorten the time it 
would otherwise keep, they avoid all 
such treatment entirely. The carcase 
wheu flayed (which operation is per
formed while yet warm), the sheep when 

h u n g up 
a n d t h e 
head re
moved, pre
sents the 
p r o f i l e 
shown in 
our cut; 
the small 
n u m e r a l s 
indicating 
the parts or 
joints into 
which one-
half of the 
animal is 
cut. After 
separating 
the hind 
from the 
fore quar
ters, with 
eleven ribs 
to the lat
ter, the 
q u a r t e r s 
are usually 
subd ivided 
in the man
ner shown 
in the 

sketch, in 
which the 

several joints are defined by the inter
vening lines and figures. Hind quarter: 
No. 1, the leg; 2, the loin—the two, 
when out in one piece, being called 
the saddle. Fore quarter: No. 3, the 
shoulder; 4 and 5 the neck; No. 5 
being called, for distinction, the scrag, 
which is generally afterwards separated 
from 4, the lower and better joint; No. 
6, the breast. The haunch of mutton, 
so often served at public dinners and 
special entertainments, comprises all the 
I94 and so much oi tne loin, short of the 

»1>H OP MUTTON, SHOWING 
THE SEVEEAL JOINTS. 

Mutton , to cook a Breast of 

ribs or lap, as is indicated on the upper 
part of the carcase by a dotted line. 

M U T T O N , Baked Minced. 
[COLD MEAT COOKERY.] Ingredients.— 

The remains of any joint of cold roast 
mutton, 1 or 2 onions, 1 bunch of 
savoury herbs, pepper and salt to taste, 
2 blades of pounded mace or nutmeg, 
1 teacupful of gravy, mashed pota
toes. Mode. — Mince an onion rather 
fine, and fry it a light-brown colour; 
add the herbs and mutton, both of 
which should be also finely minced 
and well mixed ; season with pepper 
and salt, and a little pounded mace or 
nutmeg, and moisten with the above 
proportion of gravy. Put a layer of 
mashed potatoes at the bottom of a 
dish, then the mutton, and then another 
layer of potatoes, and bake for about 
\ hour. Time.—\ hour. Average cost, 
exclusive of the meat, id. Seasonable 
at any time. 

Note.—If there should be a large quan
tity of meat, use 2 onions instead of 1. 

M U T T O N , Boiled Breast of, and 
Caper Sauce. 

Ingredients.—Breast of mutton, bread 
crumbs, 2 tablespoonfuls of minced sa
voury herbs (put a large proportion of 
parsley), pepper and salt to taste. Mode. 
—Cut off the superfluous fat; bone the 
meat; sprinkle over a layer of broad 
crumbs, minced herbs, and seasoning; 
roll, and bind it up firmly. Boil gently for 
2 hours, remove the tape, and serve with 
caper sauce, a little of which should be 
poured over the meat. Time.—2 hours. 
Average cost, 6d. per lb. Sufficient for 
4 or 5 persons. Seasonable all the year. 

M U T T O N , an excellent way to 
cook a Breast of. 

Ingredients. — Breast of mutton, 2 
onions, salt and pepper to taste, flour, 
a bunch of savoury herbs, green peas. 
Mode. — Cut the mutton into pieces 
about 2 inches square, and let it be 
tolerably lean ; put it into a stewpan, 
with a little fat or butter, and fry it of a 
nice brown ; then dredge in a little flour, 
slice the onions, and put it with the 
herbs in the stewpan ; pour in sufficient 
water just to cover the meat, and simmer 
the whole gently until the mutton is 
tender. Take out the meat, strain, and 
skim off all the fat from the trravv. a H 
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Mutton, Broiled, and,Tomato Sauce 
put both the meat and gravy back into 
the stewpan ; add about a quart of 
young green peas, and let them boil 
gently until done. 2 or 3 slices of bacon 
added and stewed with the mutton give 
additional flavour; and, to insure the 
peas being a beautiful green colour, they 
may be boiled in water separately, ana 
added to the stew at the moment of 
serving. Time.—2A, hours. Average cost, 
6d. per lb. Sufficient for 4 or 5 persons. 
Seasonable from June to August. 

M U T T O N , Broiled, and Tomato 
Sauce. 

[COLD MEAT COOKERY.] Ingredients.— 
A few slices of cold mutton, tomato 
sauce. Mode. — Cut some nice slices 
from a cold leg or shoulder of mutton; 
season them with pepper and salt, and 
broil over a clear fire. Make some 
tomato sauce, pour it over the mutton, 
and serve. This makes an excellent 
dish, and must be served very hot. 
Time.—About 5 minutes to broil the 
mutton. Seasonable in September and 
October, when tomatoes are plentiful 
and seasonable. 

M U T T O N B R O T H , to Make. 
Ingredients.—1 lb. of the scrag end of 

the neck of mutton, 1 onion, a bunch of 
sweet herbs, A, turnip, 3 pints of water, 
pepper and salt to taste. Mode.—Put 
the mutton into a stewpan; pour over 
the water cold, and add the other ingre
dients. When it boils, skim it very 
carefully, cover the pan closely, and let 
it simmer very gently for an hour ; 
strain it, let it cool, take off all the fat 
from the surface, and warm up as much 
as may be required, adding, if the 
patient be allowed to take it, a teaspoon
ful of minced parsley which has been 
previously scalded. Pearl barley or rice 
are very nice additions to mutton broth, 
and should be boiled as long as the 
other ingredients. When either of these 
is added, the broth must not be strained, 
out merely thoroughly skimmed. Plain 
mutton broth without seasoning is made 
by merely boiling the mutton, water, 
and salt together, straining it, letting 
the broth cool, skimming all the fat off, 
*nd warming up as much as is required. 
This preparation would be very tasteless 
and insipid, but likely to agree with 
very delicate stomachs, whereas the least 
•do1! lion of other ingredients would have 

Mut ton , Leg of, to Carve 

the contrary effect. Time. — 1 hour. 
Average cost, Id. Sufficient to make 
from 1 \ to 2 pints of *»*oth. Seasonable 
at any time. 

Note.—Veal broth ibay be made in 
the same manner; the knuckle of a leg 
or shoulder is the part usually used for 
this purpose. I t is very good with the 
addition of the inferior joints of a fowl, 
or a few shank-bones. 

M U T T O N B R O T H , to Make 
Quickly. 

Ingredients.—1 or 2 chops from a neck 
of mutton, 1 pint of water, a small bunch 
of sweet herbs, J of an onion, pepper 
and salt to taste. Mode.—Cut the meat 
into small pieces ; put it into a saucepan 
with the bones, but no skin or fat; add 
the other ingredients ; cover the sauce
pan, and bring the water quickly to boiL 
Take the lid off, and continue the rapid 
boiling for 20 minutes, skimming it well 
during the process ; strain the brotb 
into a basin ; if there should be any fat 
left on the surface, remove it by laying a 
piece of thin paper on the top ; the 
greasy particles will adhere to the paper, 
and so free the preparation from them. 
To an invalid nothing is more disagree
able than broth served with a quantity 
of fat floating on the top ; to avoid this, 
it is always better to allow it to get 
thoroughly cool, the fat can then be so 
easily removed. Time.—20 minutes after 
the water boils. Average cost, 5d. Suf
ficient to make A, pint of broth. Season
able at any time. 

M U T T O N , Haunch of, t o Carve. 
A deep cut should, in the first place, 

be made quite down to the bone, across 
the knuckle-end of the joint, along tho 
line 1 to 2. This will let the gravy 
escape ; and then it should be carved, in 
not too thick slices, along the whole 

HAUNCH o r MUTTOIf. 

length of the haunch, in the direction of 
the line from 4 to 3. 

M U T T O N , Leg of, to Carve, 
This homeiy, but capital English joint. 

is almost invariably served at table aa 
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LEG OF MUTTON. 

Mutton, Loin of, to Carve 

shown in the engraving. The carving 
of it is not very difficult: the knife 
should e carried sharply down in the 
direction of the line from 1 to 2, and 

slices taken from 
either side, as the 
guests may de
sire, some liking 
the knuckle-end, 
as well done, and 
others preferring 
the more under
done part. The 

fat should be sought near the line 3 to 4. 
Some connoisseurs are fond of having this 
joint dished with the under-side upper
most, so as to get at the finely-grained 
meat lying under tLat part of the joint, 
known as the Pope's oye ; but this is an 
extravagant fashion, a,nd one that will 
hardly find favour in tb.e eyes of many 
economical British housewives and house
keepers. 

M U T T O N , Loin of, t o Carve. 
There is one point in connection with 

carving a loin of mutton which includes 
every other ; that is, that the joint 
should be thoroughly well jointed by the 

butcher before 
it is cooked. 
This knack of 
j o i n t i n g re
quires practice 
and the proper 
tools; and no 
one but the 
butcher is sup

posed to have these. If the bones be 
not well jointed, thb carving of a loin of 
mutton is not a gracious business ; 
whereas, if that has been attended to, 
it is an easy and untroublesome task. 
The knife should be inserted at fig. 1, 
and after feeling your way between the 
bones, it should be carried sharply in 
the direction of the line 1 to 2. As 
there are some people who prefer the 
outside cut, while others do not like it, 
the question as to their choice of this 
should be asked. 

M U T T O N , Saddle of, to Carve. 
Although we have heard, at various 

intervals, growlings expressed at the 
inevitable "saddle of mutton" at the 
dinner-parties of our middle classes, yet 
we doubt whether any other joint is 
better liked, when it has been well hung 

LOIH Or MUTTON. 

SAIDDLB OV MUTTON. 

Mut ton Chops, Broiled 

and artistically cooked. There is a diver
sity of opinion respecting the mode of 
sending this joint to table; but it has 
only reference 
to whether or 
no there shall 
be any portion 
of the tail, 
or, if so, how 
many joints of 
the tail. Some 
trim the tail 
with a paper frill. The carving is not 
difficult: it is usually cut in the direction 
of the line from 2 to 1, quite down to 
the bones, in evenly-sliced pieces. A 
fashion, however, patronized by some, is 
to carve it obliquely, in the direction of 
the line from 4 to 3 ; in which case the 
joint would be turned round the other 
way, having the tail end on the right of 
the carver. 

M U T T O N , Shoulder of, to Carve. 
This is a joint not difficult to carve. 

The knife should be drawn from the 
outer edge of the shoulder in the direc
tion of the line from 1 to 2, until the 
bone of the 
shoulder is 
reached. As 
many slices as 
can be carved 
in this manner 
should be 
taken, and af
terwards the 
meat lying on each side of the blade-
bone should be served, by carving in the 
direction of 3 to 4 and 3 to 4. The up
permost side of the shoulder being now 
finished, the joint should be turned, and 
slices taken off along its whole length. 
There are some who prefer this under
side of the shoulder for its juicy flesh, 
although the grain of the meat is not so 
fine as that on the other side. 

M U T T O N C H O P S , Broiled. 
Ingredients.—Loin of mutton, pepper 

and salt, a small piece of butter. Mode. 
—Cut the chops from a well-hung tender 
loin of mutton, remove a portion of the 
fat, and trim them into a nice shape; 
slightly beat and level them; place the 
gridiron over a bright clear fire, rub the 
bars with a little fat, and lay on the 
chops. Whilst broiling, frequently turn 

SHOULDEB Or MUTTON. 
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them, and in about 8 minutes they will 
be done. Season with pepper and salt, 
dish them on a very hot dish, rub a small 
piece of butter on each chop, and serve 
very hot and expeditiously. Time.— 
About 8 minutes. Average cost, lOd. 
per lb. Sufficient.—Allow 1 chop to each 
person. Seasonabl" at any time. 

MUTTON-COLLOPS. 
Ingredients.—A few slices of a cold leg 

or loin of mutton, salt and pepper to 
taste, 1 blade of pounded mace, 1 small 
bunch of savoury herbs minced very fine, 
2 or 3 shalots, 2 or 3 oz. of butter, 1 des
sertspoonful of flour, A_ pint of gravy, 1 
tablespoonful of lemon-juice. Mode. —Cut 
some very thin slices from a leg or the 
chump end of a loin of mutton; sprinkle 
them with pepper, salt, pounded mace, 
minced savoury herbs, and minced sha
lot ; fry them in butter, stir in a dessert
spoonful of flour, add the gravy and 
lemon juice, simmer very gently about 
5 or 7 minutes, and serve immediately. 
Time.—5 to 7 minutes. Average cost, 
exclusive of the meat, fid. Seasonable 
at any time. 

MUTTON. Curried. 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of any joint of cold mut
ton, 2 onions, \ lb. of butter, 1 dessert
spoonful of curry-powder, 1 dessert
spoonful of flour, salt to taste, \ pint of 
stock or water. Mode.—Slice the onions 
in thin rings, and put them into a stew
pan with the butter, and fry of a light 
brown; stir in the curry-powder, flour, 
and salt, and mix all together. Cut the 
meat into nice thin slices (if there is not 
sufficient to do this, it may be minced), 
and add it to the other ingredients ; 
when well browned, add the stock or 
gravy, and stew gently for about \ hour. 
Serve in a dish with a border ofboiled 
rice, the same as for other curries. Time. 
—A_ hour. Average cost, exclusive of the 
meat, 6d. Seasonable in winter. 

MUTTON CUTLETS, with Mash
ed Potatoes. 

Ingredients.—About 3 lbs. of the best 
end of the neck of mutton, salt and pep
per to taste, mashed potatoes. Mode.— 
Procure a well-hung neck of mutton, saw 
off about 3 inches of the top of the bones, 
and cut the cuflc*" •* a moderate thick-

Mutton, Haricot 

ness. Shape them by chopping off the 
thick part of the chine-bone ; beat them 
flat with a cutlet-chopper, and scrape 
quite clean, a portion of the top of the 

HUTTON CUTLETS. 

bone. Broil them over a nice clear fire 
for about 7 or 8 minutes, and turn them 
frequently. Have ready some smoothly-
mashed white potatoes ; place these in 
the middle of the dish; when the cut
lets are done, season with pepper and 
salt; arrange them round the potatoes, 
with the thick end of the cutlets down
wards, and serve very hot and quickly. 
Time.—7 or 8 minutes. Average cost, 
for this quantity, 2s. id. Sufficient for 
5 or 6 persons. Seasonable at any time. 

Note.—Cutlets may be served in va
rious ways: with peas, tomatoes, onions, 
sauce piquant, &c. 

MUTTON, Braised Fil let of, with 
F rench Beans. 

Ingredients.—The chump end of a loin 
of mutton,- buttered paper, French beans, 
a little glaze, 1 pint of gravy. Mode.— 
Roll up the mutton in a piece of buttered 
paper, roast it for 2 hours, and do not 
allow it to acquire the least colour. Have 
ready some French beans, boiled, and 
drained on a sieve; remove the paper 
from the mutton, glaze i t ; just heat up 
tho beans in the gravy, and lay them on 
the dish with the meat over them. The 
remainder of the gravy may be strained, 
and sent to table in a tureen. Time.— 
2 hours. Average cost, 8hd. per lb. Suffi
cient for 4 or 5 persons. Seasonable at 
any time. 

MUTTON, Haricot. 
Ingredients.—i lbs. of the middle or 

best end of the neck of mutton, 3 car
rots, 3 turnips, 3 onions, pepper and 
salt to taste, 1 tablespoonful of ketchup 
or Harvey's sauce. Mode.— Trim off 
some of the fat, cut the mutton into 
rather thin chops, and put them into a 
frying-pan with the fat trimmings. Fry 
of a pale brown, but do not «<ook them 

I enough for eating. Cut the crrrot? and 
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turnips into dice, and the onions into 
slices, and slightly fry them in the same 
fat that the mutton was browned in, but 
do not allow them to take any colour. 
Now lay the mutton at the bottom of a 
stewpan, then the vegetables, and pour 
over them just sufficient boiling water to 
cover the whole. Give the boil, skim 
well, and then set the pan on the side of 
the fire to simmer gently until the meat 
is tender. Skim off every particle of fat, 
add a seasoning of pepper and salt, and 
a little ketchup, and serve. This dish 
is very much better if made the day 
before it is wanted for table, as the fat 
can be so much more easily removed 
when the gravy is cold. This should be 
particularly attended to, as it is apt to be 
rich and greasy if eaten the same day it 
is made. It should be served in rather 
a deep dish. Time.—2^ hours to simmer 
gently. Average cost, for this quantity, 
3s. Sufficient for 6 or 7 persons. Sea
sonable at any time. 

M U T T O N , Harico*. 
Ingredients.—Breast or scrag of mut

ton, flour, pepper, and salt to taste, 1 
large onion, 3 cloves, a bunch of savoury 
herbs, 1 blade of mace, carrots and tur
nips, sugar. Mode.—Cut the mutton 
into square pieces, and fry them a nice 
colour; then dredge over them a little 
flour and a seasoning of pepper and salt. 
Put all into a stewpan, and moisten with 
boiling water, adding the onion, stuck 
with 3 cloves, the mace, and herbs. 
Simmer gently till the meat is done, skim 
off all the fat, and then add the carrots 
and turnips, which should be previously 
cut in dice and fried in a little sugar to 
colour them. Let the whole simmer 
again for 10 minutes ; take out the onion 
and bunch of herbs, and serve. Time.— 
About 3 hours to simmer. Average cost, 
6d. per lb. Sufficient for 4 or 5 persons. 
Seasonable at any time. 

M U T T O N , Haricot . 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of cold neck or loin of 
mutton, 2 oz. of butter, 3 onions, 1 des
sertspoonful of flour, A. pint of good 
gravy, pepper and salt to taste, 2 table
spoonfuls of port wine, 1 tablespoonful of 
mushroom ketchup, 2 carrots, 2 turnips, 
1 head of celery. Mode. —Cut the cold 
mutton into moderate-sized chops, and 

Mutton, Roast Haunch o. 
take off the fat; slice the onions, and 
fry them with the chops, in a little butter, 
of a nice brown colour ; stir in the flour, 
add the gravy, and let it stew gently 
nearly an hour. In the mean time boil 
the vegetables until nearly tender, slice 
them, and add them to the mutton 
about \ hour before it is to be served. 
Season with pepper and salt, add the 
ketchup and port wine, give one boil, 
and serve. Time.—1 hour. Average 
cost, exclusive of the cold meat, Qd. 
Seasonable at any time. 

M U T T O N , Hashed. 
Ingredients.—The remains of cold roast 

shoulder or leg of mutton, 6 whole pep
pers, 6 whole allspice, a faggot of savoury 
herbs, A, head of celery, 1 onion, 2 oz. of 
butter, flour. Mode.—Cut the meat in 
nice even slices from the bones, trim
ming off all superfluous fat and gristle; 
chop the bones and fragments ot the 
joints, put them into a stewpan witn tne 
pepper, spice, herbs, and celery ; cover 
with water, and simmer for 1 hour. 
Slice and fry the onion of a nice paie-
brown colour, dredge in a little flour to 
make it thick, and add this to the bones, 
&c. Stew for £ hour, strain the gravy, 
and let it cool; then skim off every par-
tide of fat, and put it, with the meat, 
into a stewpan. Flavour with ketchup, 
Harvey's sauce, tomato sauce, or any 
flavouring that may be preferred, and 
let the meat gradually warm through, 
but not boil, or it will harden. To hasL 
meat properly, it should be laid in cold 
gravy, and only left on the fire just long 
enough to warm through. Time.—1£ 
hour to simmer the gravy. Average cost, 
exclusive of the moat, id. Seasonable at 
any time. 

M U T T O N , Roast Haunch of. 
Ingredients.—Haunch of mutton, a 

little salt, flour. Mode.—Let this joim 
hang as long as oossible without becoia-

HAUNCH or KUTTOW. 

ing tainted, and while hanging dust flour 
over it, which keeps off the flies^ and 
prevents the air from setting to it. If 

14 
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not well hung, the joint, when i t comes 
to table, will do credit neither to the 
butcher nor the cook, as it will not be 
tender. Wash the outside well, lest it 
should have a bad flavour from keeping; 
then flour it and put it down to a nice 
brisk fire, at some distance, so tha t it 
may gradually warm through. Keep 
continually basting, and about A_ hour 
before it is served, draw it nearer to the 
fire to get nicely brown. Sprinkle a little 
fine salt over the meat, pour off the 
dripping, add a little boiling water 
slightly salted, and strain this over the 
joint. Place a paper ruche on the bone, 
and send red-currant jelly and gravy in a 
tureen to table with it. Time.—About 4 
hours. Average cost, \0d. per lb. Suffi
cient for 8 to 10 persons. Seasonable.— 
In best season from September to March. 

M U T T O N , B o i l e d L e g of. 

Ingredients. — Mutton, water, salt. 
Mode.—A leg of mutton for boiling 
should not hang too long, as it will not 
look a good colour when dressed. Cut 
off the shank-hone, trim the knuckle, 
and wash and wipe it very clean; plunge 
it into sufficient boiling water to cover it; 
let it boil up, then draw the saucepan to 
the side of the fire, where it should re
main till the finger can be borne in the 
water. Then place it sufficiently near 
the fire, that the water may gently 
simmer, and be very careful that it does 
not boil fast, or the meat will be hard. 
Skim well, add a little salt, and in about 
2\ hours after the water begins to sim
mer, a moderate-si zed leg of mutton will 
be done. Serve with carrots and mashed 
turnips, which may be boiled with the 
meat, and send caper sauce to table with 
it in a tureen. Time.—A moderate-sized 
leg of mutton of 9 lbs., 2\ hours after the 
water boi ls ; one of 12 lbs., 3 hours. 
Average cost, 8\d. per lb. Sufficient.— 
A moderate-sized leg of mutton for 6 or 
S persons. Seasonable nearly all the 
year, but not so good in June, July, and 
August 

Note.—When meat is liked very tho
roughly cooked, allow more time than 
stated above. The liquor this joint was 
boiled in should be converted into soup. 

M U T T O N . B o n e d L e g of, Stuffed. 

Ingredients.— A small leg of mutton, 
weighing 6 or 7 lbs., forcemeat, 2 shalots 

M u t t o n , Roas t L e g of 

finely minced. Mode.—Make a force
meat, to which add 2 finely-minced sh» 
lots. Bone the leg of mutton, without 
spoiling the skin, and cut off a great dea. 
of the fat. Fill the hole up whence the 
bone wa3 taken with the forcemeat, and 
sew it up underneath, to prevent its 
falling out. Bind and tie it up com
pactly, and roast it before a nice clear 
fire for about 2 | hours or ra ther longer; 
remove the tape and send it to table with 
a good gravy. I t may be glazed or not, 
as preferred. Time.—2A hours, or rather 
longer. Average cost, is. 8d. Sufficient 
for 6 or 7 persons. Seasonable a t any 
time. 

M U T T O N , Braised L e g of. 

Ingredients.—1 small leg of mutton, 4 
carrots, 3 onions, 1 faggot of savoury 
herbs, a bunch of parsley, seasoning to 
taste of pepper and salt, a few slices of 
bacon, a few veal trimmings, £ pint of 
gravy or water. Mode.—Line the bot
tom of a braising-pan with a few slices 
of bacon, put in the carrots, onions, 
herbs, parsley, and seasoning, and over 
these place the mutton, i Cover the 
whole with a few more slices of bacon 
and the veal trimmings, pour in the 
gravy or water, and stew very gently for 
4 hours. Strain the gravy, reduce it to 
a glaze over a sharp fire, glaze the mut
ton with it, and send it to table, placed 
on a dish of white haricot beans boiled 
tender, or garnished with glazed onions. 
Time.—4 hours. Average cost, 5s. Suffi
cient for 6 or 7 persons. Seasonable at 
any time. 

M U T T O N , Roas t L e g of. 

Ingredients.—Leg of mutton, a little 
salt. Mode.—As mutton, when freshly 
killed, is never tender, hang it almost as 

LEG OJ MUTTON. 

long as it will k e e p ; flour it, and put It 
in a cool airy place for a few days if the 
weather will permit. Wash off the 
ttour. wipe it very dry, and cut off the 
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shank-bone ; put it down to a brisk clear 
fire, dredge with flour, and keep con
tinually basting the whole time it is 
cooking. About 20 minutes before 
serving, draw it near the fire to get 
nicely brown ; sprinkle over it a little 
salt, dish the meat, pour off the dripping, 
add some boiling water slightly salted, 
strain it over the joint, and serve. Time. 
— A leg of mutton weighing 10 lbs., 
about 2 \ or 2\ hours ; one of 7 lbs., 
about 2 hours, or rather less. Average 
cost, 8%d. per lb. Sufficient.—A mode
rate-sized leg of mutton sufficient for 6 
or 8 persons. Seasonable at any time, 
but not so good in June, July, and 
August. 

M U T T O N , Roast Loin of. 
Ingredients.—Loin of mutton, a little 

salt. Mode.—Cut and trim off the super
fluous fat, and see that the butcher joints 

SOIN o r MUTTON. 

the meat properly, as thereby much 
annoyance is saved to the carver, when 
it comes to table. Have ready a nice 
clear fire (it need not be a very wide 
large one), put down the meat, dredge 
with flour, and baste well until it is done. 
Make the gravy as for roast leg of mut
ton, and serve very hot. Time.—A loin 
of mutton weighing 6 lbs., 1A hour, or 
rather longer. Average cost, &$d. per lb. 
Sufficient for 4 or 5 persons. Seasonable 
at any time. 

M U T T O N , Rolled Loin of (very 
Excellent). 

Ingredients.—About 6 lbs. of a loin of 
mutton, A. teaspoonful of pepper, J tea
spoonful of pounded allspice, \ teaspoon
ful of mace, J teaspoonful of nutmeg, 
6 cloves, forcemeat, 1 glass of port wine, 
2 tablespoonfuls of mushroom ketchup. 
Mode.—Hang <Jie mutton till tender, 
bone it, and sprinkle over it pepper, 
mace, cloves, allspice, and nutmeg in the 
above proportion, all of which must bo 
pounded very fine. Let it remain for a 
day, then make a forcemeat, <xx?er the 

Mutton, Ragout of cold Neck of 

meat with it, and roll and bind it up 
firmly. Half bake it in a slow oven, let 
it grow cold, take off the fat, and put the 
gravy into a stewpan; flour the meat, 
put it in the gravy, and stew it till per
fectly tender. Now take out the meat, 
unbind it, add to the gravy wine and 
ketchup as above, give one boil, and 
pour over the meat. Serve with red-
currant jelly; and, if obtainable, a few 
mushrooms stewed for a few minutes in 
the gravy, will be found a great improve
ment. Time. —1 A_ hour to bake the meat, 
1^ hour to stew gently. Average cost, 
is. 9d. Sufficient for 5 or 6 persona. 
Seasonable at any time. 

Note.—This joint will be found very 
nice if rolled and stuffed, as here directed! 
and plainly roasted. It should be well 
basted, and served with a good gravy and 
currant jelly. 

M U T T O N , Boiled Neek'of. 
Ingredients.—4 lbs. of the middle, or 

best end of the neck of mutton; a little 
salt. Mode.—Trim off a portion of the 
fat, should there be too much, and if it 
is to look particularly nice, the chine-
bone should be sawn down, the riba 
stripped half-way down, and the ends of 
the bones chopped off; this is, however, 
not necessary. Put the meat into suffi
cient boiling water to cover i t ; when ii 
boils, add a little salt and remove all the 
scum. Draw the saucepan to the side of 
the fire, and let the water get so cool that 
the finger may be boi-ne in i t ; then sim
mer very slowly and gently until the meat, 
is done, which will be in about 1A, hourr 
or rather more, reckoning from the timfc 
that it begins to simmer. Serve with 
turnips and caper sauce, and pour a little 
of it over the meat. The turnips should 
be boiled with the mutton ; and when at 
hand, a few carrots will also be found an 
improvement. These, however, if very 
large and thick, must be cut into long 
thinnish pieces, or they will not be suffi
ciently done by the time the mutton is 
reudy. Garnish the dish with carrots 
arid turnips, placed alternately round the 
mutton. Time.—4 lbs. of the neck of 
mutton, about 1A, hour. Average cost, 
8^d. per lb. Sufficient for 6 or 7 persona. 
Seasonable at any time. 

M U T T O N , Ragout of Cold Neck of. 
£COLD MEAT COOKERY.] Ingredients. 

—The remains of a cold neck or Join at 
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mutton, 2 oz. of butter, a little flour, 
2 onions sliced, A, pint of water, 2 small 
carrots, 2 turnips, pepper and salt to 
taste. Mode.—Cut the mutton into small 
chops, and trim off the greater portion 
of the fat; put the butter into a stew
pan, dredge in a little flour, add the 
sliced onions, and keep stirring till 
brown; then put in the meat. When 
this is quite brown, add the water, and 
the carrots and turnips, which should be 
cut into very thin slices; season with 
pepper and salt, and stew till quite ten
der, which will be in about f hour. When 
in season, green peas may be substituted 
for the carrots and turnips: they should 
be piled in the centre of the dish, and 
the chops laid round. Time.—f hour. 
Average cost, exclusive of the meat, id. 
Seasonable, with peas, from June to 
August. 

M U T T O N , Roast Neck of. 
Ingredients.—Neck of mutton ; a little 

salt. Mode.—For roasting, choose the 
middle, or the best end, of the neck of 
mutton, and if there is a very large pro
portion of fat, trim off some of it, and 

Mut ton Pudding 

NECK Or MUTTON. 

1—2. Seet end. 2—3. Scrag. 

save it for making into suet puddings, 
which will be found exceedingly good. 
Let the bones be cut short, and see that 
it is properly jointed before it is laid 
down to the fire, as they will be more 
easily separated when they come to table. 
Place the joint at a nice brisk fire, dredge 
it with flour, and keep continually bast
ing until done. -A few minutes before 
serving, draw it nearer the fire to acquire 
a nice colour, sprinkle over it a little 
salt, pour off the dripping, add a little 
boiling water slightly salted; strain this 
over the meat and serve. Red-currant 
jelly may be sent to table with it. Time. 
—4 lbs. of the neck of mutton, rather 
more than 1 hour. Average cost, 8%d. 
per lb. Sufficient for 4 or 6 persons. 
Seasonable at any *iime. 

M U T T O N P I E . 
[COLD MEAT COOKERY.] Ingredients. 

—The remains of a cold leg, loin, or 
neck of mutton, pepper and salt to taste 
2 blades of pounded mace, 1 dessert
spoonful of chopped parsley, 1 teaspoon
ful of minced savoury herbs; when liked, 
a little minced onion or shalot; 3 or 4 
potatoes, 1 teacupful of gravy; crust. 
Mode.—Cold mutton may be made into 
very good pies if well seasoned and mi> jd 
with a few herbs ; if the leg is used/ cut 
it into very thin slices; if the loin or 
neck, into thin cutlets. Place some at 
the bottom of the dish ; season well with 
pepper, salt, mace, parsley, and herbs ; 
then put a layer of potatoes sliced, then 
more mutton, and so on till the dish is 
full; add the gravy, cover with a crust, 
and bake for 1 hour. Time.—1 hour. 
Seasonable at any time. 

Note.—The remains of an underdone 
leg of mutton may be converted into a 
very good family pudding, by cutting 
the meat into slices, and putting them 
into a basin lined with a suet crust, i t 
should be seasoned well with pepper, 
salt, and minced shalot, covered with a 
crust, and boiled for about three hours. 

M U T T O N P I E . 
Ingredients.—2 lbs. of the neck or loin 

of mutton, weighed after being boned ; 
2 kidneys, pepper, and salt to taste, 
2 teacupfuls of gravy or water, 2 table
spoonfuls of minced parsley; when liked, 
a little minced onion or shalot; puff 
crust. Mode.—Bone the mutton, and 
cut the meat into steaks all of the same 
thickness, and leave but very little fat. 
Cut up the kidneys, and arrange these 
with the meat neatly in a pie-dish; 
sprinkle over them the minced parsley 
and a seasoning of pepper and salt; 
pour in the gravy, and cover with a 
tolerably good puff crust. Bake for 1£ 
hour, or rather longer, should the pie be 
very large, and let the oven be rather 
brisk. A well-made suet crust may be 
used instead of puff crust, and will be 
found exceedingly good. Time.—1 j hour, 
or rather longer. Average cost, 2s. Suffi
cient for 5 or 6 persons. Seasonable at 
any time. 

M U T T O N P U D D I N G . 
Ingredients. —About 2 lbs. of the chump 

end of the loin of mutton, weighed after 
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being boned; pepper and salt to taste, 
suet crust made with milk, in the propor
tion of 6 oz. of suet to each pound 
of flour; a very small quantity of minced 
onion (this may be omitted when the 
flavour is not liked). Mode.—Cut the 
meat into rather thin slices, and season 
them with pepper and salt; line the 
pudding-dish with crust; lay in the 
meat, and nearly, but do not quite, fill 
it up with water; when the flavour is 
liked, add a small quantity of minced 
onion; cover with crust, and proceed in 
the same manner as directed in recipe for 
rump steak and kidney pudding. Time. 
—About 3 hours. Average cost, Is. 9d. 
Sufficient for 6 persons. Seasonable all 
the year, but more suitable in winter. 

M U T T O N , Roast Saddle of. 
Ingredients. —Saddle of mutton; a little 

salt. Mode.—To insure this joint being 
tender, let it hang for ten days or a fort
night, if the weather permits. Cut off 
the tail and flaps, and trim away every 

Mut ton Soup, Good 

SADDLE Or MUTTON. 

part that has not indisputable preten
sions to be eaten, *nd have the skin 
taken off and skewered on again. Put it 
down to a bright, clear fire, and, when 
the joint has been cooking for an hour, 
remove the skin and dredge it with 
flour. I t should not be placed too near 
the fire, as the fat should not be in the 
slightest degree burnt, but kept con
stantly basted, both before and after 
the skin is removed. Sprinkle some salt 
over the joint; make a little gravy in the 
dripping-pan; pour it over the meat, 
which send to table with a tureen of 
made gravy and red-currant jelly. Time. 
—A saddle of mutton weighing 10 lbs., 
2\ hours; 14 lbs., 3J hours. When liked 
underdone, allow rather less time. Ave
rage cost, lOd. per lb. Sufficient — 
A moderate-sized saddle of 10 lbs. for 
7 or 8 persons. Seasonable all the 
year; net so good when lamb is in full 

M U T T O N , Roast Shoulder of. 
Ingredients.—Shoulder of mutton; a 

little salt. Mode.—Put the joint down 
to a bright, clear fire ; flour it well, and 
keep continually basting. About \ hour 
before serving, draw it near the fire, that 

SHOULDEB Or MUTTON. 

the outside may acquire a nice brown 
colour, but not sufficiently near to blacken 
the fat. Sprinkle a little fine salt over 
the meat, empty the dripping-pan of its 
contents, pour in a little boiling water 
slightly salted, and strain this over the 
joint. Onion sauce, or stewed Spanish 
onions, are usually sent to table with 
this dish, and sometimes baked potatoes. 
Time.—A shouldei oi mutton weighing 
6 or 7 lbs., 1A, hour. Average cost, 8d. 
per ]b Sufficient for 5 or 6 persons. 
Seasonable at any time. 

Note.—Shoulder of mutton may be 
dressed in a variety of ways; boiled, 
and served with onion sauce; boned, 
and stuffed with a good veal forcemeat ; 
or baked, with sliced potatoes in the 
dripping-pan. 

M U T T O N SOUP, Good. 

Ingredients.—A neck of mutton about 
5 or 0 lbs., 3 carrots, 3 turnips, 2 onions, 
a large bunch of sweet herbs, including 
parsley; salt and pepper to taste; a 
little sherry, if liked; 3 quarts of water. 
Mode.—Lay the ingredients in a covered 
pan before the fire, and let them remain 
there the whole day, stirring occasionally. 
The next day put the whole into a stew
pan, and place it on a brisk fire. When 
it commences to boil, take the pan off 
the fire, and put it on one side to simmer 
until the meat is done. When ready for 
use, take out the meat, dish it up with 
carrots and turnips, and send it to table; 
strain the soup, let it cool, skim off all 
the fat, season and thicken it with a 
tablespoonful, or rather more, of arrow
root ; flavour with a little sherry, simmer 
for 5 minutes, and serve. Time. — 
15 hours. Average cost, iu<\luding tho 



214 T H E DICTIONARY O F COOKERY. 

N a s t u r t i u m s , P i c k l e d 

meat, Is. 3d. per quart. Seasonable a t 
any time. Sufficient for 8 persons. 

N A S T U R T I U M S , P i c k l e d (a v e r y 
g o o d S u b s t i t u t e for Capers ) , 

Ingredients.—To each pint of vinegar, 
1 oz. of salt, 6 peppercorns, nasturtiums. 
Mode.—Gather the nasturtium pods on a 
dry day, and wipe them clean with a 
cloth; put them in a dry glass bottle, with 
vinegar, salt, and pepper, in the above 
proportion. If you cannot find enough 
ripe to fill a bottle, cork up what you 
have got until you have some more fit; 
they may be added from day to day. 
Bung up the bottles, and seal or rosin 
the tops. They will be fit for use in 10 
or 12 months ; and the best way is to 
make them one season for the next. 
Seasonable.—Look for nasturtium-pods 
from the end of July to the end of 
August. 

N E C T A R I N E S , P r e s e r v e d . 

Ingredients.— To every lb. of sugar 
allow I pint of water ; nectarines. Mode. 
—Divide the nectarines in two, take out 
the stones, and make a strong syrup with 
sugar and water in the above proportion. 
Put in the nectarines, and boil them 
until they have thoroughly imbibed the 
sugar. Keep the fruit as whole as pos
sible, and turn it carefully into a pan. 
The n«xt day boil it again for a few mi
nutes, fcake out the nectarines, put them 
into jars, boil the syrup quickly for five 
minutes, pour it over the fruit, and, 
when cold, cover the preserve down. 
The syrup and preserve must be carefully 
skimmed, or it will not be clear. Time. 
—10 minutes to boil the sugar and water; 
20 minutes to boil the fruit the first time, 
10 minutes the second t i m e ; 5 minutes 
to boil the syrup. Seasonable in August 
and September, but cheapest in Sep
tember. 

N E C T A R , "Welsh. 

Ingredients.—1 lb. of raisins, 8 lemons, 
2 lbs. of loaf sugar, 2 gallons of boiling 
water. Mode. — Cut the peel of the 
lemons very thin, pour upon it the boil
ing water, and, when cool, add the 
strained juice of the lemons, the sugar, 
and the raisins, stoned and chopped very 
fine. Let i t *tand 4 or 5 days, stirring 
st «7ery d a y . then strain i t through a 

N o v e m b e r — B i l l s of F a r e 

jelly-bag. and bott le i t for present uso. 
Time.—4 or 6 dnys. Average cost, Is . 9d 
Sufficient to nn Ve 2 gallons, 

N E G U S , t o i L i k e . 

Ingredients. — To every pint of port 
wine allow 1 quart of boiling water, x lb. 
of sugar, 1 lemon, grated nutmeg to 
taste. Mode.—As this beverage is more 
usually drunk a t children's parties than 
at any other, the wine need not be very 
old or expensive for the purpose, a new 
fruity wine answering very weii for it. 
Put the wine into a jug, rub some lumps 
of sugar (equal to \ lb.) on the lemon-rind 
until all the yellow part of the skin is 
absorbed, then squeeze the juice, and 
strain it. Add the sugar and lemon-
juice to the port-wine, with the grated 
nu tmeg ; pour over it the boiling water, 
cover the jug, and, when the beverage 
has cooled a little, i t will be fit for use. 
Negus may also be made of sherry, or 
any other sweet white wine, but is more 
usually made of port than of any other 
beverage. Sufficient.—Allow 1 pint of 
wine, with the other ingredients in pro
portion, for a party of 9 or 10 children. 

N O V E M B E R - B I L L S O F F A R E 

D i n n e r for 18 p e r s o n s . 

First Course. 

to 
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Thick Grouse Sonp, 
removed by 

Crimped Ood and Oyster 
Sauce. 
Vase of 

Blowers. 
Clear Ox-tail Soap, 

removed by 
Fillets of Turbot A la 

Creme. 
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CO 

Entries. 

Poulet a la Marengo. 

Vase of 
Flowers. 

Mushrooms saatta. 

O 

•0 
o 
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November—Bills of Fare 

Second Course. 
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Haunoh of Mutton. 

Cold Game Fie. 

Vase of 
FlowerB. 

Boiled Ham. 

Boiled Turkey and Celery 
Sauce. 
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Third Course. 
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Partridges, 
removed bv 

Plum-pudding. 

Wine Jelly. 

Vase of 
Flowers. 
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Charlotte glac£e 
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Dessert and Ices. 

Dinner for 12 persons. 

i^irs< Court*. — Hare soup ; Julienne 
soup ; baked cod ; soles a la Normandie. 
Entries.—Biz de veau aux tomates ; lob
ster patties ; mutton cutlets and Soubise 
sauce ; croutades of marrow aux fines 
herbes. Second Course.—Roast sirloin 
of beef; braised goose; boiled fowls and 
celery sauce; bacon-cheek, garnished 
with sprouts. Third Course. —Wild ducks; 
partridges ; apples a la Portugaise ; Ba
varian cream ; apricot-jam sandwiches ; 
cheesecakes; Charlotte a la vanille; 
plum-pudding; dessert and ices. 

Dinner for 8 persons. 

First Course. — Mulligatawny soup ; 
fried slices of codfish and oyster sauce ; 
eels en matelote. Entries. — Broiled 

Sork outlets and tomato sauce ; tendrons 
9 veau a la jardiniere. Second Course. 

November, Plain Family Dinners 

—Boiled leg of mutton and vegetables ; 
roast goose; cold game pie. Third 
Course.—Snipes; teal; apple souffle"; 
iced Charlotte; tartlets; champagne 
jelly ; ooffee cream ; mince pies; dessert 
and ices. 

Dinners for 6 persons. 

First Course.—Oyster soup; crimped 
cod and oyster sauce; fried perch and 
Dutch sauce. Entrees.—Pigs' feet a la 
Bechamel; curried rabbit. Second Course. 
— Roast sucking-pig; boiled fowls and 
oyster sauce ; vegetables. Third Course. 
—Jugged hare ; meringues a la creme; 
apple custard; vol-au-vent of pears; 
whipped cream ; cabinet pudding ; 
dessert. 

First Course.—Game soup ; slices of 
codfish and Dutch sauce; fried eels. 
Entrees.—Kidneys a la Maitre d'Hotel; 
oyster patties. Second Course.—Saddle 
of mutton ; boiled capon and rice ; small 
ham ; lark pudding. Third Course.— 
Roast hare; apple tar t ; pineapple 
cream; clear jelly ; cheesecakes; mar
row pudding; 
dessert. 

Nesselrode pudding; 

N O V E M B E R , 
ners for. 

Plain Family Din-

Sunday.—1. White soup. 2. Roast 
haunch of mutton, haricot beans, po
tatoes. 3. Apple tart, ginger pud
ding. 

Monday.—1. Stewed eels. 2. Veal 
cutlets garnished with rolled bacon ; cold 
mutton and winter salad. 3. Baked rice 
pudding. 

Tuesday.— 1. Roast fowls, garnished 
with water-cresses ; boiled bacon-cheek ; 
hashed mutton from remains of haunch. 
2. Apple pudding. 

Wednesday.—1. Boiled leg of pork, 
carrots, parsnips, and pease-pudding; 
fowl croquettes made with remainder of 
cold fowl. 2. Baroness pudding. 

Thursday. — 1. Cold pork and mashed 
potatoes; roast partridges, bread sauce 
and gravy. 2. The remainder of tha 
pudding cut into neat slices, and warmed 
through, and served with sifted su£w 
sprinkled over; apple fritters. 
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N o v e m b e r — T h i n g s i n S e a s o n 

Friday.—1. Roast hare, gravy, and 
currant j e l ly ; rump-steak and oyster-
sauce ; vegetables. 2. Macaroni. 

Saturday.—1. Jugged h a r e ; small 
mutton pudding. 2. Fig pudding. 

Sunday.—1. Crimped cod and oyster 
sauce. 2. Roast fowls, small boiled ham, 
vegetables; rump-steak pie. 3. Baked 
apple pudding, open jam tar t . 

Monday.—1. The remainder of cod 
warmed in maitre d'h6tel sauce. 2. 
Boiled aitchbone of beef, carrots, par
snips, suet dumplings. 3. Baked bread-
and-butter pudding. 

Tuesday.—1. Pea-soup made from li
quor in which beef was boiled. 2. Cold 
beef, mashed potatoes ; mutton cutlets 
and tomato sauce. 3. Carrot pud
ding. 

Wednesday.—1. Fried soles, melted 
butter. 2. Roast leg of poii: apple 
sauce, vegetables. 3. Macaroni v,^*h 
Parmesan cheese. 

Thursday.—1. Bubble-and-squeak from 
remains of cold beef; curried pork. 
2. Baked Semolina pudding. 

Friday.—1. Roast leg of mutton, 
stewed Spanish onions, potatoes. 2. 
Apple tar t . 

Saturday.—1. Hashed mutton ; boiled 
rabbit and onion sauce; vegetables. 2. 
Damson pudding made with bottled 
fruit. 

N O V E M B E R , T h i n g s i n Season . 

Fish.—Brill, carp, cod, crabs, eels, 
gudgeons, haddocks, oysters, pike, soles, 
tench, turbot, whiting. 

Meat. — Beef, mutton, veal, doe 
venison. 

Poultry.—Chickens, fowls, geese,larks, 
pigeons, pullets, rabbits, teal, turkeys, 
widgeons, wild-duck. 

Game.—Hares, partridges, pheasants, 
snipes, woodcocks. 

Vegetables.— Beetroot, cabbages, car
rots, celery, lettuces, late cucumbers, 
onions, potatoes, salading, spinach, 
sprouts—various herbs. 

Fruit.— Apples, bullaces, chestnuts, 
filberts, grapos, pears, wajnut* 

N o v e m b e r — B i l l s of F a r e 

N O V E M B E R - B I L L S O F F A R F 
F O R A G A M E D I N N E R . 

D i n n e r for 3 0 p e r s o n s . 

First Course. 
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Hare Soup. 
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Soap a la Eeine. 
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Second Course. 

Larded Pheasants. 

Leveret, larded and 
stuffed. 

Vase of 
Flowers. 

Grouse. 

Larded Partridges. 
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Third Course. 
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Pintails. 

Quails. 
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Woodoooks. 
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Noyeau Cream 

Entremets and Removes. 

H>o Boudin a la Nesselrode 
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Dantzie Jelly. 
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8trawberry-Ice 
Cream. 

Pineapples. 

Grapes. 

Pears . 

Vase of 
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October—Bills of F a r e 

N O Y E A U C R E A M . 

Ingredients.—1^ oz. of isinglass, tho 
juice r»f 2 lemons, noyeau and pounded 
sugar to taste, 1 £ pint of cream. Mode. 
—Dissolve the isinglass in a little boiling 
water, add the lemon-juice, and strain 
tins to the cream, putting in sufficient 
noyeau and sugar to flavour and sweeten 
the mixture nicely; whisk the cream 
well, put it into an oiled mould, and set 
i he mould in ice or in a cool place; turn 
it out, and garnish the dish to taste. 
Time. — Altogether, $ hour. Average 
cost, with cream at Is. per pint and the 
best isinglass, 4s. Sufficient to fill a 
q ui-j-t mould. Seasonable at any timo 

N O Y E A U , Home-made. 
Ingredients.—2 oz. of bitter almonds, 

1 oz. of sweet ditto, 1 lb. of loaf sugar, 
the rinds of 3 lemons, 1 quart of Irish 
whiskey or gin, 1 tablespoonful of cla
rified honey, k pint of new milk. Mode 
—Blanch and" pound the almonds, and 
mix with them the sugar, which should 
also be pounded. Boil the milk; let it 
stand till quite cold; then mix all the 
ingredients together, and let them re
main for 10 days, shaking them every 
day. Filter the mixture through blot
ting-paper, bottle off for use in small 
bottles, and seal the corks down. This 
will be found useful for flavouring many 
sweet dishes. A tablespoonful of the 
above noyeau, added to a pint of boiled 
custard instead of brandy as given in our 
recipe for custard, makes an exceed
ingly agreeable and delicate flavour. 
Average cost, 2s. 9d. Sufficient to make 
about 2g pints of noyeau. Seasonable.— 
May be made at any time. 

O C T O B E R - B I L L S O F F A R E . 

Dinner for 18 persons. 

First Course. 
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Mock-Turtle Soup, 
removed by 

Crimred Cod and Oyster 
Sauce. 

Vase of 
Flowers. 
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Sweetbreads and Tomato 
Sauce. 

Vase of 
Flowers. 

Fricandeau de Veau and 
Celery Sauce. 
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Ootober—Bills of Fare 

Second Course. 
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Boast Saddle of 
Mutton. 

Grouse Pie. 

Vase of 
Flowers. 

Ham. 

Larded Turkey. 
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Third Course. 
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Pheasants, 
removed by 

Cabinet Pudding. 

Italian Cream. 

Vase of 
FlowerB. 

Peach Jelly. 

Boast Hare, 
removed by 

Iced Pudding. 

CD to 

P. 3 

P. 

Dessert and Ices. 

Dinner for 12 persons. 
.First1 Course.—Carrot soup a la Cre"ci; 

soup i. la Beine ; baked cod; stewed eels. 
Entrees. — Biz de Veau and tomato 
sauce ; vol-au-vent of chicken; pork 
cutlets and sauce Robert; grilled mush
rooms. Second Course.—Rump of beef 
a la jardiniere ; roast goose ; boiled fowls 
and celery sauce; tongue, garnished 
vegetables. Third Course. — Grouse 
pheasants; quince jelly; lemon cream 
apple tar t ; comp&te of peaches; Nes 
selrode pudding ; cabinet pudding; seal 
loped oysters ; dessert and ices. 

Dinner for 8 persons. 
First Course. — Calfs - head soup ; 

crimped cod and oyster sauce; stewed 
eels. Entries.—Stewed mutton kidneys; 
curried sweetbreads. Second Course.— 
Boiled leg of mutton, garnished with 
carrots and turnips; roast goose. Third 
Hourse.— Partridges ; fruit jelly; Italian 
cream; vol-au-vent of pears ; apple tart; 
cabinet pudding; dessert and ices. 

October—SUIB of F a r e 

Dinners for 6 persons. 
First Course. — Hare soup ; broiled 

cod a la Maitre d'HOtel. Haddocks and 
egg sauoe. Entrees.—Veal cutlets, gar
nished with French beans; haricot 
mutton. Second Course.—Roast haunch 
of mutton ; boiled capon and rice ; vege
tables. Third Course. — Pheasants ; 
punch jelly; blanemange; apples a la 
Portugaise; Charlotte a la Vanille ; mar
row pudding; dessert. 

First Course.—Mock-turtle soup ; brill 
and lobster sauce ; fried whitings. En
tries.—Fowl a la Bechamel; oyster pat
ties. Second Course.—Roast sucking-pig ; 
stewed rump of beef a la jardiniere; 
vegetables. Third Course. — Grouse ; 
Charlotte aux pommes; coffee cream ; 
cheesecakes ; apricot ta r t ; iced puddiug; 
dessert. 

OCTOBER, Pla in Family Dinners 
for. 

Sunday.—1. Roast sucking-pig, tomato 
sauce and brain sauce ; small boiled leg 
of mutton, caper sauce, turnips, and 
carrots. 2. Damson tart, boiled batter 
pudding. 

Monday.—1. Vegetable soup, made 
from liquor that mutton was boiled in. 
2. Sucking-pig en blanquette, small 
meat pie, French beans, and potatoes. 
3. Pudding, pies. 

Tuesday. — 1. Roast partridges, bread 
sauce, and gravy; shoes of mutton 
warmed in caper sauce; vegetables. 2 
Baked plum-pudding. 

Wednesday. — 1. Roast ribs of beet 
Yorkshire pudding, vegetable marrow, 
and potatoes. 2. Damson pudding. 

Thursday. — 1. Fried soles, melted 
butter. 2. Cold beef and salad ; mutton 
cutlets and tomato sauce. 3. Macaroni. 

Friday.—1. Carrot soup. 2. Boiled 
fowls and celery sauce; bacon-cheek, 
garnished with greens; beef rissoles, 
from remains of cold beef. 3. Baroness 
pudding. 

Saturday.—1. Curried fowl, from re
mains of cold ditto; dish of rice, rump-
steak-and-kidney pudding, vegetables. 
2. Stewed pears and sponge cakes. 

Sunday.—1. Crimped cod and oyster 
sauce. 2. Roast haunch of mutton, 
brown onion sauce, and vegotablos. 3. 
Bullaoe pudding, baked custards in oupa, 
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October, Things in Season. 

Monday.—1. The remains of codfish, 
flaked, and warmed in a maitre d'hotel 
sauce. 2. Cold mutton and salad, veal 
cutlets and rolled bacon, French beans 
tnd potatoes. 3. Arrowroot blancmange 
and stewed damsons. 

Tuesday.—1. Roast hare, gravy, and 
red-currant jelly ; hashed mutton, vege
tables. 2. Currant dumplings. 

Wednesday. — 1. Jugged hare, from 
remains of roast ditto ; boiled knuckle of 
veal and rice; boiled bacon cheek. 2. 
Apple pudding. 

Thursday.—1. Roast leg of pork, apple 
sauce, greens, and potatoes. 2. Rice 
snowballs. 

Friday.—1. Slices of pork, broiled, 
and tomato sauce, mashed potatoes; 
roast pheasants, bread sauce, and gravy. 
2. Baked apple pudding. 

Saturday.—1. Rump-steak pie, sweet
breads. 2. Ginger pudding. 

O C T O B E R , Things in Season. 
Fish.—Barbel, brill, cod, crabs, eels, 

flounders, gudgeons, haddocks, lobsters, 
mullet, oysters, plaice, prawns, skate, 
soles, tench, turbot, whiting. 

Meat. — Beef, mutton, pork, veal, 
venison. 

Poultry.—Chickens, fowls, geese, larks, 
pigeons, pullets, rabbits, teal, turkeys, 
widgeons, wild ducks. 

Game. — Blackcock, grouse, hares, 
partridges, pheasants, snipes, woodcocks, 
doe venison. 

Vegetables. — Artichokes, beets, cab
bages, cauliflowers, carrots, celery, let
tuces, mushrooms, onions, potatoes, 
sprouts, tomatoes, turnips, vegetable 
marrows,—various herbs. 

Fruit.—Apples, black and white bul-
laces, damsons, figs, filberts, grapes, 
pears, quinces, walnuts. 

O M E L E T . 
Ingredients.—6 eggs, 1 saltspoonful of 

salt, \ saltspoonful of pepper, \ lb. of 
butter. Mode.— Break the eggs into a 
basin, omitting the whites of 3, and beat 

them up with 
the salt and 
pepper until 
e x t r e m e l y 

OMBLET. light 5 then 
add 2 oz. of 

the butter broken into small pieces, and 
stir this into the mixture. Put the other 

Omelet, the Cure's 

2 oz. of butter into a frying-pan, make it 
quite hot, and, as soon as it begins to 
bubble, wb^sk the eggs, &c, very briskly 
for a minute or two, and pour them into 
the pan; stir the omelet with a spoon one 
way until the mixture thickens and be
comes firm, and when the whole is set, 
fold the edges over, so that the omelet 
assumes an oval form; and when it is 
nicely brown on one side, and quite firm, 
it is done. To take off the rawness on 
the upper side, hold the pan before the 
fire for a minute or two, and brown it 
with a salamander or hot shovel. Serve 
very expeditiously on a very hot dish, 
and never cook until it is just wanted. 
The flavour of this omelet may be very 
much enhanced by adding minced pars
ley, minced onion or eschalot, or grated 
cheese, allowing 1 tablespoonful of the 
former, and half the quantity of the 
latter, to the above proportion of eggs. 
Shrimps or oysters may also be added: 
the latter should be scalded in their 
liquor, and then bearded and cut into 
small pieces. In making an omelet, be 
particularly careful that it is not too thin, 
and, to avoid this, do not make it in too 
large a frying-pan, as the mixture would 
then spread too much, and taste of the 
outside. I t should also not be greasy, 
burnt, or too much done, and should be 
cooked over a gentle fire, that the whole 
of the substance may be heated without 
drying up the outside.' Omelets are 
sometimes served with gravy; but this 
should never be poured over them, but 
served in a tureen, as the liquid causes 
the omelet to become heavy and flat, 
instead of eating light and soft. In 
making the gravy, the flavour should 
not overpower that of the omelet, and 
should be thickened with arrowroot or 
rice flour. Time.—With 6 eggs, in a 
frying-pan 18 or 20 inches round, 4 to 6 
minutes. Average cost, 9d. Sufficient 
for 4 persons. Seasonable at any time. 

O M E L E T , The Cure's, or 
Omelette au Thon. 

Ingredients.—Take for 6 persons, the 
roes of 2 carp ;* bleach them, by putting 
them, for 5 minutes, in boiling water 

• An American writer says he has followed 
this reoipe, substituting pike, shad, &c, in the 
place of carp, and can recommend all these 
also, with a quiet conscience. Any fish, indeed 
may be used with success. 
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Omelette aux Confitures 

sightly salted; apiece of fresh tunny the 
size of a hen's egg, to which add a small 
shalot already chopped; hasb Mp together 
the roe and the tunny, so as co mix them 
well, and throw the whole into a sauce
pan, with a sufficient quantity of very 
good butter : whip it up until the butter 
i-3 melted! This constitutes the specialty 
of the omelet. Take a second piece of 
butter, d discretion, mix it with parsley 
and herbs, place it in a long-shaped dish 
destined to receive the omelet; squeeze 
the juice of a lemon over it, and place it 
on hot embers. 'Beat up 12 eggs (the 
fresher the better); throw up the saute" 
of roe and tunny, stirring it so as to mix 
all well together ; then make your omelet 
in the usual manner, endeavouring to 
turn it out long, thick, and soft. Spread 
it carefully on the dish prepared for it, 
and serve at once. This dish ought to 
be reserved for recherche! dejeuners, or 
for assemblies where amateurs meet who 
know how to eat well: washed down 
with a good old wine, it will work 
wonders. 

Note.—The roe and the tunny must be 
beaten up (saute") without allowing them 
to boil, to prevent their hardening, which 
would prevent them mixing well with the 
eggs. Your dish should be hollowed 
towards the centre, to allow the gravy to 
concentrate, that it may be helped with 
a spoon. The dish ought to be slightly 
heated, otherwise the cold china will 
extract all the heat from the omelet. 

O M E L E T T E A U X C O N F I 
T U R E S , or J a m Omelet. 

Ingredients.—6 eggs, 4 oz. of butter, 
3 tablespoonfuls of apricot, strawberry, 
or any jam that may be preferred. 
Mode.—Make an omelet, only instead 
of doubling it over, leave it flat in the 
p»*i. When quite firm, and nicely brown 
on one side, turn it carefully on to a hot 
dish, spread over the middle of it the 
jam, and fold the omelet over on each 
side ; sprinkle sifted sugar over, and 
serve very quickly. A pretty dish of 
email omelets may be made by dividing 
the batter into 3 or 4 portions, and frying 
them separately; they should then be 
spread each one with a different kind of 
preserve, and the omelets rolled over. 
Always sprinkle sweet omelets with 
sifted sugar before being sent to table. 
Time-— 4 to fi minutes. Average cos',, 

Omelette Souffle" 

Is. 2d. Sufficient for 4 persons, Season, 
able at any time. 

O M E L E T , Bachelor 's . 
Ingredients.—2 or 3 eggs, 2 oz. of 

butter, 1 teaspoonful of flour, ^ teacupful 
of milk. Mode.—Make a thin cream oi 
the flour and milk; then beat up the 
eggs, mix all together, and add a pinch 
of salt and a few grains of cayenne. 
Melt the butter in a small frying-pan, 
and, when very hot, pour in the batter. 
Let the pan remain for a few minutes 
over a clear fire ; then sprinkle upon the 
omelet some chopped herbs and a few 
shreds of onion ; double the omelet dex
terously, and shake it out of the pan ^n 
to a hot dish. A simple sweet omelet 
can be made by the same process, sub
stituting sugar or preserve for the 
chopped herbs. Time. — 2 minutes. 
Average cost, 6d. Sufficient for 2 per
sons. Seasonable at any time. 

O M E L E T , Pla in Sweet. 
Ingredients.—6 eggs, 4 oz. of butter, 

2 oz. of sifted sugar. Mode.—Break the 
eggs into a basin, omitting the whites 
of 3 ; whisk them well, adding the sugar 
and 2 oz. of the butter, which should 
be broken into small pieces, and stir all 
these ingredients well together. Make 
the remainder of the butter quite hot in 
a small frying-pan, and when it com
mences to bubble, pour in the eggs, &c. 
Keep stirring them until they begin to 
set; then turn the edges of the omelet 
over, to make it an oval shape, and finish 
cooking it. To brown the top, hold the 
pan before the fire, or use a salamander, 
and turn it carefully on to a very hot 
dish; sprinkle sifted sugar over, and 
serve. Time.—From 4 to 6 minutes. 
Average cost, lOd. Sufficient for 4 per
sons. Seasonable at any time. 

O M E L E T T E S O U F F L E . 
Ingredients.—6 eggs, 5 oz. of pounded 

sugar, flavouring of vanilla, orange-flour 
water, or lemon-rind, 3 oz. of butter, 
1 dessertspoonful of rice-flour. Mode. 
—Separate the yolks from the whites of 
the eggs, add to the former the sugar, 
the rice-flour, and either of the above 
flavourings that may be preferred, and 
stir these ingredients well together. 
Whip the whites of the eggs, mix them 
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ghtly with the batter, and put the 
utter into a small frying-pan. As soon 

as it begins to bubble, pour the batter 
into it, and set the pan over a bright but 
gentle fire ; and when the omelet is set, 
turn the edges over to make it an oval 
shape, and slip it on to a silver dish, 
which has been previously well buttered. 
Put it in the oven, and bake from 12 to 
.15 minutes; sprinkle finely-powdered 
tiigar over the souffle', and serve it imme
diately. Time.—About 4 minutes in the 
pan; to bake, from 12 to 15 minutes. 
Average cost, Is. Sufficient for 3 or 4 
persons. Seasonable at any time. 

O N I O N SAUCE, Brown. 
Ingredients.—6 large onions, rather 

more than £ pint of good gravy, 2 oz. of 
butter, salt and pepper to taste. Mode. 
—Slice and fry the onions of a pale 
brown in a stewpan, with the above 
quantity of butter, keeping them well 
stirred, that they do not get black. 
When a nice colour, pour over the gravy, 
and let them simmer gently until tender. 
Now skim off every particle of fat, add 
the seasoning, and rub the whole through 
a tammy or sieve ; put it back into the 
saucepan to warm, and when it boils, 
serve. Time.—Altogether 1 hour. Sea
sonable from August to March. 

Note.—Where a high flavouring is 
liked, add 1 tablespoonful of mushroom 
ketchup, or a small quantity of port 
wine. 

O N I O N SAUCE, French , or Sou-
bise. 

Ingredients. — ^ pint of BSchamel, 
1 bay-leaf, seasoning to taste of pounded 
mace and cayenne, 6 onions, a small 
piece of ham. Mode.—Peel the onions 
and cut them in halves; put them into 
a stewpan, with just sufficient water to 
cover them, and add the bayleaf, ham, 
cayenne, and mace ; be careful to keep 
the lid closely shut, and simmer them 
until tender. Take them out and drain 
thoroughly ; rub them through a tammy 
or sieve (an old one does for the purpose) 
with a wooden spoon, and put them to 
$ pint of Bechamel; keep stirring over 
the fire until it boils, when serve. If it 
should require any more seasoning, add 
it to taste. Time.—J hour to boil the 
onions. Average cost, 10a*. for this 

Onion Soup 

quantity. Sufficient for amoderate-siaed 
dish. 

O N I O N SAUCE, W h i t e , for Boiled 
Rabbi t s , Roast Shoulder of 
Mut ton , &c. 

Ingredients. ~-d large onions, or 12 mid
dling-sized ones, 1 pint of melted butter 
made with milk, £ teaspoonful of salt, or 
rather more. Mode.—Peel the onions 
and put them into water to which a little 
salt has been added, to preserve their 
whiteness, and let them remain for \ hour. 
Then put them into a stewpan, cover them 
with water, and let them boil until ten
der, and, if the onions should be very 
strong, change the water after they have 
been boiling for J hour. Drain them 
thoroughly, chop them, and rub them 
through a tammy or sieve. Make 1 pint 
of melted butter with milk, and when 
that boils, put In the onions, with a 
seasoning of salt; stir it till it simmers, 
when it will be ready to serve. If these 
directions are carefully attended to, this 
onion sauce will be delicious. Time.— 
From £ to 1 hour, to boil the onions. 
Average cost, 9d. per pint. Sufficient to 
serve with a roast shoulder of mutton, or 
boiled rabbit. Seasonable from August 
to March. 

Note.—To make this sauce very mild 
and delicate, use Spanish onions, which 
can be procured from the beginning of 
September to Christmas. 2 or 3 table
spoonfuls of cream added just before 
serving, will be found to improve its 
appearance very much. Small onions, 
when very young, may be cooked whole, 
and served in melted butter. A sieve or 
tammy should be kept expressly for 
onions: an old one answers the purpose, 
as it is liable to retain the flavour and 
smell, which of course would be exces
sively disagreeable in delicate prepara
tions. 

O N I O N SOUP. 
Ingredients.—6 large onions, 2 oz. of 

butter, salt and pepper to taste, j piut 
of cream, 1 quart of stock. Mode. — 
Chop the onions, put them in the butter, 
stir them occasionally, but do not let 
them brown. When tender, put the stock 
to them, and season; strain the soup, 
and add the boiling cream. Time.—£ 
hour. Average cost, Is. per quart. Sea
sonable in winter. Sufficient for 4 per
sons. 
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O N I O N SOUP, Cheap. 
Ingredients.—8 middling-sized onions, 

3 oz. of butter, a tablespoonful of rice-
flour, salt and pepper to taste, 1 tea
spoonful of powdered sugar, thickening 
of butter and flour, 2 quarts of water. 
Mode.—Cut the onions small, put them 
into the stewpan with the butter, and fry 
them well; mix the rice-flour smoothly 
with the water, add the onions, seasoning, 
and sugar, and simmer till tender. 
Thicken with butter and flour, and serve. 
Time.—2 hours. Average cost, id. per 
quart. Seasonable in winter. Sufficient 
for 8 persons. 

O N I O N S , Burnt , for Gravies. 
Ingredients.—^ lb. of onions, \ pint of 

water, £ lb. of moist sugar, \ pint of 
vinegar. Mode.— Peel and chop the 
onions fine, and put them into a stewpan 
(not tinned), with the water; let them 
boil for 5 minutes, then add the sugar, 
and simmer gently until the mixture 
becomes nearly black and throws out 
cubbies of smoke. • Have ready the 
above proportion of boiling vinegar, 
strain the liquor gradually to it, and 
keep stirring with a wooden spoon until 
it is well incorporated. When cold, 
bottle for use. Time.—Altogether, 1 
hour. 

O N I O N S , Pickled (a very simple 
Method, and exceedingly Good). 

Ingredients.—Pickling onions ; to each 
quart of vinegar, 2 teaspoonfuls of all
spice, 2 teaspoonfuls of whole black 
pepper. Mode. — Have the onions 
gathered when quite dry and ripe, and, 
with the fingers, take off the thin outside 
skin; then, with a silver knife (steel 
should not be used, as it spoils the 
colour of the onions), remove one more 
skin, when the onion will look quite 
clear. Have ready some very dry bottles 
or jars, and as fast as they are peeled, 
put them in. Pour over sufficient cold 
vinegar to cover them, with pepper and 
allspice in the above proportions, taking 
care that each jar has its share of the 
latter ingredients. Tie down with blad
der, and put them in a dry place, and in 
a fortnight they will be fit for use. This 
is a most simple recipe and very deli
cious, the onions being nice and crisp. 
They should be eaten within 6 or 8 
months after being done, as the onions 
are liable to become soft. Seasonable 

Onions, Pickled 

from the middle of July to the end c* 
August. 

O N I O N S , Pickled. 
Ingredients.— 1 gallon of pickling 

onions, salt and water, milk; to each \ 
gallon of vinegar, 1 oz. of bruised ginger, 
| tablespoonful of cayenne, 1 oz. of all
spice, 1 oz. of whole black pepper, 1 oz. 
of whole nutmeg bruised, 8 cloves, | oz. 
of mace. Mode.—Gather the onions, 
which should not be too small, when they 
are quite dry and ripe ; wipe off the dirt, 
but do not pare them; make a strong 
solution of salt and water, into which put 
the onions, and cnange this, morning and 
night, for 3 days, and save the last brine 
they were put in. Then take the outside 
skin off, and put them into a tin sauce
pan capable of holding them all, as they 
are always better done together. Now 
take equal quantities of milk and the last 
salt and water the onions were in, and 
pour this to them ; to this add 2 large 
spoonfuls of salt, put them over the fire, 
and watch them very attentively. Keep 
constantly turning the onions about with 
a wooden skimmer, those at the bottom 
to the top, and vice versd ; and let the 
milk and water run through the holes of 
tho skimmer. Remember, tho onions 
must never boil, or, if they do, they will 
be good for nothing ; and they should be 
quite transparent. Keep the onions 
stirred for a few minutes, and, in stirring 
them, be particular not to break them. 
Then have ready a pan with a colander, 
into which turn the onions to drain, 
covering them with a cloth to keep in the 
steam. Place on a table an old cloth, 2 
or 3 times double ; put the onions on it 
when quite hot, and over them an old piece 
of blanket; cover this closely over them, 
to keep in the steam.. Let them remain 
till the next day, when they will be quite 
cold, and look yellow and shrivelled ; take 
off the shrivelled skins, when they should 
be as white as snow. Put them into a pan, 
make a pickle of vinegar and the remain
ing ingredients, boil all these up, and 
pour hot over the onions in the pan. 
Cover very closely to keep in all the 
steam, and let them stand till the follow
ing day, when they will be quite cold. 
Put them into jars or bottles well bunged, 
and a tablespoonful of the best olive-oil 
on the top of each jar or bottle. Tie 
them down with bladder, and let them 
stand in a cool place for a month or six 
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weeks, when they will be fit for use. 
They should be beautifully white, and 
eat crisp, without the least softness, and 
will keep good many months. Seasonable 
from the middle of July to the end of 
August. 

O N I O N S , Spanish, Baked. 
Ingredients.—4 or 5 Spanish onions, 

salt, and water. Mode.—Put the onions, 
with their skins on, into a saucepan of 
boiling water slightly salted, and let 
them boil quickly for an hour. Then 
take them out, wipe them thoroughly, 
wrap each one in a piece of paper 
separately, and bake them in a moderate 
oven for 2 hours, or longer, should the 
onions be very large. They may be 
served in their .skins, and eaten with a 
piece of cold butter and a seasoning of 
pepper and salt; or they may be peeled, 
aud a good brown gravy poured over 
them. Time.—1 hour to boil, 2 hours to 
bake. Average cost, medium-sized, 2d. 
each. Sufficient for 5 or 6 persons. Sea
sonable from September to January. 

O N I O N S , Spanish, Pickled. 
Ingredients.— Onions, vinegar ; salt 

and cayenne to taste. Mode.—Cut the 
onions in thin slices ; put a layer of them 
in the bottom of a jar ; sprinkle with salt 
and cayenne ; then add another layer of 
unions, and season as before. Proceeding 
in this manner till the jar is full, pour in 
sufficient vinegar to cover the whole, and 
the pickle will be fit for use in a month. 
Seasonable.—Maybe had in England from 
September to February. 

O N I O N S , Spanish, Stewed. 
Ingredients.—5 or 6 Spanish onions, 1 

pint of good broth or gravy. Mode.— 
Peel the ouions, taking care not to cut 
away too much of the tops or tails, or 
they would then fall to pieces; put them 
into a stewpan capable of holding them 
at the bottom without piling them one on 
the top of another ; add the broth or 
gravy, and simmer very gently until the 
onions are perfectly tender. l)ish them, 
pour the gravy round and serve. Instead 
or using broth, Spanish onions may be 
stewed with a large piece of butter : they 
must be done very gradually over a slow 
fire or hot-plate, and will produce plenty 
of gravy. Time.—To stew in gravy, 2 
hours, or longer if very large. Average 

Orange Cream 

cost, medium-sized, 2d. each. Suffic'enX 
for 6 or 7 persons. Seasonable from Sep
tember to January. 

Note.—Stewed Spanish onions are a 
favourite accompaniment to roast shoulder 
of mutton. 

O R A N G E B R A N D Y . (Excellent.) 
Ingredients.—To every \ gallon of 

brandyallow \ pintof Seville orange-juice, 
\\ lb. of loaf sugar. Mode.—To bring out 
the full flavour of the orange-peel, rub a 
few lumps of the sugar on 2 or 3 un-
pared oranges, and put these lumps to th^ 
rest. Mix the brandy with the orange-
juice, strained, the rinds of 6 of the 
oranges pared very thin, and the sugar. 
Let all stand in a closely-covered jar for 
about 3 days, stirring it 3 or 4 times a 
day. When clear, it should be bottled 
and closely corked for a year; it will 
then be ready for use, but will keep any 
length of time. This is a most excellent 
stomachic when taken pure in small quan-
tities ; or, as the strength of the brandy 
is very little deteriorated by the other 
ingredients, it may be diluted with 
water. Time.—To be stirred every day 
for 3 days. Average cost, 7s. Sufficient 
to make 2 quarts. Seasonable.—Make 
this in March. 

O R A N G E CREAM. 
Ingredients.—1 oz. of isinglass, 6 large 

oranges, 1 lemon, sugar to taste, water, 
^ pint of good cream. Mode.—Squeeze 
the juice from the oranges and lemon; 
strain it, and put it into a saucepan 
with the isinglass, and sufficient water 
to make it in all 1.J pint. Rub the sugar 
on the orange and lemon-rind, add it to 
the other ingredients, and boil all toge
ther for about 10 minutes. Strain 

OPEIT MOULD. 

through a muslin bag, and, when cold, 
beat up with it £ pint of thick cream. 
Wet a mould, or soak it in cold water • 
pour in the cream, and put it in a ooo. 
place to set. If the weather is very oold, 
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1 oz. of isinglass will be found sufficient 
for the above proportion of ingredients. 
Time.—10 minutes to boil the juice and 
water. Average cost, with the best isin
glass, 3s. Sufficient to fill a quart mould. 
Seasonable from November to May. 

O R A N G E C R E A M S . 
Ingredients.—1 Seville orange, 1 table

spoonful of brandy, £ lb. of loaf sugar, 
the yolks of 4 eggs, 1 pint of cream. 
Mode.—Boil the rincfof the Seville orange 
until tender, and beat it in a mortar to 
a pu lp ; add to it the brandy, the 
strained juice of the orange, and the 
sugar, and beat all together for about 10 
minutes, adding the well-beaten yolks of 
eggs. Bring the cream to the boiling-
point, and pour it very gradually to the 
other ingredients, and beat the mixture 
till nearly cold ; put it into custard-cups, 
place the cups in a deep dish of boiling 
water, where let them remain till quite 
cold. Take the cups out of the water, 
wipe them, and garnish the tops of the 
creams with candied orange-peel or pre
served chips. Time. — Altogether, =| 
hour. Average cost, with cream at Is. 
per pint, Is. Id. Sufficient to make 7 or 
8 creams. Seasonable from November to 
Mav. 

Note.—To render this dish more eco
nomical, substitute milk for the cream, 
but add a small pinch of isinglass to 
make the creams firm. 

ORAX4G-E F R I T T E R S . 
Ingredients.—For the batter, \ lb. of 

flour, £ oz. of butter, | saltspoonful of 
salt, 2 eggs, milk, oranges, hot lard or 
clarified dripping. Mode.—Make a rr*ce 
light batter with the above proportion of 
flour, butter , salt, eggs, and sufficient 
milk to make it the proper consistency; 
peel the oranges, remove as much of the 
white skin as possible, and divide each 
orange into eight pieces, without break
ing the thin skin, unless it be to remove 
the pips ; dip each piece of orange in the 
batter. Have ready a pan of boiling 
lard or clarified dr ipping; drop in the 
oranges, and fry them a delicate brown 
from 8 to 10 minutes. When done, lay 
them on a piece of blotting-paper before 
the fire, to drain away the greasy moist ' 
are, and dish them on a white d'oyley ; 
sprinkle over them plenty of pounded 
sugar, and serve quickly. Time.—8 to 
10 minutes to fry the fr i t ters: 5 minutes 

Orange Jelly 

to drain them. Average cost, 9d. Suf
ficient for 4 or 5 persons. Seasonable 
from November to May. 

O R A N G E G R A V Y , for W i l d f -wL 
"Widgeon, T e a l , &c. 

Ingredients.—k pint of white stock, 
1 small onion, 3 or 4 strips of lemon or 
orange peel, a few leaves of basil, if a 
hand, the juice of a Seville orange or 
lemon, salt and pepper to taste, 1 glass 
of port wine. Mode.—Put the onion, 
cut in slices, into a stewpan with the 
stock, orange-peel, and basil, and let 
them simmer very gently for J hour or 
rather longer, should the gravy not taste 
sufficiently of the pei l . Strain i t off, 
and add to the g r a \y the remaining 
ingredients ; let the whole heat through, 
and, when on the point of boiling, serve 
very hot in a tureen which should have a 
cover to it. Time.—Altogether £ hour. 
Sufficient for a small tureen. 

O R A N G E J E L L Y . 

Ingredients.—1 pint of water, Ik to 
2 oz. of isinglass, ^ lb. of loaf sugar, 
1 Seville orange, 1 lemon, about 9 China 
oranges. Mode.—Put the water into a 
saucepan, with the isinglr.ss, sugar, and 
the rind of 1 orange, and the sam'' of 
£ lemon, and stir these over the fire until 

OPBH MOULD. 

the isinglass is dissolved, and remove 
the scum ; then add to this the juice of 
the Seville orange, the juice of the 
leaion, and sufficient juice of China 
oranges to make in all 1 p i n t : from 8 t« 
10 oranges will yield the desired quan
t i ty. Stir all together over the fire until 
i t is just on the point of boiling": skim 
wel l ; then strain the jelly through a 
very fine sieve or jelly-bag, and when 
nearly cold, put it into a mould pre
viously wetted, and, when quite coif" 
turn i t out on a dish, and garnish to 
taste. To insure this iaUy being clear 
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the orange- and lemon-juice should be 
well strained, and the isinglass clarified, 
before they are added to the other ingre
dients, and, to heighten the colour, a 
few drops of prepared cochineal may be 
added. Time.—5 minutes to boil with
out the juice; 1 minute after it is added. 
Average cost, with the best isinglass, 
8s. Gd. Sufficient to fill a quart mould. 
Seasonable from November to May. 

O R A N G E M A R M A L A D E . 

Ingredients.—Equal weight of fine loaf 
sugar and Seville oranges; to 12 oranges 
allow 1 pint of water. Mode.—Let there 
De an equal weight of loaf sugar and 
Seville oranges, and allow the above 
proportion of water to every dozen 
oranges. Peel them carefully, remove a 
{ittle of the white pith, and boil the rinds 
in water 2 hours, changing the water 
three times to take off a little of the 
bitter taste. Break the pulp into small 

Eieces, take out all the pips, and cut the 
oiled rind into chips. Make a syrup 

frith tlae sugar and water; boil this well, 
skim it, and, when clear, put in the pulp 
and chips. Boil all together from 20 
minutes to ^ hour; pour it into pots, 
and, when cold, cover down with blad
ders or tissue-paper brushed over on 
both sides with the white of an egg. 
The juice and grated rind of 2 lemons to 
every dozen of oranges, added with the 
pulp and chips to the syrup, are a very 
great improvement to this marmalade. 
Time.—2 hours to boil the orange-rinds ; 
10 minutes to boil the syrup ; 20 minutes 
to ^ hour to boil the marmalade. Average 
cost, from 6d. to 8d. per lb. pot. Season
able.—This should be made in March or 
April, as Seville oranges are then in 
perfection. 

O R A N G E M A R M A L A D E . 

Ingredients.—Equal weight of Seville 
oranges and sugar ; to every lb. of sugar 
allow £ pint of water. Mode.— Weigh 
the sugar and oranges, score the skin 
across, and take it off in quarters. Boil 
these quarters in a muslin bag in water 
until they are quite soft, and they can 
oe pierced easily with the head of a pin; 
then cut them into chips about 1 inch 
long, and as thin as possible. Should 
there be a great deal of white stringy 

Eulp, remove it before cutting the rind 
ito chips. Split open the oranges. 

Orange Marmalade 

scrape out the best part of the pulp, 
with the juice, rejecting the white pith 
and pips. Make a syrup with the sugar 
and water ; boil it until clear; then put 
in the chips, pulp, and juice, and boil 
the marmalade from 20 minutes to k hour, 
removing all the scum as it rises. In 
boiling the syrup, clear it carefully from 
scum before the oranges are added to it. 
Time.—2 hours to boil the rinds, 10 
minutes the syrup, 20 minutes to £ hour 
the marmalade. Average cost, 6d. to 8d. 
per lb. pot. Seasonable.—Make this ir» 
March or April, when Seville oranges are 
in perfection. 

O R A N G E M A R M A L A D E , an easy 
way of Making. 

Ingredients.—To every lb. of pulp 
allow 1^ lb. of loaf sugar. Mode.— 
Choose some fine Seville oranges ; put 
them whole into a stewpan with sufficient 
water to cover them, and stew them until 
they become perfectly tender, changing 
the water 2 or 3 times; drain them, take 
off the rind, remove the pips from the 
pulp, weigh it, and to every lb. allow 
l.J of loaf sugar and \ pint of the water 
the oranges were last boiled in.. Boil 
the sugar and water together for 10 mi
nutes ; put in the pulp, boil for another 
10 minutes ; then add the peel cut into 
strips, and boil the marmalade for 
another 10 minutes, which complete* 
the process. Pour it into jars ; let it 
cool; then cover down with bladders, or 
tissue-paper brushed over on both sides 
with the white of an egg. Time.—2 hours 
to boil the oranges ; altogether \ hour to 
boil the marmalade. Average cost, from 
6d. to 8d. per lb. pot. Seasonable.— 
Make this in March or April 

O R A N G E M A R M A L A D E , made 
wi th Honey. 

Ingredients.—To 1 quart of the juico 
and pulp of Seville oranges allow 1 lb. of 
the rind, 2 lbs. of honey. Mode.—Peel 
the oranges, and boil the rind in wates 
until tender, and cut it into strips. 
Take away the pips from the juice and 
pulp, and put it with the honey and 
chips into a preserving-pan ; boil all 
together for about $ hour, or until the 
marmalade is of the proper consistency 
put it into pots, and, when cold, cover 
down with bladders. Time.—2 hours XA 
boil the rind, k hour the marmalaaa 

15 
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Orange Marmalade, Founded 

Atwage cost, from Id. to 9d. per lb. pot. 
Seasonable.—Make this in March or 
April. 

ORANGE M A R M A L A D E , 
Pounded. 

Ingredients.—Weight and \ in sugar 
to evsry lb. of oranges. Mode.—Cut 
some clear Seville oranges in 4 pieces, 
put a 1 the juice and pulp into a basin, 
anol take out the seeds and skins ; boil 
the rinds in hard water till tender, 
changing the water 2 or 3'times while 
boiling; drain them well, and pound them 
in a mortar; then put them into a pre
serving-pan with the juice and pulp, and 
their weight and | of sugar ; boil rather 
more than ^ an hour. Time.—About 2 
hours to boil the rinds, £ an hour the 
marmalade. 

O R A N G E P U D D I N G , Baked. 
Ingredients. — 6 oz. of stale sponge 

cake or bruised ratafias, 6 oranges, 1 pint 
of milk, 6 eggs, £ lb. of sugar. Mode.— 
Braise the sponge cake or ratafias into 
fine crumbs, and pour upon them the 
milk, which should be boiling. Rub the 
rinds of 2 of the oranges on sugar, and 
add this, with the juice of the remainder, 
to the other ingredients. Beat up the 
eggs, stir them in, sweeten to taste, 
and put the mixture into a pie-dish pre
viously lined with puff-paste. Bake for 
rather more than £ hour; turn it out of 
the dish, strew sifted sugar over, and 
serve. Time.—Rather more than \ hour. 
A verage cost, Is. 6d. Sufficient for 3 or 4 
persons. Seasonable from November to 
May. 

O R A N G E P U D D I N G , Seville. 
Ingredients.—4 Seville oranges, 6 oz. 

of fresh butter, 12 almonds, ^ lb. of 
sifted sugar, the juice of 1 lemon, 8 eggs. 
Mode.—Boil the oranges and chop them 
finely, taking out all the pips. Put the 
Dutter, the almonds, blanched and 
chopped, and the sugar, into a saucepan, 
to which add the orange pulp and the 
iemon-juice. Put it on a hot plate to 
warm, mixing all together until the feut-
tor is thoroughly melted. Turn the 
mixture out, let it get cold, then add 
the eggs, which snouid be we'l whipped. 
Put all into a baking-dish, bordei'^d with 
puff paste, and bake from k hour to 40 
nunutos, according t> th? l.sat of the 

Orange "Wine 

oven. Time.—k hour to 40 minutes. 
Seasonable from November to May. 

O R A N G E SALAD. 
Ingredients.—6 oranges, j lb. of m i * 

catel raisins, 2 oz. of pounded sugar, i 
tablespoonfuls of brandy. Mode.—Peer 
5 of the oranges ; divide them into slices 
without breaking the pulp, and arrange 
them on a glass dish. Stone the raisins, 
mix them with the sugar and brandy, and 
mingle them with the oranges. Squeeze 
the juice of the other orange over the 
whole, and the dish is ready for table. 
A little pounded spice may be put in 
when the flavour is liked ; but this ingre
dient must be added very sparingly. 
Average cost, Is. Sufficient for 5 or 6 
persons. Seasonable from November to 
May. 

O R A N G E "WINE, a very Simple 
and Easy Method of Making a 
very Superior. 

Ingredients.—90 Seville oranges, 32 
lbs. of lump sugar, water. Mode. — 
Break up the sugar into small pieces, and 
put it into a dry, sweet, 9-gallon cask, 
placed in a cellar or other storehouse, 
where it is intended to be kept. Have 
ready close to the cask two large pans or 
wooden keelers, into one of which put 
the peel of the oranges pared quite thin, 
and into the other the pulp after the 
juice has been squeezed from it. Strain 
the juice through a piece of double mus
lin, and put into the cask with the sugar. 
Then pour about 1£ gallon of cold 
spring water on both the peels and the 
pulp ; let it stand for 24 hours, and then 
strain it into the cask ; add more water 
to the peels and pulp when this is done, 
and repeat the same process every day 
for a week : it should take about P, week 
to fill up the cask. Be careful V appor
tion the quantity as nearly a? possible 
to the seven days, and to stir the* contents 
of the cask each day. On the third day 
after the cask is full—that is, the tenth 
day after the commencement of making— 
the cask may be securely bunged down. 
This is a very simple and easy method, 
and the wine made according to it will 
be pronounced to be most excellent. 
There is no troublesome boiling, and all 
fermentation takes place in the cask. 
When the above directions are attended 
to, the wine cannot fail to be good. It 
«4u>uld be bottled in 8 or 9 months, and 
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will be fit for use in a twelvemonth after 
the time of making. Ginger wine may 
be made in precisely the same manner,, 
only, with t h e 9-gallon cask for gin^C? 
wine, 2 lbs. of the best whole ginger, 
bruised, mus t be put with the sugar. I t 
will be found convenient to tie the gin
ger loosely in a muslin bag. Time.— 
Altogether, 10 days to make it. Average 
-ost, 2s. Qd. per gallon. Sufficient for 9 

f allons. Seasonable.—Make this in 
larch, and bottle it in the following 

January. 

O R A N G E S , C o m p o t e of. 
Ingredients.—1 pint of syrup, 6oranges. 

Mode. — Peel the oranges, remove as 
much of the white pith as possible, and 
divide them into small pieces without 
breaking the thin skin with which they 
are surrounded. Make the syrup by 
recipe, adding the rind of the orange cut 
into thin narrow strips. When the syrup 
has been well skimmed, and is quite 
clear, put in the pieces of orange, and 
simmer them for 5 minutes. Take them 
cut carefully with a spoon without 

O r a n g e s , P r e s e r v e d 

COMPOTB OF OEAMGBS. 

breaking them, and arrange them on a 
glass dish. Reduce the syrup by boiling 
it quickly until thick ; let it cool a li t t le, 
pour it over the oranges, and, when 
cold they will be ready for table. Time. 
—10* minutes to boil the 3y rup ; 5 
minutes to simmer the oranges; 
5 minutes to reduce the syrup. Average 
cost, 9d. Sufficient for 5 or 6 persons. 
Seasonable from November to May. 

O R A N G E S , a P r e t t y D i sh of. 
Ingredients.—6 large oranges, £ lb. of 

loaf sugar, i pint of water, £ pint of 
cream, 2 tablespoonfuls of any kind of 
liquor, sugar to taste. Mode.—Put the 
sugar and water into a saucepan, and 
boil them until the sugar becomes brit
t le, which may be ascertained by taking 
Up a small quantity in a spoon, and dip
ping it in cold w a t e r ; if t he sugar is 
sufficiently boiled, i t will easily snap. 
Peel the oranges, remove as much of the 
White pi th as possible, and divide them 
Into nice-sized slices, without breaking 
the thin white skin which surrounds 

the juicy pulp. Place the pieces ol 
orange on small skewers, dip them into 
f
 Ae hot sugar, and arrange them in 
layers round a plain mould, which should 
be well oiled with the purest salad-oil. 
The sides of the mould only should be 
lined with the oranges, and the centre 
left open for the cream. Let the sugar 
become firm by cooling; turn the 
oranges carefully out on a dish, and till 
the centre with whipped cream, flavoured 
with any kind of liqueur, and sweetened 
with pounded sugar. This is an exceed
ingly ornamental and nice dish for the 
supper-table. Time.—10 minutes to boil 
the sugar. Average cost, Is. 8d.—Suffi
cient for 1 mould. Seasonable from No
vember to May. 

O R A N G E S , I c e d . 
Ingredients.—Oranges ; to every lb. of 

pounded loaf sugar allow the whites of 2 
eprgs. Mode.—Whi.-.k the whites of the 
eggs well, stir in the sugar, and beat 
this mixture for | hour. Skin the 
oranges, remove as much of the white 
pith as possible without injuring the 
pulp of the fruit ; pass a thread through 
the centre of each orange, dip them 
into the sugar, and tie them to a stick. 
Place this stick across the oven, and let 
the oranges remain until dry, when they 
will have the appearance of balls of ice. 
They make a pretty dessert or supper 
dish. Care must be taken not to have 
the oven too fierce, or the oranges would 
scorch and acquire a brown colour, 
which would entirely spoil their appear
ance. Time.—From % to 1 hour to dry 
in a moderate oven. £ Average cost, l§d, 
each. Sufficient.—\ lb. of sugar to ice 
12 oranges. Seasonable from Novembel 
to May. 

O R A N G E S , P r e s e r v e d . 
Ingredients.—Oranges; t o every lb. of 

juice and pulp allow 2 lbs. of loaf sugar • 
to every pint of water £ lb. of loaf sugar. 
Mode-— Whollygrate or peel the oranges 
taking off only the thin outside portion 
of the rind. Make a small incision where 
the stalk is taken out, squeeze out as 
much of the juice as can be obtained, 
and preserve it in a basin with the pulp 
tha t accompanies it. Pu t the oranges 
into cold wate r ; let them stand for 3 
davs, changing the water twice ; then 
boil them in fresh water till they ars 
very tender, and pu t them to arain. 
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Make a syrup with the above proportion 
of sugar and water, sufficient to cover the 
oranges; let them stand in i t for 2 or 3 
days ; then drain them well. Weigh the 
juice and pulp, allow double their weight 
of sugar, and boil them together until 
the scum ceases to rise, which must all 
be carefully removed; put in the 
Granges, boil them for 10 minutes, place 
them in jars, pour over them the syrup, 
and, when cold, cover down. They will 
be fit for use in a week. Time.—3 days 
for the oranges to remain in water, 3 
days in the syrup ; £ hour to boil the 
pulp, 10 minutes the oranges. Season
able.— This preserve should be made in 
February or March, when oranges are 
plentiful. 

O X , T h e . 
The manner in which a side of beef 

is cut up in London is shown in the 
engraving on this page. In the metro
polis, on account of the large number 
of its population possessing the means to 
indulge in the " best of everything," the 
demand for the most delicate joints of 
meat is great, the price, a t the same 
time, being much higher for these than 
for the other parts. The consequence is, 
tha t in London the carcass is there di
vided so as to obtain the greatest quan
t i ty of meat on the most esteemed joints. 
In many places, however, where, from 
a greater equality in the social condition 
and habits of the inhabitants, the de
mand and prices for the different parts 
of the carcasses are more equalized, 
there is not the same reason for the 
butcher to cut the best joints so large. 

The meat on those parts of the animal 
in which the muscles are least called into 
action is most tender and succulent; 
as, for instance, along the back, from 
the rump to the hinder part of the 
shoulder; whilst the limbs, shoulder, 
and neck are tho toughest, driest, and 
least-esteemed. 

The names of the several joints in the 
hind and fore quarters of a side of beef, 
and the purposes for which they are 
wed, are as follows:— 

Hind Quarter:— 
L Sirloin,— the two sirloins, cut 

together in one joint, form a 
baron; this, when roasted, is 
the famous national dish of Eng
lishmen, a t entertainments, on 
occasion of rej oici ug. * 

O x , t h e 

% Rump,—the finest part for steaks. 
3. Aitch-bone,—boiling piece. 
4. Buttock,—prime boiling piece. 
6. Mouse-round,—boiling or stew-

ing. 
Hock,—stewing. 6. 

SIDE OV B E E P , SHOWING THB 8EVEBAI, 

JOINTS. 

7. Thick flank, cut with the udder-
fat,—primest bo>ling piece. 

8. Thin flank,—boiling. 

Fore Quarter:— 
9. Five ribs, called the fore-rib — 

This is oonsidered the primest 
roasting piece. 
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10. Four ribs, called the middle-rib, 
—greatly esteemed by house
keepers as the most economical 
joint for roasting. 

11. Two ribs, called the chuck-rib, 
—used for second quality of 
oteaks. 

12. Leg-of-mutton piece,—the mus
cles of the shoulder dissected 
from the breast. 

18. Brisket, or breast,—used for 
boiling, after being salted. 

14. Neck, clod, and sticking-piece, 
—used for soups, gravies, stocks, 
pies, and mincing for sausages. 

15. Shin,—stewing. 
The following is a classification of the 

qualities of meat, according to the seve
ral joints of beef, when cut up in the 
London manner. 

First class—includes the sirloin, with 
the kidney suet (1), the rump-steak 
piece (2), the fore-rib (9). 

Second class—The buttock (4), the 
thick flank (7), the middle-rib (10). 

Third class—The aitch-bone (3), the 
mouse-round (5), the thin flank (8), the 
chuck (11), the leg-of-mutton piece (12), 
the brisket (13). 

Fourth class—The neck, clod, and 
sticking-piece (14). 

Fifth class—The hock (6), the shin (15). 

O X - C H E E K S O U P . 
Ingredients.—An ox-cheek, 2 oz. of 

butter, 3 or 4 slices of lean ham or bacon, 
1 parsnip, 3 carrots, 2 onions, 3 heads of 
celery, 3 blades of mace, 4 cloves, a fag
got of savoury herbs, 1 bay leaf, a tea
spoonful of salt, half that of pepper, 1 
head of celery, browning, the crust of a 
French roll, 5 quarts of water. Mode.— 
Lay the ham in the bottom of the stew
pan, with the butter; break the bones 
of the cheek, wash it clean, and put it 
on the ham. Cut the vegetables small, 
add them to the other ingredients, and 
set the whole over a slow fire for ^ of an 
hoar. Now put in the water, and sim
mer gently till it is reduced to 4 quarts ; 
take out the fleshy part of the cheek, 
and strain the soup into a clean stewpan; 
thi eken with flour, put in a head of sliced 
celery, and simmer till the celery is 
tender. If not a good colour, use a little 
browning. Cut the meat into small 
square pieces, pour the soup over, and 
serve with the crust of a French roll in 
the tureen. A glas3 of sherrv much im-

Ox-Tail, Broiled 

proves this soup. Time.—3 to 4 hours. 
Average cost, 8d. per quart. Seasonable 
in winter. Sufficient for 12 persons. 

O X - C H E E K , Stewed. 
Ingredients.—1 cheek, salt and water, 

4 or 5 onions, butter and flour, 6 cloves, 
3 turnips, 2 carrots, 1 bay-leaf, 1 head 
of celery, 1 bunch of savoury herbs, cay
enne, black pepper, and salt to taste, 1 
oz. of butter, 2 dessertspoonfuls of flour, 
2 tablespoonfuls of Chili vinegar, 2 table
spoonfuls of mushroom ketchup, 2 table
spoonfuls of port wine, 2 tablespoonfuls 
of Harvey's sauce. Mode.—Have the 
cheek boned, and prepare it the day 
before it is to be eaten, by cleaning and 
putting it to soak all night in salt and 
water. The next day, wipe it dry and 
clean, and put it into a stewpan. Just 
cover it with water, skim well when it 
boils, and let it gently simmer till the 
meat is quite tender. Slice and fry 3 
onions in a little butter and flour, and 
put them into the gravy; add 2 whole 
onions, each stuck with 3 cloves, 3 tur
nips quartered, 2 carrots sliced, a bay-
leaf, 1 head of celery, a bunch of herbs, 
and seasoning to taste of cayenne, black 
pepper, and salt. Let these stew till 
perfectly tender; then take out the 
cheek, divide into pieces fit to help at 
table, skim and strain the gravy, and 
thicken Ik pint of it with butter and 
flour in the above proportions. Add the 
vinegar, ketchup, and port wine; put 
in the pieces of cheek; let the whole 
boil up, and serve quite hot. Send it to 
table in a ragout-dish. If the colour of 
the gravy should not be very good, add 
a tablespoonful of the browning. Time. 
—4 hours. Average cost, 3d. per lb. 
Sufficient for 8 persons. Seasonable a* 
any time. 

O X - T A I L , Broiled (an Ent ree) . 
Ingredients.—2 tails, 1J pint of stock, 

salt and cayenne to taste, bread crumbs, 
1 egg. Mode.—Joint and cut up the 
tails into convenient-sized pieces, and 
put them into a stewpan, with the stook, 
cayenne, and salt, and, if liked very 
savoury, a bunch of sweet herbs. Let 
them simmer gently for about 2\ hours , 
then take them out, drain them, and let 
them cool. Beat an egg upon a plate 
dip in each piece of tail, and, afterwards, 
sprinkle them well with fine bread 
criuobu; broil them over a clear fire-
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until of a brownish colour on both sides, 
and serve with a good gravy, or any sauce 
that may be preferred. Time.—About 2\ 
hours. Average cost, from 9d. to Is. Qd., 
according to the season. Sufficient for 6 
persons. Seasonable a t any t ime. 

Note. — These may be more easily 
prepared by putt ing the tails in a brisk 
oven, after they have been dipped in 
egg and bread-crumb ; and, when brown, 
they are done. They must be boiled the 
same time as for broiling. 

O X - T A I L S O U P . 
Ingredients.—2 ox-tails, 2 slices of 

ham, 1 oz. of butter, 2 carrots, 2 turnips, 
3 onions, 1 leek, 1 head of celery, 1 
bunch of savoury herbs, 1 bay-leaf, 12 
whole peppercorns, 4 cloves, a table
spoonful of salt, 2 tablespoonfuls of 
ketchup, \ glass of port wine, 3 quarts 
of water. Mode. — Cut up the tails, 
separating them at the jo in t s ; wash 
them, and put them in a stewpan, with 
the. butter. Cut the vegetables in slices, 
and add them, with the peppercorns and 
herbs. Put in \ pint of water, and stir 
It over a sharp fire till the juices are 
drawn. Fill up the stewpan with the 
water, and, when boiling, add the salt. 
Skim well, and simmer very gently for 
4 hours, or until the tails are tender. 
Take them out, skim and strain the soup, 
thicken with flour, and flavour with the 
ketchup and port wine. Put back the 
tails, simmer for 5 minutes, and serve. 
Time.—4^ hours. Average cost, Is. 3d. 
per quart. Seasonable in winter. Suffi
cient for 10 persons. 

O X - T A I L S , S t ewed . 
Ingredients.—2 ox-tails, 1 onion, 3 

cloves, 1 blade of mace, \ teaspoonful of 
whole black pepper, ^ teaspoonful of 
allspice, \ a teaspoonful of salt, a small 
bunch of savoury herbs, thickening of 
outter and flour, 1 tablespoonful of 
^mon-juice, 1 tablespoonful of mush
room ketchup. Mode. —Divide the tails 
i t the joints, wa^h, and put them into a 
Sfewpan with sufficient water to cover 
them, and set them on the fire "^en 
fce water boils, remove tne scum, and 
idd the onion cut into rings, the spice, 
leasoning, and herbs. Cover the stewpan 
elosely, and let the tails simmer very 
gently until tender, which will be in 
ihout 2\ hours. Tako them out, make a 
thinkeuiusr of butter and flour, add it 

O y s t e r P a t t i e s 

to the gravy, and let it boil for \ hour. 
Strain it through a sieve into a saucepan, 
pu t back the tails, add the lemon-juice 
and ketchup ; let the whole jus t boil up, 
and asrve. Garnish with croutons or sip. 
pets of toasted bread. Time.—2\ hours 
to stew the tails. Average cost, 9d. to 
Is. 6d., according to the season. Sufficien 
for 8 persons. Seasonable all the year. 

O Y S T E R , F o r c e m e a t for R o a s t o i 
B o i l e d T u r k e y . 

Ingredients.—£ pint of bread crumbs, 
1^ oz. of Ghopped suet or butter, 1 faggot 
of savoury herbs, ^ saltspoonful of grated 
nutmeg, salt and pepper to taste, 2 eggs, 
18 oysters. Mode.—Grate the bread 
very tine, and be careful tha t no large 
lumps remain ; put i t into a basin with 
the suet, which must be very finely 
minced, or, when but ter is used, that 
must be cut up into small pieces. Add 
the herbs, also chopped as small as pos
sible, and seasoning; mix all these well 
together, until the ingredients are tho
roughly mingled. Open and beard the 
oysters, chop them, but not too small, 
and add them to the other ingredients. 
Beat up the eggs, and, with the hand, 
work altogether, until it is smoothly 
mixed. The turkey should not be stuffed 
too full: if there should be too much 
forcemeat, roll it into balls, fry them, 
and use them as a garnish. Sufficient 
for 1 turkey. 

O Y S T E R K E T C H U P . 
Ingredients.—Sufficient oysters to fill 

a pint measure, 1 pint of sherry, 3 oz. 
of salt, 1 drachm of cayenne, 2 drachms 
of pounded mace. Mode.—Procure the 
oysters very fresh, and open sufficient to 
fill a pint measure ; save the liquor, and 
scald the oysters in i t with the sher ry ; 
strain the oysters, and put them in a 
mortar with the salt, cayenne, and 
mace ; pound the whole until reduced ta 
a pulp, then add it to the liquor iz which 
they were scalded; boi] it again five 
minutes, and skim we ' I ; rub the whol*, 
through a sieve., and, whea. ../id, not t l 
and cork closely, "^e corks should b» 
sealed. Sear^aole from September t« 
April. 

Note.—Cider may be substi tuted for 
the sherry. 

O Y S T E R P A T T I E S (an E n t r e e ) . 
Ingredients —2 do«en oysters, 2 oz. oi 

butter, 3 tablespoonfuls of orewn, a 
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little lemon-juice, 1 blade of pounded 
mace ; cayenne to taste. Mode.—Scald 
the oysters in their own liquor, beard 
them, and cut each one into 3 pieces. 
Put the butter into a stewpan, dredge 
in sufficient flour to dry it up ; add the 
strained oyster-liquor with the other 
ingredients; put in the oysters, and let 
them heat gradually, but not boil fast. 
Make the patty-cases as directed for 
lobster patties, fill with the oyster mix
ture, and replace the covers. Time.—2 
minutes for the oysters to simmer in the 
mixture. Average cost, exclusive of the 
patty-cases, Is. id. Seasonable from 
September to April. 

O Y S T E R SAUCE, to serve wi-th 
Fish , Boiled Poul t ry , &c. 

Ingredients.—3 dozen oysters, % pint 
of melted butter, made with milk. Mode. 
—Open the oysters carefully, and save 
their liquor; strain it into a clean 
saucepan (a lined one is best), put in the 
oysters, and let them just come to the 
boiling-point, when they should look 
plump. Take them off the fire imme
diately, and put the whole into a basin. 
Strain the liquor from them, mix with it 
sufficient melted butter made with milk 
to make \ pint altogether. When this 
is ready and very smooth, put in the 
oysters, which should be previously 
bearded, if you wish the sauce to be 
really nice. Set it by the side of the 
fire to get thoroughly hot, but do not 
allow it to boil, or the oysters will imme
diately harden. Using cream instead of 
milk makes this sauce extremely delicious. 
When liked, add a seasoning of cayenne 
or anchovy sauce; but, as we have be
fore stated, a plain sauce should be plain, 
and not be overpowered by highly-
flavoured essences; therefore we recom
mend that the above directions be impli
citly followed, and no seasoning added. 
Average cost for this quantity, 2s. Suffi
cient for 6 persons. Never allow fewer 
than 6 oysters to 1 person, unless the 
party is very large. Seasonable from 
September to April. 

A more economical sauce may be 
made by using a smaller quantity of 
oysters, and not bearding them before 
they are added to the sauce: this may 
answer the purpose, but we cannot 
undertake to recommend it as a mode 
for making this delicious adjunct to 
fish, &c. 

Oysters F r i ed in Bat ter 

O Y S T E R S O U P . 
Ingredients.—6 dozen of oysters, 2 

quarts of white stock, \ pint of cream, 
2 oz. of butter, 1£ oz. of flour; salt, 
cayenne, and mace to taste. Mode.— 
Scald the oysters in their own liquor, 
take them out, beard them, and put 
them in a tureen. Take a pint of th# 
stock, put in the beards and the liquor, 
which must be carefully strained, and 
simmer for ^ an hour. Take it off the 
fire, strain it again, and add the remain
der of the stock, with the seasoning and 
mace. Bring it to a boil, add the thick
ening of butter and flour, simmer for 5 
minutes, stir in the boiling cream, pour 
it over the oysters, and serve. Time.— 
1 hour. Average cost, 2s. 8d. per quart 
Seasonable from September to April. 
Sufficient for 8 persons. 

Note.—This soup can be made less 
rich by using milk instead of cream, and 
thickening with arrowroot instead of 
butter and flour. 

O Y S T E R SOUP. 
Ingredients.—2 quarts of good mutton 

broth, 6 dozen oysters, 2 oe. butter, 
1 oz. of flour. Mode.—Beard the oysters, 
and scald them in their own liquor : 
then add it, well strained, to the broth # 
thicken with the butter and flour, and 
simmer for | of an hour. Put in the 
oysters, stir well, but do n^. let it boil, 
and serve very hot. TittU. —f hour. 
Average cost, 2s. per quart. Seasonable 
from September to April. Sufficient for 
8 persons. 

O Y S T E R S , Fr ied . 
Ingredients.—3 dozen oysters, 2 os. 

butter, 1 tablespoonful of ketchup, a 
little chopped lemon-peel, ^ teaspoonful 
of chopped parsley. Mode.—Boil the 
oysters for 1 minute in their own liquor, 
and drain them ; fry them with the 
butter, ketchup, lemon-peel, and parsley; 
lay them on a dish, and garnish with 
fried potatoes, toasted sippets, and par
sley. This is a delicious delicacy, and 
is a favourite Italian dish. Time.—5 
minutes. Average cost for this quantity, 
Is. 9d. Seasonable from September to 
April. Sufficient for 4 persons. 

O Y S T E R S Fr ied in Bat ter . 
Ingredients. — % pint of oysters, 2 eggs-

J pint of milk, sufficient flour to make 
the batter; pepper and salt to tas*»: 
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Oysters, to Keep 

when liked, a little nutmeg; hot lard. 
Mode,—Scald the oysters in their own 
liquor, beard them, and lay them on a 
cloth to drain thoroughly. Break the 
eggs into a basin, mix the flour with 
them, add the milk gradually, with 
nutmeg and seasoning, and put the 
oysters in the batter. Make some lard 
hot in a deep frying-pan, put in the 
oysters, one at a time; when done, take 
them up with a sharp-pointed skewer, 
and dish them on a napkin. Fried 
oysters are frequently used for garnishing 
boiled fish, and then a few bread crumbs 
should be added to the flour. Time.— 
5 or 6 minutes. Average cost for this 
quantity, Is. IQd. Seasonable from Sep
tember to April. Sufficient for 3 persons. 

O Y S T E R S , to Keep. 
Put them in a tub, and cover them 

with salt and water. Let them remain 
4>r 12 hours, when they are to be taken 
»ut, and allowed to stand for another 
12 hours without water. If left without 
water every alternate 12 hours, they will 
be much better than if constantly kept 
in it. Never put the same water twice 
to them. 

O Y S T E R S , Pickled. 
Ingredients. —100 oysters ; to each 

£ pint of vinegar, 1 blade of pounded 
mace, 1 strip of lemon-peel, 12 black 
peppercorns. Mode.—Get the oysters 
in good condition, open them, place 
them in a saucepan, and let them 
simmer in their own liquor for about 
10 minutes very gently; then take 
them out one by one, and place 
them in a jar, and cover them, when 
cold, with a pickle made as fol
lows :—Measure the oyster-liquor; add 
to it the same quantity of vinegar, with 
mace, lemon-peel, and pepper in the 
above proportion, and boil it for 5 mi
nutes ; when cold, pour over the oysters, 
and tie them down very closely, as con
tact with the air spoils them. Seasonable 
from September to April. 

Note.—Put this pickle away in small 
jars; because, directly one is opened, 
its contents should immediately be eaten, 
as they soon spoil. The pickle should 
not be kept more than 2 or 3 months. 

O Y S T E R S , Scalloped. 
Ingredients.—Oysters, say 1 pint, 1 oz. 

butter, flour, 2 taolespoonfuls of white 

Oysters, Stewed 

stock, 2 tablespoonfuls of cream; pepper 
and salt to taste; bread crumbs, oiled 
butter. Mode.—Scald the oysters in 
their own liquor, take them out, beard 
them, and strain the liquor free from 
grit. Put 1 oz. of butter into a stewpan ; 
when melted, dredge in sufficient flour 
to dry it up ; add the stock, cream, and 
strained liquor, and give one boil. Put 
in the oysters and seasoning; let them 
gradually heat through, but not boil. 
Have ready the scallop-shells buttered ; 
lay in the oysters, and as much of the 
liquid as they will hold; cover them 
over with bread crumbs, over which 
drop a little oiled butter. Brown them 
in the oven, or before the fire, and serve 
quickly, and very hot. Time.—Alto-
gether, \ hour. Average cost, for this 
quantity, 3s. 6d. Sufficient for 5 or 6 
persons. 

O Y S T E R S , Scalloped. 
Prepare the oysters as in the preceding 

recipe, and put them in a scallop-sheU 
or saucer, and between each layer sprinkle 
over a few bread crumbs, pepper, salt, 
and grated nutmeg ; place small pieces 
of butter over, and bake before the fire 
in a Dutch oven. Put sufficient bread 
crumbs on the top to make a smooth 
surface, as the oysters should not be 
seen. Time.—About J hour. Average 
cost, 3s. 2d. Seasonable from September 
to April. 

O Y S T E R S , Stewed. 
Ingredients.—1 pint of oysters, 1 oz. 

of butter, flour, J pint cream; cayenne 
and salt to taste; 1 blade of pounded 
mace. Mode.—Scald the oysters in their 
own liquor, take them out, beard them, 
and strain the liquor; put the butter 
into a stewpan, dredge in sufficient flour 
to dry it up, add the oyster-liquor and 
mace, and stir it over a sharp fire with a 
wooden spoon; when it comes to a boil, 
add the cream, oysters, and seasoning. 
Let all simmer for 1 or 2 minutes, but 
not longer, or the oysters would harden. 
Serve on a hot dish, and garnish with 
croutons, or toasted sippets of bread. 
A small piece of lemon-peel boiled with 
the oyster-liquor, and taken out before 
the cream is added, will be found an 
improvement. Time. — Altogether 15 
minutes. Average cost for this quantity, 
3s. 6d. Seasonable from September to 
April. Sufficient for 6 persons. 
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Pancakes 

PANCAKES. 

P A N C A K E S . 
Ingredients.—Eggs, flour, milk ; to 

every egg allow 1 oz. of flour, about 1 
gill of milk, | saltspoonful of salt. Mode. 
—Ascertain that the eggs are fresh; 
break each one separately in a cup; 
whisk them well, put them into a basin, 
with the flour, salt, and a few drops of 
milk, and beat the whole to a perfectly 
smooth batter; then add by degrees the 
remainder of the milk. The proportion 
of this latter ingredient must be regu
lated by the size of the eggs, &c. &c.; 
but the batter, when ready for frying, 
should be of the consistency of thick 
cream. Place a small frying-pan on the 

fire to get 
hot; let it 
be d e l i 
cately clean, 
or the pan
cakes will 
stick, and, 

when quite hot, put into it a small 
piece of butter, allowing about ^ 
oz. to each pancake. When it is melted, 
pour in the batter, about ^ teacupful to 
a pan 5 inches in diameter, and fry it for 
about 4 minutes, or until it is nicely 
brown on one side. By only pouring in 
a small quantity of batter, and so making 
the pancakes thin, the necessity of turn
ing them (an operation rather difficult to 
unskilful cooks) is obviated. When the 
pancake is done, sprinkle over it some 
pounded sugar, roll it up in the pan, and 
take it out with a large shoe, and place 
it on a dish before the fire. Proceed in 
this manner until sufficient are cooked 
for a dish; then send them quickly to 
table, and continue to send in a further 
quantity, as pancakes are never good 
unless eaten almost immediately they 
come from the frying-pan. The batter 
may be flavoured with a little grated 
lemon-rind, or the pancakes may have 
preserve rolled in them instead of sugar. 
Send sifted sugar and a cut lemon to 
table with them. To render the pan
cakes very light, the yolks and whites 
of the eggs should be beaten separately, 
and the whites added the last thing to 
the batter before frying. Time.—From 
4 to 5 minutes for a pancake that does 
not "require turning ; from 6 to 8 minutes 
fc » thicker one. Average cost for 3 
persons, 6d. Sufficient.—Allow 3 eggs, 
with the other ingredients in proportion, 
for 3 persons. Seasonable at any time, 
but specially served on Shrove Tuesday. 

P a n Kail 

P A N C A K E S . 
Ingredients.—6 eggs, 1 pint of errata, 

\ lb. of loaf sugar, 1 glass of sherry, \ 
teaspoonful of grated nutmeg, flour, 
Mode.—Ascertain that the eggs are ex-
tremely fresh, beat them well, strain and 
mix with them the cream, pounded sugar, 
wine, nutmeg, and as much flour as will 
make the batter nearly as thick as that 
for ordinary pancakes. Make the frying-
pan hot, wipe it with a clean cloth, pour 
in sufficient batter to make a thin pan
cake, and fry it for about 5 minutes. 
Dish the pancakes piled one above the 
other, strew sifted sugar between each, 
and serve. Time.—About 5 minutes. 
Average cost, with cream at Is. per pint, 
2s. 3d. Sufficient to make 8 pancakes. 
Seasonable at any time, but specially 
served on Shrove Tuesday. 

P A N C A K E S , French. 
Ingredients.—2 eggs, 2 oz. of butter, 

2 oz. of sifted sugar, 2 oz. of flour, ^ pint 
of new milk. Mode.—Beat the eggs 
thoroughly, and put them into a basin 
with the butter, which should be beaten 
to a cream ; stir in the sugar and floui, 
and when these ingredients are well 
mixed, add the milk ; keep stirring and 
beating the mixture for a few minutes ; 
put it on buttered plates, and bake in a 
quick oven for 20 minutes. Serve with 
a cut lemon and sifted sugar, or pile the 
pancakes high on a dish, with a layer of 
preserve or marmalade between each. 
Time.—20 minutes. Average cost, Id. 
Sufficient for 3 or 4 persons. Seasonable 
at any time. 

P A N C A K E S , Snow. 
Ingredients.—3 tablespoonfuls of flour, 

1 egg, 3 tablespoonfuls of snow, about 
A pint of new milk. Mode.—Mix the 
flour with the milk by degrees, add the 
egg well beaten, and just before frying, 
the snow, it should then be all beaten up 
together quickly, and put into the frying-
pan immediately. Sufficient for 8 pan* 
cakes. 

P A N K A I L . 
Ingredients.—2 lbs. of cabbage, cr 

Savoy greens; \ lb. of butter or dripping, 
salt and pepper to taste, oatmeal for 
thickening, 2 quarts of water. Mode.— 
Chop the cabbage very fine, thicken the 
water with oatmeal, put in the oabbaga 
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Parsley and But te r 

and butter, or dripping; season and 
simmer for 1^ hour. I t can be made 
Sutler by blanching and mashing the 
greens, adding any good liquor that a 
joint has been boiled in, and then further 
thicken with bread or pounded biscuit. 
Time.—1£ hour. Average cost, \kd. per 
quart. Seasonable all the year, but more 
suitable in winter. Sufficient for 8 
persons. 

P A R S L E Y A N D B U T T E R , to 
serve wi th Calfs Head, Boiled 
Fowls, &o. 

Ingredients. — 2 tablespoonfuls of 
minced parsley, \ pint of melted butter. 
Mode.—Put into a saucepan a small 
quantity of water, slightly salted, and 
when it boils, throw in a good bunch of 
parsley which has been previously 
washed and tied together in a bunch; 
let it boil for 5 minutes, drain it, mince 
the leaves very fine, and put the above 
quantity in a tureen; pour over it J pint 
of smoothly-made melted butter; stir 
once, that the ingredients may be 
thoroughly mixed, and serve. Time.— 
6 minutes to boil the parsley. Average 
cost, id. Sufficient for 1 large fowl; 
allow rather more for a pair. Seasonable 
at any time. 

P A R S L E Y , Fr ied, for Garnishing. 
Ingredients.—Parsley, hot lard or clari

fied dripping. Mode.—Gather some 
young parsley; wash, pick, and dry it 
thoroughly in a cloth ; put it into the 
wire basket of which we have given an 
engraving, and hold it in boiling lard or 
dripping for a minute or two. Directly 
it is done, lift out the basket, and let it 
stand before the fire, that the parsley 
may become thoroughly crisp ; and the 
quicker it is fried the better. Should 
the kitchen not be furnished with the 

WISH BASKET. 

»bove article, throw the parsley into the 
irying-pan, and when crisp, lift it out 
frith a slice, dry it before the fire, and 
Irhen thoroughly crisp it will be ready 
or use. 

Parsnip Soup 

WIRE BASKET.—For this recipe a wire 
basket, as shown in the annexed engrav. 
ing, will be found very useful. I t is very 
light and handy, and may be used for 
other similar purposes besides that just 
described. 

P A R S L E Y J U I C E , for Colouring 
various Dishes. 

Procure some nice young parsley; 
wash it and dry it thoroughly in a cloth; 
pound the leaves in a mortar till all the 
juice is extracted, and put the juice in a 
teacup or small j a r ; place this in a 
saucepan of boiling water, and warm it 
on the bain-marie principle just loDg 
enough to take off its rawness; let it 
drain, and it will be ready for colouring. 

Substitute for. — Sometimes in the 
middle of winter parsley-leaves are not 
to be had, when the following will be 
found an excellent sub&titute:—Tie up 
a little parsley-seed in a small piece of 
muslin, and boil it for 10 minutes in a 
small quantity of water ; use this water 
to make the melted butter with, and 
throw into it a little boiled spinach, 
minced rather fine, which will have an 
appearance similar to that of parsley. 

P A R S L E Y , to Preserve th rough the 
"Winter. 

Use freshly-gathered parsley for keep
ing, and wash it perfectly free from grit 
and dirt ; put it into boiling water which 
has been slightly salted and well skimmed, 
and then let it boil for 2 or 3 minutes; 
take it out, let it drain, and lay it on a 
sieve in front of the fire, when it should 
be dried as expeditiously- as poss bie. 
Store it away in a very' dry place in 
bottles, and when wanted for use pour 
over it a little warm water, and let it 
stand for about 5 minutes. Seasonable. 
—This may be done at any time between 
June and October. 

P A R S N I P SOUP. 
Ingredients.—1 lb. of sliced parsnips, 

2 oz. of butter, salt and cayenne to taste, 
1 quart of stock. Mode.—Put the para 
nips into the stewpan with the butter, 
which has been previously melted, and 
simmer them till quite tender. Thes 
add nearly a pint of stock, and boil toge 
ther for half an hour. Pass all through 
a fine strainer, and put to it the remain 
der of the stock. Season, boil, aad servft 
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Parsn ips , Boiled 

vnmediately. Time.—2 hours. Average 
tost, 6d. per quart. Seasonable from 
October to April. Sufficient for 4 per-
tons. 

P A R S N I P S , Boiled. 
Ingredients.—Parsnips ; to each £ gal

lon of water allow 1 heaped table
spoonful of salt. Mode. — Wash the 
parsnips, scrape them thoroughly, and 
with the point of the knife remove any 
black specks about them, and, should 
they be very large, cut the thiek part 
into quarters. Put them into a sauce
pan of boiling water salted in the above 
proportion, boil them rapidly until tender, 
which may be ascertained by thrusting a 
fork in them; take them up, drain them, 
and serve in a vegetable-dish. This 
vegetable is usually served with salt fish, 
boiled pork, or boiled beef : when sent 
to table with the latter, a few should be 
placed alternately with carrots round the 
dish as a garnish. Time.—Large pars
nips, 1 to 1£ hour; small ones, ^ to 1 
hour. Average cost, Id. each. Sufficient. 
—Allow 1 for each person. Seasonable 
from October to May. 

P A R T R I D G E , Broiled (a Lunch
eon, Breakfast , or Supper Dish). 

Ingredients.—3 partridges, salt and 
cayenne to taste, a small piece of butter, 
brown gravy or mushroom sauce. Mode. 
—Pluck, draw, and cut the partridges in 
half, and wipe the inside thoroughly 
with a damp cloth. Season them with 
salt and cayenne, broil them over a very 
clear fire, and dish them on a hot dish ; 
rub a small piece of butter over each 
half, and send them to table with brown 
gravy or mushroom sauce. Time.— 
About f hour. Average cost, Is. 6d. to 
2«. a 1 .race. Sufficient for 3 or four per
sons. Seasonable from the 1st of Sep
tember to the beginning of February. 

P A R T R I D G E P I E . 
Ingredients.—3 partridges, pepper and 

lalt to taste, 1 teaspoonful of minced 
parsley (when obtainable, a few mush
rooms), f lb. of veal cutlet, a slice of 
nam, \ pint of stock, puff paste. Mode. 
—Line a pie-dish with a veal cutlet; 
over that place a slice of ham and a sea
soning of pepper and salt. Pluck, draw, 
and wipe the partridges ; cut off the legs 
at the first joint, and season them inside 

Par t r idge , Roast 

with pepper, salt, minced parsley, aDd a 
small piece of butter ; place them in the 
dish, and pour over the stock ; line the 
edges of the dish with puff paste, cover with 
the same, brush it over with the yolk of an 
egg, and bake for f to 1 hour. Time.— 
f to 1 hour. Average cost, Is. 6d. to 2s. 
a brace. Sufficient for 4 or 5 persons. 
Seasonable from the 1st of September to 
the beginning of February. 

Note.—Should the partridges bo very 
large, split them in half, they will then 
lie in the dish more compactly. When 
at hand, a few mushrooms should always 
be added. 

P A R T R I D G E , Pot ted . 
Ingredients. — Partridges ; seasoning 

to taste of mace, allspice, white pepper, 
and salt; butter, coarse paste. Mode. 
—Pluck and draw the birds, and wipe 
them inside with a damp cloth. Pound 
well some mace, allspice, white pepper, 
and salt; mix together, and rub every 
part of the partridges with this. Pack 
the birds as closely as possible in a 
baking-pan, with plenty of butter over 
them, and cover with a coarse flour and 
water crust. Tie a paper over this, and 
bake for rather more than 1 ̂  hour; let 
the birds get cold, then cut them into 
pieces for keeping, pack them closely 
into a large potting-pot, and cover with 
clarified butter. This should be kept in 
a cool dry place. The butter used for 
potted things will answer for basting, or 
for paste for meat pies. Time.—1^ hour. 
Seasonable from the 1st of September to 
the beginning of February. 

P A R T R I D G E , Roast. 
Ingredients. — Partridge; butter. 

Choosing and Trussing.—Choose young 
birds, with dark-coloured bills and 
yellowish legs, and let them hang a few 
days, or there will be no flavour to the 

BOAST PAETBIDGB. 

flesh, nor will it be tender. The timfc 
they should be kept entirely depends on 
the taste of those for whom they are 
intended, as what some persons would 
consider delicious would be to other* 
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Partridge Soup 

disgusting and offensive. They may be 
trussed with or without the head, the 
latter mode being now considered 
the most fashionable. Pluck, draw, 
and wipe the partridge carefully 
inside and out; cut off the head, leaving 
sufficient skin on the neck to skewer 
back ; bring the legs close to the breast, 
Detween it and the side-bones, and pass 
a skewer through the pinions and the 
thick part of the thighs. When the head 
is left on, it should be brought round 
and fixed on to the point of the skewer. 
Mode.—When the bird is firmly and 
plumply trussed, roast it before a nice 
bright fire ; keep it well basted, and a 
few minutes before serving, flour and 
froth it well. Dish it, and serve with 
gravy and bread sauce, and send to table 
hot and quickly. Â  little of the gravy 
should be poured over the bird. Time.— 
25 to 35 minutes. Average cost, Is. 6d. 
to 2s. a brace. Sufficient.—2 for a dish. 
Seasonable from the 1st of September to 
the beginning of February. 

PARTRIDGE SOUP. 
Ingredients.—2 partridges, 3 slices of 

lean ham, 2 shred onions, 1 head of 
celery, 1 large carrot, and 1 turnip cut 
into any fanciful shapes, 1 small lump of 
sugar, 2 oz. of butter, salt and pepper to 
taste, 2 quarts of medium stock. Mode. 
—Cut the partridges into pieces, and 
braise them in the butter and ham until 
quite tender; then take out the legs, 
wings, and breast, and set them by. 
Keep the backs and other trimmings in 
the braise, and add the onions and 
celery; any remains of cold game can be 
put in, and 3 pints of stock. Simmer 
slowly for 1 hour, strain it, and skim tho 
fat off as clean as possible; put in the 
pieces that were taken out, give it one 
boil, and skim again to have it quite 
clear, and add the sugar and seasoning. 
Now simmer the cut carrot and turnip in 
1 pint of stock; when quite tender, put 
them to the partridges, and serve. 
Time.—2 hours. Average cost, 2s. or Is. 
6d. per quart. Seasonable from Sep
tember to February. Sufficient for 8 
persons. 

Note.—The meat of the partridges 
may be pounded with a crumb of a 
French roll, and worked with the soup 
through a sieve. Serve with stewed 
celery cut In slices, and put in the 
tureen. 

Partridges, Hashed 

BOAST PABIBIDGB. 

PARTRIDGES, to Carve. 
There are several ways of carving this 

most familiar game bird. The more 
usual and sum
mary mode is to 
carry the knife 
sharply along 
the top of the 
breast-bone of 
the bird, and cut 
it quite through, 
thus dividing it 
into two pre
cisely equal and 
similar parts, in 
the same manner 

as carving a pigeon. Another plan is to 
cut it into three pieces; viz., by severing 
a small wing and leg on either side 
from the body, by following the line 
1 to 2 in the upper woodcut; thus 
making 2 helpings, when the breast will 
remain for a third plate. The most 
elegant manner is that of thrusting back 
the body from the legs, and then cutting 
through the breast in the direction shown 
by the line 1 to 2 : this plan will give 4 
or more small helpings. A little bread-
sauce should be served to each guest. 

PARTRIDGES, Hashed, or Salmi 
de Perdr ix . 

Ingredients.—3 young partridges, 3 
shallots, a slice of lean ham, 1 carrot, 3 
or 4 mushrooms, a bunch of savoury 
herbs, 2 cloves, 6 whole peppers, § pint 
of stock, 1 glass of sherry or Madeira, 
a small lump of sugar. Mode.—After 
the partridges are plucked and drawn, 
roast them rather underdone, and cover 
them with paper, as they should not be 
browned; cut them into joints, take off 
the skin from the wings, le£s, and 
breasts ; put these into a stewpan, cover 
them up, and set by until the gravy is 
ready. Cut a slice of ham into small 
pieces, and put them, with the carrots 
sliced, the shallots, mushrooms, herbs, 
cloves, and pepper, into a stewpan ; fry 
them lightly in a little butter, pour in 
the stock, add the bones and trimming 
from the partridges, and simmer for | 
hour. Strain the gravy, let it cool, and 
skim off every particle of fat; put it ta 
the legs, wiogs, and breasts, add a glass 
of sherry or Madeira and a small lump 
of sugar, let all gradually warm through 
by the side of the fire, and when eu to* 
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Paste, Common, for Family Pies 

point of boiling, serve, and garnish the 
disn with croutons. The remains of 
roast partridge answer very well dressed 
'n this way, although not so good as 
wnon the birds are in the first instance 
only half-roasted. This recipe is equally 
suitable for pheasants, moorgame, &c. : 
but care must be taken always to skin 
the joints. Time.—Altogether 1 hour. 
Sufficient. — 2 or 3 partridges for an 
entre"e. Seasonable from the 1st of 
September to the beginning of February. 

P A S T E , Common, for Fami ly Pies. 
Ingredients.—1£ lb. of flour, £ lb. of 

butter, rather more than ^ pint of water. 
Mode.— Rub the butter lightly into the 
flour, and mix it to a smooth paste with 
the water ; roll it out 2 or 3 times, and 
it will be ready for use. This paste may 
oe converted into an excellent short 
crust for sweet tart by adding to the 
flour, after the butter is rubbed in, 2 
tablespoonfuls of fine-sifted sugar. Ave
rage cost, 8d. per lb. 

P A S T E , Puff, F rench , or FeuiUe-
tage (Founded on M. Ude 's 
Recipe). 

Ingredients.—Equal quantities of flour 
and butter—say 1 lb. of each; £ salt
spoonful of salt, the yolks of 2 eggs, 
rather more than ^ pint of water. Mode. 
—Weigh the flour; ascertain that it is 
perfectly dry, and sift i t ; squeeze all the 
water from the butter, and wring it in a 
clean cloth till there is no moisture re
maining. Put the flour on the paste
board, work lightly into it 2 oz. of the 
butter, and then make a hole in the 
centre ; into this well put the yolks of 2 
eggs, the salt, and about £ pint of water 
(the quantity of this latter ingredient 
must be regulated by the cook, as it is 
impossible to give the exact proportion 
of i t ) ; knead up the paste quickly and 
lightly, and, when quite smooth, roll it 
out square to the thickness of about £ 
inch. Presuming that the butter is per
fectly free from moisture, and as cool a^ 
possible, roll it into a ball, and place this 
ball of butter on the paste; fold the 
paste over the butter all round, and 
pscure it by wrapping it well all over. 
Flatten the paste by rolling it lightly 
with the rolling-pin until it is quite thin, 
but not thin enough to allow the butter 
to break through, and keep the board 

Pas te , Pufr, very Good 

and paste dredged lightly with flour 
during the process of making it. This 
rolling gives it the first turn. Now fold 
the paste in three, and roll out again, 
and, should the weather be very warm, 
put it in a cold place on the ground to 
cool between the several turns; for, 
unless this is particularly attended to, 
the paste will be spoiled. Roll out the 
paste again twice, put it by to cool, then 
roll it out twice more, which will make 6 
turnings in all. Now fold the paste in 
two, and it will be ready for use. Il 
properly baked and well made, this crust 
will be delicious, and should rise in tha 
oven about 5 or 6 inches. The paste'should 
be made rather firm in the first instance,, 
as the ball of butter is liable to break 
through. Great attention must also be 
paid to keeping the butter very cool, as, 
if this is in a liquid and soft state, the 
paste will not answer at all. Should the 
cook be dexterous enough to succeed in 
making this, the paste will have a much 
better appearance than that made by the 
process of dividing the butter into 4 
parts, and placing it over the rolled-out 
paste; but until experience has been 
acquired, we recommend puff-paste made 
by recipe. The above paste is used for 
vol s-au-vent, small articles of pastry, 
and, in fact, everything that requires 
very light crust. Average cost, Is. 6d. 
per lb. 

P A S T E , Puff, very Good, 
Ingredients. — To every lb. of floui 

allow 1 lb. of butter, and not quite k pint 
of water. Mode.—Carefully weigh the 
flour and butter, and have the exact 
proportion ; squeeze the butter well, to 
extract the water from it, and afterwards 
wring it in a clean cloth, that no moisture 
may remain. Sift the flour ; see that il 
is perfectly dry, and proceed in the 
following manner to make the paste, 
usinga very clean paste-board and rolling-
pin :—Supposing the quantity to be 1 lb. 
of flour, work the whole into a smooth 
paste with not quite k. pint of water, 
using a knife to mix it with : the propor
tion of this latter ingredient must b<» 
regulated by the discretion of the cook ; 
if too much be added, the paste, when 
baked, will be tough. Roll it out until 
it is of an equal thickness of about an 
inch; break 4 oz. of the butter into smaL 
pieces ; place these on the paste, sift over 
it a little flour, fold it over, roll out again, 



233 THE DICTIONARY OF COOKERY. 

P a s t e , Puff, M e d i u m 

and put another 4 oz. of butter . Repeat 
the rolling and buttering until the paste 
has been rolled out 4 times, or equal 
quantities of flour and butter have been 
used. Do not omit, e\ery time the paste 
is rolled out, to dredge a little flour over 
that and the rolling-pin, to prevent both 
from sticking. Handle the paste as 
lightly as possible, and do not press 
heavily upon it with the rolling-pin. The 
next thing to be considered is the oven, 
as the baking of pastry requires particular 
attention. Do not put it into the oven 
until it is sufficiently hot to raise the 
pas te ; for the best-prepared paste, if not 
properly baked, will be good for nothing. 
Brushing the paste as often as rolled out, 
and the pieces of butter placed thereon, 
with the white of an egg, assists it to rise 
in leaves or flakes. As this is the great 
beauty of puff-paste, it is as well to t ry 
this method. Average cost, Is. id. per lb. 

P A S T E , Puff, M e d i u m . 
Ingredients.—To every lb. of flour 

allow 8 oz. of butter, 4 oz. of lard, not 
quite £ pint of water. Mode. —This paste 
may be made by the directions in the 
preceding recipe, only using less butter , 
and substituting lard for a portion of it. 
Mix the flour to a smooth paste with 
not quite ^ pint of water; then roll it 
out 3 times, the first time covering the 
paste with butter, the second with lard, 
and the third with butter. Keep the 
rolling-pin and paste slightly dredged 
with flour, to prevent them from stick
ing, and it will be ready for use. A verage 
cost, Is. per lb, 

P A S T E , Puff (Soye r ' s Rec ipe ) . 
Ingredients.—To every lb. of flour 

allow the yolk of 1 egg, the juice of 1 
lemon, £ saltspoonful of salt, cold water, 
1 lb. of fresh butter. Mode.—Put the 
flour on to the paste-board ; make a hole 
in the centre, into which put the yolk of 
the egg, the lemon-juice, and sa l t ; mix 
the whole with cold water (this should 
be iced in summer, if convenient) into a 
soft flexible paste, with the right hand, 
and handle i t as little as possible ; then 
squeeze all the buttermilk from the 
butter, wring it in a cloth, and roll out 
the pas te ; place the butter on this, and 
fold the edges of the paste over; so as to 
hide i t : roll it out again to the thickness 
of i inch ; fold over one third, over 
Which again pa«s the rolling-pin; then 

P a s t r y a n d P u d d i n g s 

fold over the other third, thus forming a 
square ; place i t with the ends, top, and 
bottom before you, shaking a little flour 
both under and over, and repeat the rolls 
and turns twice again, as before. Flour 
a baking-sheet, put the paste on this, 
and let it remain on ice or in some cool 
place for ^ hour ; then roll twice more, 
turning it as before ; place i t again upon 
the ice for | hour, give it 2 more rolls, 
making 7 in all, and it is ready for use 
when required. Average cost, Is. 6d. 
per lb. 

P A S T R Y A N D P U D D I N G S , 
D i r e c t i o n s i n c o n n e c t i o n w i t h 
t h e m a k i n g of. 

A few general remarks respecting the 
various ingredients of which puddings 
and pastry are composed may be accept
able, in addition to the recipes in this 
department of Household Management. 

Flour should be of the best quality, 
and perfectly dry, and sifted before 
being used ; if in the least damp, the 
paste made from it will certainly be 
heavy. 

Butter, unless fresh is used, should be 
washed from the salt, and well squeezed 
and wrung in a cloth, to get out all the 
water and buttermilk, which, if left in, 
assist to make the paste heavy. 

Lard should be perfectly sweet, which 
may be ascertained by cutting the 
bladder through, and, if the knife smells 
sweet, the lard is good. 

Suet should be finely chopped, perfectly 
free from skin, and quite swee t ; during 
the process of chopping, it should be 
lightly dredged with flour, which prevents 
the pieces from sticking together. Beef 
suet is considered the be s t ; bu t veal 
suet, or the outside fat of a loin or nock 
of mutton, makes good crusts ; as also 
the skimmings in which a joint of mutton 
has been boiled, but without vegetables. 

Clarified Beef Dripping answers very 
well for kitchen pies, puddings, cakes, or 
for family use. A very good short crust 
may be made by mixing with it a small 
quantity of moist sugar ; but care must 
be taken to use the dripping sparingly, 
or a very disagreeable flavour will be 
imparted to the paste. 

Strict cleanliness must be observed in 
pastry-making; all the utensils used 
should be perfectly free from dust and 
dirt, and the things required for pastry 
kept entirely for that purpose. 
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Pas t ry and Pudd ings 

In mixing paste, add the water very 
gradually, work the whole together with 
the knife-blade, and knead it until 
perfectlysmooth. Those who are inexpe
rienced in pastry-making should work 

PASTB-BOABD AND BOLLING-PIN. 

the butter in by breaking it in small 
pieces, and covering the paste rolled out. 
I t should then be dredged with flour, 
and the ends folded over and rolled out 
very thin a^ain: this process must be 
repeated until all the butter is used. 

PASTE-PINCBRS AND JAGGEB, FOB 
OBNAMENTINO THB EDGES OF PIE-CBUSTS. 

The art of making paste requires much 

Eractice, dexterity, and skill: it should 
e touched as lightly as possible, made 

with cool hands and in a cool place (a 
marble slab is better than a board for 
the purpose), and the coolest part of the 
house should be selected for the process 
during warm weather. 

rASTB-CTJTTEB AND COBlfKB-CTJIIBB. 

To Insure rich paste being light, great 
expedition must be used in the making 
and .baking ; for if it stand lona bMo»» 

Pas t ry and Puddings 

it is put in the oven, it becomes fiat and 
heavy. 

OBNAMBNTAL-PASTB CUTTBB. 

Puff-paste requires a brisk oven, bu* 
not too hot, or it would blacken the crust; 
on the other hand, if the oven be too 
slack, the paste will be soddened, and 
will not rise, nor will it have any 
colour. 

PATTY-PANS, PLAIN AND FLUTED. 

Tart-tins, cake-moulds, dishes for baked 
puddings, patty-pans, &c, should all be 
buttered before the article intended to 

P1B-DISH. 

be baked is put in them. Things to be 
baked on sheets should be placed on 
buttered paper. Raised-pie paste should 
have a soaking heat, and paste glazed 

BA1SED-P1E MOULD. 

must have rather a slack oven, that 
the icing be not scorched. It is 

BAISED-PIB MOULD, OFUT. 

better to ice tarts, &c, when they art 
three-parts baked. 
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Pastry and Puddings 

To ascertain when the oven is heated 
to the proper degree for puff-paste, put 
a small piece of the paste in previous to 
baking the whole, and then the heat can 
thus be judged of. 

The freshness of all pudding ingredients 
is of much importance, as one bad 
article will taint the whole mixture. 

When the freshness of eggs is doubtful, 
break each one separately in a cup, 
before mixing them altogether. Should 
there be a bad one amongst them, it can 
be thrown away ; whereas, if mixed with 
the good ones, the entire quantity would 
be spoiled. The yolks and whites 
beaten separately make the articles they 
are put into much lighter. 

Raisins and dried fruits for puddings 
should be carefully picked, and in many 
cases stoned. Currants should be well 
washed, pressed in a cloth, and placed 
on a dish before the fire to get thoroughly 
dry : they should then be picked care
fully over, and every piece of grit or stone 
removed from amongst them. To plump 
them, some cooks pour boiling water 
over them, and then dry them before the 
fire. 

Batter pudding should be smoothly 
mixed and free from lumps. To insure 
this, first mix the flour with a very small 
proportion of milk, and add the remain
der by degrees. Should the pudding be 
very lumpy, it may be strained through 
a hair sieve. 

A11 boiled puddings should be put on 
in boiling water, which must not bo 

allowed to stop 
simmering, and 
t h e p u d d i n g 
must always be 
covered with the 
water; if requi
site, the sauce
pan should be 
kept filled up. 

To prevent a 
pudding boiled 
in a cloth from 
sticking to the 
bottom of the 

saucepan, place a small plate or saucer 
underneath it, and set the pan on a 
trivet over the fire. If a mould is used, 
this precaution is not necessary ; but 
care must be taken to keep the pudding 
weil covered with water. 

For dishing a boiled pudding as soon 
as it comes out of the pot, dip it into a 
basin of cold ws>ter. and the cloth will 

B0ILED-PUDD1NQ MOULD. 

Pastry and Puddings 

then not adhere to it. Great expedition 
is necessary in sending puddings to table, 
as by standing they quickly become 
heavy, batter puddings particularly. 

BOILED PUDDING MOULD. 

For baked or boiled puddings, the 
moulds, cups, or basins should be always 
buttered before the mixture is put in 
them, and they should be put into the 
saucepan directly they are filled. 

Scrupulous attention should be paid 
to the cleanliness of pudding-cloths, as 
from neglect in this particular the out-

PUDDING-BASIN. 

sides of boiled puddings frequently taste 
very disagreeably. As soon as pos
sible after it is taken off the puddiDg, it 
should be soaked in water, and then well 
washed, without soap, unless it be very 
greasy. It should be dried out of doors, 
then folded up and kept in a dry place. 
When wanted for use, dip it in boiling 
water, and dredge it slightly with flour. 

The dry ingredients for puddings are 
better for being mixed some time before 
they are wanted; the liquid portion 
should only be added just before the 
pudding is put into the saucepan. 

A pinch of salt is an improvement tc 
the generality of puddings; but this 
ingredient should be added very spar" 
ingly, as the flavour should not be 
detected. 

When baked puddings are sufficiently 
solid, turn them out of the dish they 
were baked in, bottom uppermost, and 
strew over them fine-sifted sugar. 

When pastry or baked puddings are 
not done through, and yet the outside is 
sufficiently brown, cover them over with 
a piece of white paper until thoroughly 
cooked: this prevents them from getting 
burnt. 
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Pastry, Iced or Glazed Pea Soup, Inexpensive 

PASTRY, to Ice or Glaze. (1 

To glaze pastry, which is the usual 
method adopted for meat or raised pies, 
break an egg, separate the yolk from the 
white, and beat the former for a short 
time. Then, when the pastry is nearly 
baked, take it out of the oven, brush it 
over with this beaten yolk of egg, and 
put it back in the oven to set the glaze. 

To ice pastry, which is the usual 
method adopted for fruit tarts and sweet 
dishes of pastry, put the white of an egg 
on a plate, and with the blade of a knife 
beat it to a stiff froth. When the pastry 
is nearly baked, brush it over with this, 
and sift over some pounded sugar ; put 
it back into the oven to set the glaze, 
and, in a few minutes, it will be done. 
Great care should be taken that the 
paste does not catch or burn in the oven, 
which it is very liable to do after the 
icing is laid on. Sufficient—Allow 1 egg 
and 1^ oz. of sugar to glaze 3 tarts. 

P A S T R Y S A N D W I C H E S . 
Ingredients.—Puff-paste, jam of any 

kind, the white of an egg, sifted sugar. 
Mode.—Roll the paste out thin; put half 
of it on a baking-sheet or tin, and spread 
equally over it apricot, greengage, or any 
preserve that may be preferred. Lay 
over this preserve another thin paste; 
press the edges together all round ; and 
mark the paste in lines with a knife on 
the surface, to show where to cut it when 
baked. Bake from 20 minutes to £ hour; 
anu, a short time before being done, 
take the pastry out of the oven, brush it 
over with the white of an egg, sift over 
pounded sugar, and put it back in the 
oven to colour. When cold, cut it into 
strips; pile these on a dish pyramidically, 
and serve. These strips, cut about 2 
inches long, piled in circular rows, and 
a plateful of flavoured whipped cream 
poured in the middle, make a verv pretty 
dish. Time.—20 minutes to I hour. 
Average cost, with \ lb. of paste, Is. 
Sufficient.—\ lb. of paste will make 2 
dishes of sandwiches. Seasonable at any 
feme. 

P A T E B R I S E E , Crust F rench , for 
Raised Pies . 

Ingredients.—To every lb. of flour allow 
i, saltspoonful of Bait, 2 eggs, J pint of 
water, 6 o%. of butter. Mode.—Spread 
the fiour, which should be sifted and 

thoroughly dry, on the paste-board; 
make a hole in the centre, into which 
put the butter; work it lightly into the 
flour, and when quite fine, add the salt; 
work the whole into a smooth paste wit£ 
the eggs (yolks and whites) and water, 
and make it very firm. Knead the paste 
• well, and let it be rather stiff, that the 
sides of the pie may be easily raised, and 
that they do not afterwards tumble or 
shrink. Average cost, Is. per lb. 

l?ote.—This paste may be very much 
enriched by making it uith equal quan
tities of flour and butter; but then it 
.is not so easilv r°;<*ed as when made 
p lainer. 

P A T T I E S , Frieo. 
[ COLD MEAT COOKEET.J ingredients.— 

Col d roast veal, a few slices of cold ham, 
I e.gg boiled hard, poundec" mace, pepper 
and salt to taste, gravy, cream, 1 tea
spoonful of minced lemon-peel, good 
puff-paste. Mode.—Mince a little cold 
veal and ham, allowing one-third ham to 
two-thirds veal; add an egg boiled bard 
and chopped, and a seasoning of pounded 
mace, salt, pepper, and lemon-peel; 
moisten with a little gravy and cream. 
Make a good puff-paste ; roll rather thin, 
and cut it into round or square pieces; 
put the mince between two of them, 
pinch the edges to keep in the gravy, 
and fry a light brown. They may also 
be baked in patty-pans; in that case, 
they should be brushed over with the 
yolk of an egg before they are put in the 
oven. To make a variety, oysters may 
be substituted for the ham. Time.—15 
minutes to fry the patties. Seasonable 
from March to October. 

P E A S O U P (Inexpensive). 

Ingredients.—J lb. of onions, \ lb. of 
carrots, 2 oz. of celery, f lb. of split peas, 
a little mint, shred fine ; 1 tablespoonful 
of coarse brown sugar, salt and pepper 
to taste, 4 quarts of water, or liquor in 
which a joint of meat has been boiled. 
Mode.—Fry the vegetables for 10 minutes 
in a little butter or dripping, previously 
cutting them up into small pieces ; pour 
the water on them, and when boiling add 
the peas. Let them simmer for nearly 
3 hours, or until the peas are thoroughly 
done. Add the sugar, seasoning, and 
mint; boil for \ of an hour, and serve 
Time.—3\ k^urs. Average cost, l^d, p 

16 
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Pea Soup, Green 

quart. Seasonable in winter. Sufficient 
for 12 persons. 

P E A SOUP (Green). 
Ingredients.—3 pints of green peas, 1 

lb. of butter, 2 or 3 thin slices of ham, 3 
onions sliced, 4 shredded lettuces, the 
crumb of 2 French rolls, 2 handfuls of 
."pinach, 1 lump of sugar, 2 quarts of 
Uedium stock. Mode.—Put the butter, 
pam, 1 quart of peas, onions, and let-
cuces, to a pint of stock, and simmer for 
di nour ; then add the remainder of the 
itock, with the crumb of the French 
•oils, and boil for another hour. Now 
joil the spinach, and squeeze it very dry. 
Rub the soup through a sieve, and the 
spinach with it, to colour it. Have 
ready a pint of young peas boiled; add 
them to the soup, put in the sugar, give 
one boil, and serve. If necessary, add 
salt. Time.—2£ hours. Average cost, 
Is. 9d. per quart. Seasonable from June 
to the end of August. Sufficient for 10 
persons. 

Note.—It will be well to add, if the 
peas are not quite young, a little more 
sugar. Where economy is essential, 
water may be used instead of stock for 
this soup, boiling in it likewise the pea-
shells; but using a double quantity of 
vegetables. 

P E A SOUP, "Winter (Yellow). 
Ingredients.—1 quart of split peas, 2 

lbs. of shin beef, trimmings of meat or 
poultry, a slice of bacon, 2 large carrots, 
2 turnips, 5 large onions, 1 head of celery, 
seasoning to taste, 2 quarts of soft water, 
an y bones left from roast meat, 2 quarts 
of common stock, or liquor in which a 

{oint of meat has been ooiiea. Mode.— 
>ut the peas to soak over-night in soft 

water and float off such as rise to the 
top. Boil them in the water till tender 
enoug to pidp ; then add the ingre
dients mentioned above, and simmer 
for 2 hours, stirring it occasionally. 
Pass the whole through a sieve, skim 
well, season, and serve with toasted 
bread cut in dice. Time.—4 hours. 
Ai rage cost, 6d. per quart. Seasonable 
all toe year round, but more suitable for 

Id weather. Sufficient for 12 persons. 

P E A C H E S , Compote of. 
Ingredients.—1 pint of syrup, about 

l£ small (peaches. Mode.—Peaches that 

Peaches Preserved in Brandy 

are not very large, and that would not 
look well for dessert, answer very nicely 
for a compote. Divide the peaches, take 
out the stones, and pare the fruit; make 
a syrup by recipe, put in the peaches, 
and stew them gently for about 10 mi
nutes. Take them out without breaking, 
arrange them on a glass dish, boil the 
syrup for 2 or 3 minutes, let it cool, 
pour it over the fruit, and, when cold, 
it will be ready for table. Time.—10 
minutes. Average cost, Is. 2d. Sufficient 
for 5 or 6 persons. Seasonable in August 
and September. 

P E A C H F R I T T E R S . 
Ingredients.—For the batter, \ lb. of 

flour, £ oz. of butter, ^ saltspoonful of 
salt, 2 eggs, milk, peaches, hot lard or 
clarified dripping. Mode.—Make a nice 
smooth batter; skin, halve, and stone the 
peaches, which should be quite ripe; 
dip them in the batter, and fry the 
pieces in hot lard or clarified dripping, 
which should be boiling before the 
peaches are put in. From 8 to 10 mi
nutes will be required to fry them; 
when done, drain them before the fire. 
Dish them on a white d'oyley. Strew 
over plenty of pounded sugar and serve. 
Time.—From 8 to 10 minutes to fry the 
fritters, 5 minutes, to drain them. Ave
rage cost, Is. Sufficient for 4 or 5 persons. 
Seasonable in July, August, and Sep
tember. 

P E A C H E S P R E S E R V E D I N 
B R A N D Y . 

Ingredients.—To every lb. of fruit 
weighed before being stoned, allow \ lb. 
of finely-pounded loaf sugar ; brandy. 
Mode.—Let the fruit be gathered in dry 
weather ; wipe and weigh it, and remove 
the stones as carefully as possible, with
out injuring the peaches much. Put 
them into a jar, sprinkle amongst them 
pounded loaf sugar in the above propor
tion, and pour brandy over the fruit. 
Cover the jar down closely, place it in a 
saucepan of boiling water over the fire, 
and bring the brandy to the simmering-
point, but do not allow it to boil. Take 
the fruit out carefully, without breaking 
i t ; put it into small jars, pour over if 
the brandy, and, when cold, exclude the 
air by covering the jars with bladders, 
or tissue-paper Crushed over on both 
sides with the white of an eg-g. Apricots 
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Fears , Baked 

may be done in the same manner, and, 
if properly prepared, will be found deli
cious. Time.—From 10 to 20 minutes 
to bring the brandy to the simmering-
point. Seasonable in August and Sep
tember. 

P E A R S , Baked. 
Ingredients.—12 pears, the rind of 1 

lemon, 6 cloves, 10 whole allspice; to 
every pint of water allow £ lb. of loaf 
sugar. Mode.—Pare and cut the pears 
into halves, and, should they be very 
large, into quarters; leave the stalks on, 
and carefully remove the cores. Place 
them in a clean baking-jar, with a 
closely-fitting lid; add to them the 
lemon-rind cut in strips, the juice of k 
lemon, the cloves, pounded allspice, and 
sufficient water just to cover the whole, 
with sugar in the above proportion. 
Cover the jar down closely, put it into 
a very cool oven, and bake the pears 
from 5 to 6 hours, but be very careful 
that the oven is not too hot. To improve 
the colour of the fruit, a few drops of 
prepared cochineal may be added; but 
this will not be found necessary, if the 
pears are very gently baked. Time.— 
Large pears; 5 to 6 hours, in a very slow 
oven. Average cost, Id. to 2d. each. 
Sufficient for 7 or 8 persons. Seasonable 
from September to January. 

P E A R S a L ' A L L E M A N D E . 
Ingredients.—6 to 8 pears, water, su-

rir, 2 oz. of butter, the yolk of an egg, 
oz. of gelatine. Mode.—Peel and cut 

the pears into any form that may be 
preferred, and steep them in cold water 
to prevent them turning black; put 
them into a saucepan with sufficient cold 
water to ccver them, and boil them with 
the butter and enough sugar to sweeten 
them nicely, until tender; then brush 
the pears over with the yolk of an egg, 
sprinkle them with sifted sugar, and 
arrange them on a dish. Add the gela
tine to the syrup, boil it up quickly for 
about 5 minutes, strain it over the pears, 
and let it remain until set. The syrup 
may be coloured with a little prepared 
eochineal, which would very much im
prove the appearance of the dish. Time. 
—From 20 minutes to J hour to stew the 
pears; 5 minutes to boil the syrup. 
Average Cost, Is. %d. Sufficient for a large 
dish. Seasonable frcnm August to Fe
bruary. 

Pears, Stewed 

P E A R S , Moulded. 
Ingredients.—4 large pears or 6 smaM 

ones, 8 cloves, sugar to taste, water, s 
small piece of cinnamon, J pint of raisii 
wine, a strip of lemon-peel, the juice oi 
k_ lemon, \ oz. of gelatine. Mode.—Pee» 
and cut the pears into quarters; put 
them into a jar with £ pint of water, 
cloves, cinnamon, and sufficient sugar to 
sweeten the whole nicely; cover down 
the top of the jar, and bake the pears in 
a gentle oven until perfectly tender, but 
do not allow them to break. When 
done, lay the pears in a plain mould, 
which should be well wetted, and boil 
^ pint of the liquor the pears were baked 
m with the wine, lemon-peel, strained 
juice, and gelatine. Let these ingre
dients boil quickly for 5 minutes, then 
strain the liquid warm over the pears; 
put the mould in a cool place, and when 
the jelly is nrm, turn it out on a glass 
dish. Time.—2 hours to bake the pears 
in a cool oven. Average cost, Is. 3d. 
Sufficient for a quart mould. Seasonable 
from August to February, 

P E A R S , Preserved. 
Ingredients. — Jargonelle pears; to 

every lb. of sugar allow J pint of water. 
Mode.—Procure some Jargonelle pears, 
not too ripe; put them into a stewpan 
with sufficient water to cover them, and 
simmer them till rather tender, but do 
not allow them to break; then put them 
into cold water. Boil the sugar an(* 
water together for 5 minutes, skim well, 
put in the pears, and simmer them 
gently for 5 minutes. Repeat the sim
mering for 3 successive days, taking 
care not to let the fruit break. The last 
time of boiling, the syrup should be 
made rather richer, and the fruit boiled 
for 10 minutes. When the pears are 
done, drain them from the syrup, and 
dry them in the sun, or in a cool oven; 
or they may be kept in the syrup, and 
dried as they are wanted. Time.—i 
hour to simmer the pears in water, 20 
minutes in the syrup. Average cost, Id. 
to 2d. each. Seasonable.—Most plentiful 
in September and October. 

P E A R S , Stewed. 
Ingredients. — 8 large pears, 5 oz. »-

loaf sugar, 6 cloves, 6 whole allspice, j 
pint of water, \ pint of port wine, a fev 
drops of prepared cochlnneal. Mode.— 
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Peas , Boiled Green 

Pare the pears, halve them, remove the 
cores, and leave the stalks on; put them 
into a lined saucepan with the above 
ingredients, and let them simmer very 
gently until tender, which will be in 
from 3 to 4 hours, according to the qua
lity of the pears. They should be 
watched, and, when done, carefully lifted 

BTSWEO PBABt. 

out on to a glass dish without breaking 
them. Boil up the syrup quickly for 2 
or 3 minutes; allow it to cool a little, 
pour it over the pears, and let them get 
perfectly cold. To improve the colour 
of the fruit, a few drops of prepared 
cochineal may be added, which rather 
inhances the beauty of this dish. The 
Juit must not be boiled fast, but only 

•simmered, and watched that it be not 
too much done. Time.—3 to 4 hours. 
Average cost, Is. 6d. Sufficient for 5 or 
6 persons. Seasonable from. September 
to January. 

P E A S , Boiled Green. 
Ingredients.—Green peas; to each i 

gallon of water allow 1 small teaspoonful 
if moist sugar, 1 heaped tablespoonful of 
^alt. Mode.—This delicious vegetable, 
to be eaten in perfection, should be 
young, and not gathered or shelled long 
before it is dressed. Shell the peas, wash 
them well in cold water, and drain them ; 
then put them into a saucepan with 
plenty of fast-boiling water, to which 
salt and moist sugar have been added in 
the above proportion; let them boil 
quickly over a brisk fire, with the lid of 
the saucepan uncovered, and be careful 
that the smoke does not draw in. When 
tender, pour them into a colander ; put 
them into a not vegetable-dish, and 
quite in the centre of the peas place a 
piece of butter, the size of a walnut. 
Many cooks boil a small bunch of mint 
with the peas, or garnish them with it, 
by boiling a few sprigs in a saucepan by 
themselves. Should the peas be very 
old, and difficult to boil a good colour, a 
very tiny piece of soda may be thrown 
in the water previous to putting them 
in; hut this must be very sparingly 
used, as it causes the peas, when boiled, 
to have a smashed and broken apnea*. 

Peas , Stewed Green 

ance. With young peas, there is not 
the slightest occasion to use it. Time.— 
Young peas, 10 to 15 minutes; the large 
sorts, such as marrowfats, &c, 18 to 24 
minutes; old peas, J hour. Average cost, 
when cheapest, 6d. per peck; when first 
in season, Is. to Is. 6d. per peck. Suffi
cient.—Allow 1 peck of unshelled peas 
for 4 or 5 persons. Seasonable from June 
to the end of August. 

P E A S , Green, a la Francaise. 
Ingredients.—2 quarts of green peas, 

3 oz. of fresh butter, a bunch of parsley, 
6 green onions, flour, a small lump of 
sugar, k teaspoonful of salt, a teaspoon
ful of flour. Mode.—Shell sufficient 
fresh-gathered peas to fill 2 quarts; put 
them into cold water, with the above 
proportion of butter, and stir them about 
until they are well covered with the 
butter; drain them in a colander, and 
put them in a stewpan, with the parsley 
and onions; dredge over them a little 
flour, stir the peas well, and moisten 
them with boiling water; boil them 
quickly over a large fire for 20 minutes, 
or until there is no liquor remaining. 
Dip a small lump of sugar into some 
water, that it may soon melt; put it 
with the peas, to which add ^ teaspoonful 
of salt. Take a piece of butter the size 
of a walnut, work it together with a tea
spoonful of flour, and add this to the 
peas, which should be boiling when it is 
put in. Keep shaking the stewpan, and, 
when tho peas are nicely thickened, 
dress them high in the dish, and serve. 
Time. — Altogether, | hour. Average 
cost, 6d. per peck. Sufficient for 4 or 5 
persons. Seasonable from June to the 
end of August. 

P E A S , Stewed Green 
Ingredients.—1 qua rt of peas, 1 lettuce, 

1 onion, 2 oz. of butter, pepper and salt 
to taste, 1 egg, g teaspoonful of powdered 
sugar. _ Mode.— Shell the peas, and cut 
the onion and lettuce into slices; put 
these into a stewpan, ith the butter, 
pepper, and salt, but with no more water 
than that which hangs around the 
lettuce from washing. Stew the whole 
very gently for rather more than 1 hour; 
then stir in a well-beaten eg£*, and 
about i teaspoonful of powdered sugar. 
Wh n the peas, &c, are nicely thicken d, 
serve; but, after the egg is added, -a 
not allow them to boil Time.— IJ bony. 
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Perch , Boiled 

Average cost, 6d. per peck. Sufficient 
for 3 or 4 persons. Seasonable from June 
)o the end of August. 

P E R C H , Boiled. 
Ingredients.—J lb. of salt to each gallon 

of water. Mode.—Scale the fish, take 
out the gills and clean it thoroughly; lay 
it in boiling water, salted as above, and 
simmer gently for 10 minutes. If the 
fish is very large, longer time must be 
allowed^ Garnish with parsley, and serve 
with plain melted butter, or Dutch sauce. 
Perch do not preserve so good a flavour 
when stewed as when dressed in any 
other way. Time.—Middling-sized perch, 
i hour. Seasonable from September to 
November. 

Note.—Tench may be boiled the same 
way, and served with the same sauces. 

P E R C H , Fr ied . 
Ingredients.—Egg and bread crumbs, 

hot lard. Mode.—Scale and clean the 
fish, brush it over with egg, and cover 
with bread crumbs. Have ready some 
boiling lard ; put the fish in, and fry a 
nice Brown. Serve with plain melted 
butter or anchovy sauce. Time.—10 
minutes. Seasonable from September to 
November. 

Note.—Fry tench in the same way. 

P E R C H , Stewed wi th "Wine. 
Ingredients.—Equal quantities of stock 

and sherry, 1 bay-leaf, 1 clove of garlic, 
a small bunch of parsley, 2 cloves, salt to 
taste; thickening of butter and flour, 
pepper, grated nutmeg, £ teaspoonful of 
anchovy sauce. Mode.—Scale the fish 
and take out the gills, and clean them 
thoroughly; lay them in a stewpan with 
sufficient stock and sherry just to cover 
them. Put in the bay-leaf, garlic, pars
ley, cloves, and salt, and simmer till 
tender. When done, take out the fish, 
strain the liquor, add a thickening of 
butter and flour, the pepper, nutmeg, 
and the anchovy sauce, and stir it over 
the fire until somewhat reduced, when 
pour over the fish, and serve. Time.— 
About 20 minutes. Seasonable from Sep-
tember to November. 

P E T I T E S B O U C H E E S . 
Ingredients.—6 oz. of sweet almonds, 

| lb. of sifted sugar, the rind of £ lemon, 
the white of 1 egg, puff-paste. Mode.— 

Pheasan t , to Carve 

Blanch the almonds, and chop them fine; 
rub the sugar on the lemon-rind, and 
pound it in a mortar; mix this with the 
almonds and the white of the egg. Roll 
some puff-paste out; cut it in any shape 
that may be preferred, such as diamonds, 
rings, ovals, &c, and spread the above 
mixture over the paste. Bake the bou-
che"es in an oven, not too hot, and serve 
cold. Time.—| hour, or rather more 
Average cost, Is. Sufficient for £ lb of 
puff-paste. Seasonable at any time. 

P H E A S A N T . 
If this bird be eaten three days after 

it has been killed, it then has no pecu
liarity of flavour; a pullet would be more 
relished, and a quail would surpass it in 
aroma. Kept, however, a proper length 
of time,—and this can be ascertained by 
a slight smell and change of colour,— 
then it becomes a highly-flavoured dish, 
occupying, so to speak, the middle dis
tance between chicken and venison. It 
is difficult to define any exact time to 
" hang" a pheasant; but any one pos
sessed of the instincts of gastronomical 
science, can at once detect the right 
moment when a pheasant should betaken 
down, in the same way as a good cook 
knows whether a bird should be removed 
from the spit, or have a turn or two 
more. 

P H E A S A N T , Broiled (a Breakfast 
or Luncheon Dish). 

Ingredients.—1 pheasant, a little lard, 
egg and bread crumbs, salt and cayenne 
to taste. Mode.—Cut the legs off at the 
first joint, and the remainder of the bird 
into neat pieces; put them into a frying-
pan with a little lard, and when browned 
on both sides, and about half done, take 
them out and drain them; brush the 
pieces over with egg, and sprinkle with 
bread crumbs with which has been mixed 
a good seasoning of cayenne and salt. 
Broil them over a moderate fire for about 
10 minutes, or rather longer, and serve 
with mushroom-sauce, sauce piquanta/ 
or brown gravy, in which a few rumc 
bones and trimmings have been sttsved 
Time.—Altogether J hour. Sufficient for 
4 or 5 persons. Seasonable from the lsfc 
of October to the beginning of February, 

P H E A S A N T , t o Carve. 
Fixing the fork in the breast, let th* 

carver cut slices from it in the direction 
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Pheasant Cutlets 

of the lines from 2 to 1 : these are the 
prime pieces. If there be more guests 
to satisfy than these slices will serve, 
then let the legs and wings be disen
gaged in the same manner as described 

BOAST PHEASANT. 

in carving boiled fowl, the point where 
the wing joins the neckbone being care
fully found. The merrythought will 
come off in the same way as that of a 
fowL The most valued parts are the 
same as those which are most considered 
inafowL 

P H E A S A N T C U T L E T S . 
Ingredients.—2 or 3 pheasants, egg 

and bread crumbs, cayenne and salt to 
taste, brown gravy. Mode.—Procure 3 
young pheasants that have been hung a 
few days; pluck, draw, and wipe them 
inside; cut them into joints ; remove 
the bones from the best of these; and 
the backbones, trimmings, &c., put into 
a stewpan, with a little stock, herbs, 
vegetables, seasoning, &c, to make the 
gravy. Flatten and trim the cutlets of 
a good shape, egg and bread-crumb 
them, broil them over a clear fire, pile 
them high in the dish, and pour under 
them the gravy made from the bones, 
which should be strained, flavoured, and 
thickened. One of the small bones 
should be stuck on the point of each 
cutlet. Tii&e.—10 minutes. Average 
cost, 2s. 6d. to 3s. each. Sufficient for 2 
entrees. Seasonable from the 1st of 
October to the beginning of February. 

P H E A S A N T , Roast. 
Ingredients.—Pheasant, ^V>ur, bwtter. 

Choosing and trussing.—OH pheasants 
may be known by the length and sharp-

BOAST PHEASANT. 

ness of their spurs; in young ones they 
are short and blunt. The cock bird is 
generally reckoned the best, except 

Pheasant Soup 

when the hen is with egg. They should 
hang some time before they are dressed, 
as, if they are cooked fresh, the flesh 
will be exceedingly dry and tasteless. 
After the bird is plucked and drawn, 
wipe the inside with a damp cloth, and 
truss it in the same manner as partridge. 
If the head is left on, as shown in the 
engraving, bring it round under the 
wing, and fix it on to the point of the 
skewer. Mode.—Roast it before a brisk 
fire, keep it well basted, and flour and 
froth it nicely. Serve with brown gravy, 
a little of which should be poured round 
the bird, and a tureen of bread sauce. 
2 or 3 of the pheasant's best tail-feathers 
are sometimes stuck in the tail as an 
ornament; but the fashion is not much 
to be commended. Time.—J to 1 hour, 
according to the size. Average cost, 
2s. 6d. to 3s. each. Sufficient,—1 for a 
dish. Seasonable from the 1st of October 
to the beginning of February. 

P H E A S A N T , Roast, BriUat Sa-
varin 's Recipe (& la Sainte 
Alliance). 

When the pheasant is in good condi
tion to be cooked, it should be plucked, 
and not before. The bird should then 

•Tbe stuffed in the following manner :— 
Take two snipes, and draw them, putting 
the bodies on one plate, and the livers, 
&e., on another. Take off the flesh, and 
mince it finely with a little beef, lard, a 
few truffles, pepper and salt to taste, and 
stuff the pheasant carefully with this. 
Cut a slice of bread, larger considerably 
than the bird, and cover it with the liver, 
&c, and a few truffles: an anchovy and 
a little fresh butter added to these will 
do no harm. Put the bread, Ac., into 
the dripping-pan, and, when the bird is 
roasted, place it on the preparation, and 
surround it with Florida oranges. 

Do not be uneasy, Savarin adds, about 
your dinner; for a pheasant served in 
this way is fit for beings better than 
men. The pheasant itself is a very good 
bird; and, imbibing the dressing and 
the flavour of the truffle arid snipe, it 
becomes thrice better. 

P H E A S A N T SOUP. 
Ingredients.—2 pheasants, \ lb. of but

ter, 2 shoes of ham, 2 large onions sliced, 
J head of celery, the crumb of two 
French rolls, the yolks of 2 eggs boiled 
hard, salt and oayenne to taste, • Ht t t 
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Pickle, an Excel lent 

pounded mace, if liked; 3 quarts of 
stock medium. Mode.—Cut up the 
pheasants, flour and braise them in the 
butter and ham till they are of a nice 
brown, but not burnt. Put them in a 
stewpan, with the onions, celery, stock, 
and seasoning, and simmer for 2 hours. 
Strain the soup; pound the breasts with 
Que crumb of the roll previously soaked, 
.nd the yolks of the eggs ; put it to the 

soup, give one boil, and serve. Time.— 
'J£ hours. Average cost, 2s. lOd. per 
quart, or, if made with fragments of 
cold game, Is. Seasonable from October 
to February. Sufficient for 10 persons. 

Note.—Fragments, pieces and bones of 
cold game, may be used to great advan
tage in this soup, and then 1 pheasant 
will suffice. 

P I C K L E , an ExceUent. 

Ingredients.—Equal quantities of me
dium-sized onions, cucumbers, and sauoe-
apples; 1£ teaspoonful of salt, § teaspoon
ful of cayenne, 1 wineglassful of soy, 1 
wineglassful of sherry ; vinegar. Mode. 
—Slice sufficient cucumbers, onions, and 
apples to fill a pint stone jar, taking care 
to cut the slices very thin; arrange them 
in alternate layers, adding at the same 
time salt and cayenne in the above pro
portion ; pour in the soy and wine, and 
fill up with vinegar. I t will be fit for 
use the day it is made. Seasonable in 
August and September. 

P I C K L E , Ind ian (very Superior). 
Ingredients.—To each gallon of vine

gar allow 6 cloves of garlic, 12 shalots, 2 
sticks of sliced horseradish, \ lb. of 
bruised ginger, 2 oz. of whole black 
pepper, 1 oz. of long pepper, 1 oz. of 
\llspice, 12 cloves, ^ oz. of cayenne, 2 
oz. of mustard-seed, \ lb. of mustard, 1 
oz. of turmeric ; a white cabbage, cauli
flowers, radishpods, French beans, gher
kins, small round pickling-onions, nas
turtiums, capsicums, chilies, &c. Mode.— 
Cut the cabbage, which must be hard 
and white, into slices, and the cauli
flowers into small branches; sprinkle 
salt over them in a large dish, and let 
them remain two days; then dry them, 
and put them into a very large jar, with 
garlic, shalots, horseradish, ginger, pep
per, allspice, and cleves, in the above 
proportions. Boil sufficient vinegar to 
oover them, which pour over, and, when 

Pickle, Mixed 

cold, cover up to keep them free from dust. 
As the other things for the pickle ripen 
at different times, they may be added as 
they are ready: these will be radish, 
pods, French beans, gherkins, small 
onions, nasturtiums, capsicums, chilies, 
&c, &c. As these are procured, they 
must, first of all, be washed in a little 
cold vinegar, wiped, and then simply 
added to the other ingredients in the 
large jar, only taking care that they are 
covered by the vinegar. If more vinegar 
should be wanted to add to the pickle, 
do not omit first to boil it before adding 
it to the rest. When you have collected 
all the things you require, turn all out in 
a large pan, and thoroughly mix them. 
Now put the mixed vegetables into 
smaller jars, without any of the vinegar; 
then boil the vinegar again, adding as 
much more as will be required to fill the 
different jars, and also cayenne, mus
tard-seed, turmeric, and mustard, which 
must be well mixed with a little cold 
vinegar, allowing the quantities named 
above to each gallon of vinegar. Pour 
the vinegar, boiling hot, over the pickle, 
and when cold, tie down with a bladder. 
If the pickle is wanted for immediate 
use, the vinegar should be boiled twice 
more, but the better way is to make it 
during one season for use during the 
next. I t will keep for years, if care is 
taken that the vegetables are quite 
covered by the vinegar. 

This recipe was taken from the di-
rections of fr. lady whose pickle was 
always prono? ^ced excellent by all who 
tasted it, and ffho has, for many years, 
exactly followed the recipe given above. 

Note.—For small families, perhaps the 
above quantity of pickle will be con
sidered too large; but this may bo de
creased at pleasure, taking care to pro
perly proportion the various ingredients, 

P I C K L E , Mixed (very good). 
Ingredients.—To each gallon of vine

gar allow i lb. of bruised ginger, \ lb. of 
mustard, J lb. of salt, 2 oz. of mustard-
seed, 1J oz. of turmeric, 1 oz. of ground 
black pepper, % oz. of cayenne, cauli
flowers, onions, celery, sliced cucumbers, 
gherkins, French beans, nasturtiums, 
capsicums. Mode.—Have a large jar, 
with a tightly-fitting lid, in which put 
as much vinegar as required, reserving a 
little to mix the various powders to a 
smooth paste. Put into a basin 

file:///llspice
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Pickle for Tongues or Beef 

mustard, turmeric, pepper, and cayenne; 
mix them with vinegar, and stir well 
until no lumps remain; add all the in
gredients to the vinegar, and mix well. 
Keep this liquor in a warm place, and 
thoroughly stir every morning for a 
month with a wooden spoon, when it will 
be ready for the different vegetables to 
oe added to it. As these come into sea-
i'on, have them gathered on a dry day, 
add, after merely wiping them with a 
oloth, to free them from moisture, put 
them into the pickle. The cauliflowers, 
it may be said, must be divided into 
small bunches. Put all these into the 
pickle raw, and at the end of the sea
son, when there have been added as 
many of the vegetables as could bo pro
cured, store it away in jars, and tie over 
with bladder. As none of the ingre
dients are boiled, this pickle will not be 
fit to eat till 12 months have elapsed. 
Whilst the pickle is being made, keep a 
wooden spoon tied to the jar; and its 
contents, it may be repeated, must be 
stirred every morning. Seasonable.— 
Make the pickle-liquor in May or June, 
as the season arrives for the various 
vegetables to be picked. 

P I C K L E for Tongues or Beef 
(Newmarket Recipe). 

Ingredients.—1 gallon of of t water, 3 
lbs. of coarse salt, 6 oz. of coarse brown 
sugar, J oz. of saltpetre. Mode.—Put 
all the ingredients into a saucepan, and 
let them boil for J an hour, clear off the 
scum as it rises, and when done pour the 
pickle into a pickling-pan. Let it get 
cold, then put in the meat, and allow it 
to remain in pickle from 8 to 14 days, 
according to the size. It will keep good 
for 6 months if well boiled once a fort
night. Tongues will take 1 month or 6 
weeks to be properly cured; and, in 
salting meat, beef and tongues should 
always be put in separate vessels. Time.— 
A moderate-sized tongue should remain 
in the pickle about a month, and be 
turned every day. 

P I C K L E , Universal. 
Ingredients.—To 6 quarts of vinegar 

allow 1 lb. of salt, \ lb. of ginger, 1 oz. 
of mace, \ lb. of shalots, 1 tablespoonful 
of cayenne, 2 oz. of mustard-seed, 1J oz. 
of turmeric. Mode.—Boil all the ingre
dients together for about 20 minutes; 
ehen cold put them into a jar with 

Picnic, Bill of F a r e for 

whatever vegetables you choose, such 
as radish-pods, French beans, cauli* 
flowers, gherkins, &c. &c, as these come 
into season ; put them in fresh as you 
gather them, having previously wiped 
them oerfectly free from moisture and 
grit. This pickle will be fit for use in 
about 8 or 9 months. Time.—20 minutes. 
Seasonable.—Make the pickle in May or 
June, to be ready for the various vege
tables. 

Note.—As this pickle takes 2 or 3 
months to make,—that is to say, nearly 
that time will elapse before all the differ-
ent vegetables are added,—care must be 
taken to keep the jar which contains 
the pickle well covered, either with a 
closely-fitting lid, or a piece of bladder 
securely tied over, so as perfectly to 
exclude the air. 

P I C K L E S . 
Although pickles may be purchased at 

shops at as low a rate as they can usually 
be made for at home, or perhaps even 
for less, yet we would advise all house
wives, who have sufficient time and con
venience, to prepare their own. The 
only general rules, perhaps, worth stat
ing here,—as in the recipes all neces
sary details will be explained—are, that 
the vegetables and fruits used should be 
sound, and not over-ripe, and that the 
very best vinegar should be employed. 

P I C N I C F O R 4 0 P E R S O N S , Bill 
of F a r e for. 

A joint of cold roast beef, a joint of 
cold boiled beef, 2 ribs of lamb, 2 
shoulders of lamb, 4 roast fowls, 2 roast 
ducks, 1 ham, 1 tongue, 2 veal-and-ham 
pies, 2 pigeon pies, 6 medium-sized 
lobsters, 1 piece of collared calf's head, 
18 lettuces, 6 baskets of salad, 6 cucum
bers. 

Stewed fruit well sweetened, and put 
into glass bottles well oorked; 3 or 4 
dozen plain pastry biscuits to eat with 
the stewed fruit, 2 dozen fruit turnovers, 
4 dozen cheesecakes, 2 cold cabinet pud
dings in moulds, 2 blancmanges in 
moulds, a few jam puffs, 1 large coif 
plum-pudding (this must be good), a few 
baskets of fresh fruit, 3 dozen plain bis
cuits, a piece of cheese, 6 lbs. of buttei 
(this, of course, includes the butter lot 
tea), 4 quartern loaves of household bread, 
3 dozen rolls, 6 loaves of tin bread (for 
tea), 2 plain plum cakes, 2 pound cakaa, 
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Picnic, Things not to be forgotten 

2 sponge cakes, a tin of mixed biscuits, 
£ lb. of tea. Coffee is not suitable for a 
picnic, being difficult to make. 

P I C N I C , Things n e t to be forgotten 
at. 

A stick of horseradish, a bottle of 
mint-sauce well corked, a bottle of salad 
dressing, a bottle of vinegar, made mus
tard, pepper, salt, good oil, and pounded 
sugar. If it can be managed, take a little 
ice. I t is scarcely necessary to say that 
plates, tumblers, wine-glasses, knives, 
forks, and spoons, must not be forgotten; 
as also teacups and saucers, 3 or 4 tea-

Eots, some lump sugar, and milk, if this 
tst-named article cannot be obtained in 

the neighbourhood. Take 3 corkscrews. 
Beverages.— 3 dozen quart bottles of 

ale, packed in hampers; ginger-beer, 
soda-water, and lemonade, of each 2 
dozen bottles; 6 bottles of sherry, 6 bot
tles of claret, champagne a discretion, 
and any other light wine that may be 
preferred, and 2 bottles of brandy. 
Water can usually be obtained, so it is 
useless to take it. 

PIG, Sucking, to Carve. 
A sucking-pig seems, at first sight, 

rather an elaborate dish, or rather 
animal, to carve ; but by carefully mas
tering the details of the business, every 
difficulty will vanish; and if a partial 
failure be at first made, yet all embar
rassment will quickly disappear on a 
second trial. A sucking-pig is usually 
sent to table in the manner shown in the 
engraving, and the first point to be 

P ig , Sucking, Roast 

BTJCKINQ-PIG. 

attended to is to separate the shoulder 
from the carcase, by carrying the knife 
quickly and neatly round the circular 
line, as shown by the figures 1, 2, 3 ;— 
the shoulder will then easily come away. 
The next step is to take off the leg; and 
this is done in the same way, by cutting 
round this joint in the direction shown 
by the figuraa 1, 2, 3, in the same way 

as the shoulder. The ribs then stand 
fairly open to the knife, which should be 
carried down in the direction of the line 
4 to 5 ; and two or three helpings will 
dispose of these. The other half of the 
pig is served, of course, in the same 
manner. Different parts of the pig are 
variously esteemed; some preferring the 
flesh of the neck; others, the ribs ; and 
others, again, the shoulders. The truth 
is, the whole of a sucking-pig is deli
cious, delicate eating ; but, in carving it, 
the host should consult the various tastes 
and fancies of his guests, keeping the 
larger joints, generally, for the gentle
men of the party. 

P I G , Sucking, Roast . 

Ingredients. — Pig, 6 oz. of bread 
crumbs, 16 sage-leaves, pepper and salt 
to taste, a piece of butter the size of aa 
egg, salad oil or butter to baste with, 
about ^ pint of gravy, 1 tablespoonful of 
lernon-juiee. Mode.—A sucking-pig, to 
bo eaten in perfection, should not be 
more than three weeks old, and should 
be dressed the same day that it is killed. 
After preparing the pig for cooking, as 
in the following recipe, stuff it with 

BOAST BUCKISa-PlO. 

finely-grated bread crumbs, minced sage, 
pepper, salt, and a piece of butter the 
size of an egg, all of which should be 
well mixed together, and put into the 
body of the pig. Sew up the slit neatly, 
and truss the legs back, to allow the 
inside to be roasted, and the under part 
to be crisp. Put the pig down to a 
bright clear fire, not too near, and let it 
lay till thoroughly dry; then have ready 
some butter tied up in a piece of thin 
cloth, and rub the pig with this in every 
part. Keep it well rubbed with the 
butter the whole of the time it is roast
ing, and do not allow the crackling to 
become blistered or burnt. When half, 
done, hang a pig-iron before the middle 
part (if this is not obtainable, use a flat 
iron), to prevent its being scorched and 
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Pig, Sucking, to Scald a 

dried up before the ends are done. 
Before it is taken from the fire, cut off 
the head, and part that and the body 
down the middle. Chop the brains and 
mix them with the stuffing; add £ pint 
of good gravy, a tablespoonful of lemon-
juice, and the gravy that flowed from 
the pig; put a little of this on the dish 
with the pig, and the remainder send to 
table in a tureen. Place the pig back to 
back in the dish, with one half of the 
head on each side, and one of the ears at 
each end, and send it to table as hot as 
possible. Instead of butter, many cooks 
take salad oil for basting, which makes 
the crackling crisp; and as this is one 
of the principal things to be considered, 
perhaps it is desirable to use i t ; but be 
particular that it is very pure, or it will 
impart an unpleasant flavour to the meat. 
The brains and stuffing may be stirred 
into a tureen of melted butter instead of 
gravy, when the latter is not liked. 
Apple sauce and the old-fashioned cur
rant sauce are not yet quite obsolete as an 
accompaniment to roast pig. Time.— 
\\ to 2 hours for a small pig. Average 
cost, 5s. to 6s. Sufficient for 9 or 10 per
sons. Seasonable from September to 
February. 

P I G , Sucking, to Scald a. 
Put the pig into cold water directly it 

is killed; let it remain for a few minutes, 
then immerse it in a large pan of boiling 
water for 2 minutes. Take it out, lay 
it on a table, and pull off the hair as 
quickly as possible. When the skin 
looks clean, make a slit down the belly, 
take out the entrails, well clean the nos
trils and ears, wash the pig in cold 
water, and wipe it thoroughly dry. 
Take off the feet at the first joint, and 
loosen and leave sufficient skin to turn 
neatly over. If not to be dressed im
mediately, fold it in a wet cloth to keep 
it from the air. 

P I G S ' C H E E K S , to Dry. 
Ingredients.—Salt, J oz. of saltpetre, 

2 oz. of bay-salt, 4 oz. of coarse sugar. 
Mode.—Cut out the snout, remove the 
brains, and split the head, taking off the 
upper bone to make the jowl a good 
shape ; rub it well with salt; next day 
take away the brine, and salt it again 
the following day; cover the head with 

Itpetre, bay-salt, and coarse sugar, in 

Pig's Face, Collared 

the above proportion, adding a little 
common salt. Let the head be often 
turned, and when it has been in the 
pickle for 10 days, smoke it for a week 
or rather longer. Time.—To remain in 
the pickle 10 days; to be smoked "" 
week. Seasonable. — Should be made 
from September to March. 

Note.—A pig's cheek, or Bath chap, 
will require two hours' cooking after the 
water boils. 

P I G ' S F A C E , Collared (a Breakfast 
or Luncheon Dish). 

Ingredients.—1 pig's face; salt. For 
brine, 1 gallon of spring water, 1 lb. 
of common salt, \ handful of chopped 
juniper-berries, 6 bruised cloves, 2 bay-
leaves, a few sprigs of thyme, basil, 
sage, \ oz. of saltpetre. For forcemeat, 
\ lb. of ham, \ lb. bacon, 1 teaspoonful 
of mixed spices, pepper to taste, \ lb. of 
lard, 1 tablespoonful of minced parsley, 
6 young onions. Mode.—Singe the head 
carefully, bone it without breaking the 
skin, and rub it well with salt. Make 
the brine by boiling the above ingre-

l ientr *"• 
i hour, and 
letting it 
s t a n d to 
cool. When 
cold, pour 
it over the 
head, and 
let it steep 

in this for 10 days, turning and rubbing 
it often. Then wipe, drain, and dry it. 
For the forcemeat, pound the ham and 
bacon very finely, and mix with these 
the remaining ingredients, taking care 
that the whole is thoroughly incorpo 
rated. Spread this equally over th« 
head, roll it tightly in a cloth, and bind 
it securely with broad tape. Put it into 
a saucepan with a few meat trimmings, 
and cover it with stock; let it simmer 
gently for 4 hours, and be particular that 
it does not stop boiling the whole time 
When quite tender, take it up, pui 
it between 2 dishes with a heavy weight 
on the top, and when cold, remove the 
cloth and tape. I t should be sent to 
table on a napkin, or garnished with 
a piece of deep white paper with a ruoue 
at the top. Time.—4 hours. Average 
cost, from 2s. to 2s. 6d. Seasonable irovt 
October to March. 

PIG'S FACB. 
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P I G ' S F R Y , to Dress. 
Ingredients.—l1 lb. of pig's fry, 2 

onions, a few sage leaves, 3 lbs. of 

Sotatoes, pepper and salt to taste. 
lode.—Put the lean fry at the bottom 

of a pie dish, sprinkle over it some 
minced sage and onion, and a seasoning 
of pepper and salt ; slice the potatoes; 
put a layer of these on the seasonings, 
then the fat-fry, then more seasoning, 
and a layer of potatoes at the top. 
Fill the dish with boiling water, and 
bake for 2 hours, or rather longer. 
Time.—Rather more than 2 hours. Ave
rage cost, 6d. per lb. Sufficient for 3 or 
4 persons. Seasonable from September 
to March. 

P I G ' S L I V E R (a Savoury and Eco
nomical Dish). 

Ingredients.—The liver and lights of a 
pig, 6 or 7 slices of bacon, potatoes, 
1 large bunch of parsley, 2 onions, 2 
sage leaves, pepper and salt to taste, a 
little broth or water. Mode.—Slice the 
liver and lights, and wash these perfectly 
clean, and parboil the potatoes ; mince 
the parsley and sage, and chop the onion 
rather small. Put the meat, potatoes, 
and bacon into a deep tin dish, in alter
nate layers, with a sprinkling of the 
herbs, and a seasoning of pepper and 
salt between each; pour on a little water 
or broth, and bake in a moderately-heated 
oven for 2 hours. Time.—2 hours. Ave
rage cost, Is. 6d. Sufficient for 6 or 7 
persons. Seasonable from September to 
March. 

P I G ' S P E T T I T O E S . 

Ingredients.—A thin slice of bacon, 
1 onion, 1 blade of mace, 6 peppercorns, 
3 or 4 sprigs of thyme, 1 pint of gravy, 
pepper and salt to taste, thickening of 
butter and flour. Mode.—Put the liver, 
heart, and pettitoes into a stewpan with 
the bacon, mace, peppercorns, thyme, 
onion, and gravy, and simmer these 

fently for i hour; then take out the 
eart and liver, and mince them very 

tine. Keep stewing the feet until quite 
tender, which will be in from 20 minutes 
to k hour, reckoning from the time that 
they boiled up first; then put back the 
minced liver, thicken the gravy with 
a little butter and flour, season with 
pepper and salt, and simmer over a gentle 

Pigeon Fio 

PIGEON. 

fire for 5 minutes, occasionally stirring 
the contents. Dish the mince, split the 
feet, and arrange them round alternately 
with sippets of toasted bread, and pour 
the gravy in the middle. Time.—Alto, 
gether 40 minutes. Sufficient for 3 or 4 
persons. Seasonable from September to 
March. 

P I G E O N , to Carve. 

A very straightforward plan is adopted 
in carving a pigeon: the knife is carried 

sharply in the 
direction of the 
line as shown 
from 1 to 2, en
tirely through 
the bird, cut
ting it into two 
precisely equal 

and similar parts. If it is necessary 
to make three pieces of it, a small wing 
should be cut off with the leg on either 
side, thus serving two guests; and, by 
this means, there will be sufficient meat 
left on the breast to send to the third 
guest. 

P I G E O N P I E (Epsom Grand-Stand 
Recipe). 

Ingredients.—1J lb. of rump-steak, 2 
ar 3 pigeons, 3 slices of ham, pepper and 
salt to taste, 2 oz. of butter, 4 eggs, pufl 
crust. Mode.—Cut the steak into pieces 
about 3 inches square, and with it line 
the bottom of apie-diah, seasoning it well 
with pepper and salt. Clean the pigeons, 
rub them with pepper and salt inside 
and out, and put into the body of each 
rather more than ^ oz. of butter; lay 
them on the steak, and a piece of ham on 
each pigeon. Add the yolks of four 
eggs, and half fill the dish with stock ; 
place a border of puff paste round the 
edge of the dish, put on the cover, and 
ornament it in any way that may be pre
ferred. Clean three of the feet, and 
place them in a hole made in the crust at 
the top: this shows what kind of pie it 
is. Glaze the crust,—that is to say, 
brush it over with the yolk of an egg,— 
and bake it in a well-heated oven for 
about 1 | hour. When liked, a season
ing of pounded mace may be added, 
Time.—1^ hour, or rather less. Average 
cost, 5s. 3d. Sufficient for 5 or 6 persons. 
Seasonable at any time. 
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P I G E O N S , Broiled. 
Ingredients.—Pigeons, 3 oz. of butter, 

pepper and salt to taste. Mode.—Take 
care that the pigeons are quite fresh, and 
carefully pluck, draw, and wash them; 
split the backs, rub the birds over with 
butter, season them with pepper and 
salt, and broil them over a moderate 
fire for \ hour or 20 minutes. Serve very 
hot, with either mushroom-sauce or a 
good gravy. Pigeons may also be plainly 
boiled, and served with parsley and 
butter; they should be trussed like 
boiled fowls, and take from i hour to 
20 minutes to boil. Time.—To broil a 
pigeon, from \ hour to 20 minutes; 
to boil one, the same time. Average cost, 
from 6d. to 9d. each. Seasonable from 
April to September, but in the greatest 
perfection from Midsummer to Michael-
.nas. 

P I G E O N S , Roast . 
Ingredients.—Pigeons, 3 oz. of butter, 

pepper and salt to taste. Trussing.— 
Pigeons, to be good, should be eaten 
fresh (if kept a little, the flavour goes 
off), and they should be drawn as soon 
as killed. Cut off the heads and necks, 
truss the wings over tho backs, and cut 
off the toes at the first joint: previous to 
trussing, they should be carefully cleaned, 
as no bird requires so much washing. 

P ike , Boiled 

BOAST PIGEON. 

Mode.—Wipe the birds very dry, season 
them inside with pepper and salt, and 
put about f oz. of butter into the body 
of each: this makes them moist. Place 
them at a bright fire, and baste them 
well the whole of the time they are 
cooking (they will be done enough in 
from 20 to 30 minutes); garnish with 
fried parsley, and serve with a tureen of 
parsley and butter. Bread sauce and 
gravy, the same as for roast fowl, are 
exceedingly nice accompaniments to roast 
pigeons, as also egg-sauce. Time.—From 
20 minutes to J hour. Average cost, 6d. 
to 9d. each. Seasonable from April to 
September; but in the greatest perfec
tion from Midsummer to Michaelmas. 

P I G E O N S , Stewed. 
Ingredients.—6 pigeons, a few slices of 

bacon, 3 oz. of butter, 2 tablespoonfuls 
of minced parsley, sufficient stock iff 
cover the pigeons, thickening of buttei 
and flour, 1 tablespoonful of mushroom 
ketchup, 1 tablespoonful of port wine. 
Mode.—Empty and clean the pigeons 
thoroughly, mince the livers, add to 
these the parsley and butter, and put it 
into the insides of the birds. Truss 
them with the legs inward, and put them 
into a stewpan, with a few slices of bacon 
placed under and over them; add the 
stock, and stew gently for rather more 
than J hour. Dish the pigeons, strain 
the gravy, thicken it with butter and 
flour, add the ketchup and port wine, 
give one boil, pour over the pigeons, and 
serve. Time.—Rather more than ^ hour. 
Average cost, 6d. to 9d. each. Sufficient 
for 4 or 5 persons. Seasonable from 
April to September. 

P I K E , Baked. 
Ingredients.—1 or 2 pike, a nice deli

cate stuffing (see Forcemeats), 1 egg, 
bread crumbs, | lb. butter. Mode.— 
Scale the fish, take out the gills, wash, 
and wipe it thoroughly dry ; stuff it 
with forcemeat, sew it up, and fasten 
the tail in the mouth by means of a 
skewer; brush it over with egg, sprinkle 
with bread crumbs, and baste with 
butter, before putting it in the oven, 
which must be well heated. When the 
pike is of a nice brown colour, cover 
it with buttered paper, as the outside 
would become too dry. IS 2 are dressed, 
a little variety may be made by making 
one of them green with a little chopped 
parsley mixed with the bread crumbs. 
Serve anchovy or Dutch sauce, and plain 
melted butter with it. Time.—Accord, 
ing to size, 1 hour, more or less. Ave
rage cost.—Seldom bought. Seasonable 
from September to March. 

Note.—Pike d la genivese may be 
stewed in the same manner as salmon d 
la ginivese. 

P I K E , Boiled. 
Ingredients.—\ lb. of salt to each 

gallon of water; a little vinegar. Mode. 
—Scale and clean the pike, and fasten 
the tail in its mouth by means of a 
skewer. Lay it in cold water, and when 
it boils, throw in the salt and vinegar. 
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The time for boiling depends, of course, 
«m the size of the fish; but a middling-
tdzed pike will take about £ an hour. 
Serve with Dutch or anchovy sauce, and 
plain melted butter. Time.—According 
to size, £ to 1 hour. Average cost.—Sel
dom bought. Seasonable from September 
to March. 

P I L L A U F O W L , based on M. Soy-
er 's Recipe (an Ind ian Dish). 

Ingredients.—1 lb. of rice, 2oz. of but
ter, a fowl, 2 quarts of stock or good 
broth, 40 cardamum-seeds, £ oz. of cori
ander-seed, ^ oz. of cloves, \ oz. of 
allspice, £ oz. of mace, \ oz. of cinnamon, 
£ oz. of peppercorns, 4 onions, 6 thin 
slices of bacon, 2 hard-boiled eggs. 
Mode.—Well wash 1 lb. of the best 
Patna rice, put it into a fryingpan with 
the butter, which keep moving over 
a slow fire until the rice is lightly 
browned. Truss the fowl as for boiling, 
put it into a stewpan with the stock 
or broth; pound the spices and seeds 
thoroughly in a mortar, tie them in 
a piece of muslin, and put them in with 
the fowL Let it boil slowly until it 
is nearly done; then add the rice, which 
should stew until quite tender and almost 
dry; cut the onions into slices, sprinkle 
them with flour, and fry, without break
ing them, of a nice brown colour. Have 
ready the slices of bacon curled and 
grilled, and the eggs boiled hard. Lay 
the fowl in the form of a pyramid upon a 
dish, smother with the rice, garnish with 
the bacon, fried onions, and the hard-
boiled eggs cut into quarters, and serve 
very hot. Before taking the rice out, 
remove the spices. Time.—£ hour to 
stew the fowl without the rice ; ^ hour 
with it. Average cost, is. 3d. Sufficient 
for 4 or 5 persons. Seasonable at any 
time. 

P I N E A P P L E C H I P S . 
Ingredients. — Pineapples; sugar to 

taste. Mode.— Pare and slice the fruit 
thinly, put it on dishes, and strew over 
it plenty of pounded sugar. Keep it in 
a hot closet, or very slow oven, 8 or 10 
days, and turn the fruit every day until 
d ry ; then put the pieces of pine on tins, 
and place them in a quick oven for 10 
minutes. Let them cool, and store them 
away in dry boxes, with paper between 
aaoh layer. Time.—8 to 10 davs. Sea-

Pineapple , Preserved 

sondble.—Foreign pines, in July ,and 
August. 

P I N E A P P L E F R I T T E R S (an 
elegant dish). 

Ingredients. — A small pineapple, a 
small wineglassful of brandy or jqueur, 
2 oz. of sifted sugar; batter as for apple 
fritters, which see. Mode.—This elegant 
dish, although it may appear extrava
gant, is really not so if made when pine
apples are plentiful. We receive them 
now in such large quantities from the 
West Indies, that at times they may be 
purchased at an exceedingly low rate; 
it would not, of course, be economical 
to use the pines which are grown in our 
English pineries for the purposes of 
fritters. Pare the pine with as little 
waste as possible, cut it into rather thin 
slices, and soak these slices in the above 
proportion of brandy or liqueur and 
pounded sugar for 4 hours; then make a 
batter the same as for apple fritters, 
substituting cream for the milk, and 
using a smaller quantity of flour; when 
this is ready, dip in the pieces of 
pine, and fry them in boiling lard from 
5 to 8 minutes; turn them when suffi
ciently brown on one side, and, when 
done, drain them from the lard before 
the fire, dish them on a white d'oyley, 
strew over them sifted sugar, and serve 
quickly. Time.—5 to 8 minutes. Ave
rage cost, when cheap and plentiful, 
Is. 6d. for the pine. Sufficient for 3 or 4 
persons. Seasonable in July and August. 

P I N E A P P L E , Preserved. 
Ingredients. — To every lb. of fruit, 

weighed after being pared, allow 1 lb. oi" 
loaf sugar; £ pint of water. Mode.— 
The pines for making this preserve should 
be perfectly sound but ripe. Cut them 
into rather thick slices, as the fruit 
shrinks very much in the boiling. Pare 
off the rind carefully, that none of the 
pine be wasted ; and, in doing so, notch 
it in «Jid out, as the edge cannot be 
smoothly cut without great waste. Dis
solve a portion of the sugar in a preserv
ing-pan with \ pint of water; when this 
is melted, gradually add the remainder 
of the sugar, and boil it until it forms a 
clear syrup, skimming well. As soon as 
this is the case, put in the pieces of pine, 
and boil well for at least \ hour, or until 
it looks nearly transparent. Put it into 
pots, c^e r down when cold, and stora 
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away in a dry place. Time.—i hour to 
boil the fruit. Average cost, lOd. to Is. 
per lb. pot. Seasonable.—Foreign pines, 
m July and August. 

P I N E A P P L E , Preserved, for pre
sent use. 

Ingredients.—Pineapple, sugar, water. 
Mode.—Cut the pine into slices | inch 
in thickness; peel them, and remove the 
hard part from the middle. Put the 
parings and hard pieces into a stewpan, 
with sufficient water to cover them, and 
boil for ^ hour. Strain the liquor, and 
put in the slices of pine. Stew them for 
10 minutes, add sufficient sugar to 
sweeten the whole nicely, and boil again 
for another | hour ; 6kim well, and the 
preserve will be ready for use. It must 
be eaten soon, as it will keep but a very 
short time. Time.—\ hour to boil the 
parings in water ; 10 minutes to boil the 
pine without sugar, \ hour with sugar. 
Average cost.—Foreign pines, Is. to 3s. 
each; English, from 2s. to 12s. per lb. 
Seasonable.—Foreign, in July and Au
gust ; English, all the year. 

P I P P I N S , Normandy, Stewed. 
Ingredients.—1 lb. of Ncrjiandy pip

pins, 1 quart of water, £ teaspoonful of 
powdered cinnamon, \ teaspoonful of 
ground ginger, 1 lb. of moist sugar, 1 
lemon. Mode.—Well wash tht pippins, 
and put them into 1 quart of water with 
the above proportion of cinnamon and 
ginger, and let them stand 12 hours; 
then put these all together into a stew-

Ean, with the lemon sliced thinly, and 
alf the moist sugar. Let them boil 

slowly until the pippins are half done; 
then add the remainder of the sugar, 
and simmer until they are quite tender. 
Serve on glass dishes for dessert. Time. 
—2 to 3 hours. Average cost, Is. Qd. 
Seasonable.—Suitable for a winter dish. 

P L A I C E , Fr ied. 
Ingredients. — Hot lard, or clarified 

dripping; egg and bread crumbs. 
Mode.—This fish is fried in the same 
manner as soles. Wash and wipe them 
thoroughly dry, and let them remain in 
a cloth until it is time to dress them. 
Brush "Ihem over with egg, and cover 
with bread crumbs mixed with a little 
flour. Fry of a nice brown in hot drip, 
ping or lard, and garnish with fried par-

Plovers , t o Dress 

sley and cut lemon. Send them to table 
with shrimp-sauce and plain melted 
butter. Time.—About 5 minutes. Ave
rage cost, 3d. each. Seasonable from 
May to November. Sufficient, 4 plaice 
for 4 persons. 

Note.—Plaice m».y be boiled plain, 
and served with melted butter. Garnish 
with parsley and cut lemon. 

P L A I C E , Stewed. 
Ingredients.—4 or 5 plaice, 2 onions, 

£ oz. ground ginger, 1 pint of lemon-
juice, £ pint water, 6 eggs; cayenne to 
taste. Mode.—Cut the fish into pieces 
about 2 inches wide, salt them, and let 
them remain \ hour. Slice and fry the 
onions a light brown; put them in a 
stewpan, on the top of which put th« 
fish without washing, and add the ginger, 
lemon-juice, and water. Cook slowly 
for ^ hour, and do not let the fish boil, 
or it will break. Take it out, and when 
the liquor is cool, add 6 well-beaten eggs; 
simmer till it thickens, when pour over 
the fish, and serve. Time.—f hour. 
Average cost for this quantity, Is. 9d. 
Seasonable from May to November. 
Sufficient for 4 or 5 persons; according to 
the size of the fish. 

P L O V E R S , to Carve. 
Plovers may be carved like quails or 

woodcock, being trussed and served in 
the same way as those birds. 

P L O V E R S , to Dress. 
Ingredients.—3 plovers, butter, flour, 

toasted bread. Choosing and Trussing. 
—Choose those that feel hard at the vent, 
as that shows their fatness. There are 
three sorts,—the grey, green, and bas
tard plover, or lapwing. They will keep 
good for some time, but if very stale, 
the feet will be very dry. Plovers are 
scarcely fit for anytnmg but roasting ; 
they are, however, sometimes stewed, or 
made into a ragout, but this mode of 
cooking is not to be recommended. 
Mode.—Pluck off the feathers, wipe 
the outside of the birds with a damp 
cloth, and do not draw them ; truss with 
the head under the wing, put them down 
to a clear fire, and lay slices of moistened 
toast in the dripping-pan, to catch the 
trail Keep them well basted, dredge 
them lightly with flour a few minutes 
before they are done, and let tb<n» h» 
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nicely frothed. Dish them on the toasts, 
ever which the traill should be equally 
spread. Pour round the toast a little 
good gravy, and send some to table in a 
tureen. Time.—10 minutes to | hour. 
Average cost, Is. 6d. the brace, if plen
tiful. Sufficient for 2 persons. Season
able.—In perfection from the beginning 
of September to the end of January. 

P L U M C A K E , Common. 
Ingredients.—3 lbs. of flour, 6 oz. of 

butter or good dripping, 6 oz. of moist 
sugar, 6 oz. of currants, J oz. of pounded 
allspice, 2 tablespoonfuls of, fresh yeast, 
1 pint of new milk. Mode.—Rub the 
butter into the flour; add the sugar, 
currants, and allspice; warm the milk, 
stir to it the yeast, and mix the whole 
into a dough ; knead it well, and put it 
into 6 buttered tins; place them near the 
fire for nearly an hour for the dough to 
rise, then bake the cakes in a good oven 
from I to 1 | hour. To ascertain when 
they are done, plunge a clean knife into 
the middle, and if on withdrawal it comes 
out clean, the cakes are done. Time.— 
1 to 1J hour. Average cost, Is. 8d. 
Sufficient to make 6 small cakes. 

P L U M CAKE, a Nice. 
Ingredients.—1 lb. of flour, ^ lb. of 

butter, ^ lb. of sugar, ^ lb. of currants, 
2 oz. of candied lemon-peel, ^ pint of 
milk, 1 teaspoonful of ammonia or car
bonate of soda. Mode.—Put the flour 
into a basin with the sugar, currants, 
and sliced candied peel; beat the butter 
to a cream, and mix all these ingredients 
together with the milk. Stir the am
monia into 2 tablespoonfuls of milk ; add 
it to the dough, and beat the whole well, 
until everything is thoroughly mixed. 
Put the dough into a buttered tin, and 
bake tho cake from 1£ to 2 hours. Time. 
1^ to 2 hours. Average cost, Is. 3d. 
Seasonable at any time. 

P L U M J A M . 
Ingredients.—To every lb. of plums, 

weighed before being stoned, allow £ lb. 
of loaf sugar. Mode.— In making plum 
jam, the quantity of tugar for each lb. 
of fruit must be regulated by the quality 
and size of the fruit, some plums requir-
tnv much more sugar than others. Divide 
the plums, take out the stones, and put 
them on to large dishes, with roughly-
pounded sugar sprinkled over them in 

P l u m Pudding , Excellent 

the above proportion, and let them re
main for one day; then put them into a 
preserving-pan, stand them by the side 
of the fire to simmer gently for about ^ 
hour, and then boil them rapidly for 
another 15 minutes. The scum must be 
carefully removed as it rises, and th t 
jam must be well stirred all the time, or 
it will burn at the bottom of the pan, 
and so spoil the colour and flavour of the 
preserve. Some of the stones may be 
cracked, and a few kernels added to the 
jam just before it is done: these impart 
a very delicious flavour to the plums. 
The above proportion of sugar would 
answer for Orleans plums; the Impera-
trice, Magnum-bonum, and Winesour 
would not require quite so much. Time. 
% hour to simmer gently, \ hour to boil 
rapidly. Best plums for preserving.— 
Violets, Mussels, Orleans, Imperatrice, 
Magnum-bonum, and Winesour. Season
able from the end of July to the begin
ning of October. 

P L U M P U D D I N G , Baked. 
Ingredients.—2 lbs. of flour, 1 lb. of 

currants, 1 lb. of raisins, 1 lb. of suet, 
2 eggs, 1 pint of milk, a few slices of 
candied peel. Mode.—Chop the suet 
finely ; mix it with the flour, currants, 
stoneu,r«.isins.and candied peel; moisten 
with the well-beaten eggs, ana aaa suffi
cient mi k to make the pudding of the 
consisten cy of very thick batter. Put it 
into a bu ttered dish, and bake ia a good 
oven from 2\ to 2\ hours ; turn it out, 
strew sifted sugar over, and serve. For 
a very plain pudding, use only half the 
quantity of fruit, omit the eggs, and sub
stitute milk or water for them. The 
above ingredients make a large family 
pudding ; for a small one, half the quan
tity will be found ample; but it must be 
baked niite 1^ hour. Time.—Large 
pudding, 2 | to 2£ hours; half the size, 
1£ hour- Average cost, 2s. od. SuffU 
cient fo. 9 or 10 persons. Seasonable in 
winter. 

PLUM puDDING,Excellent,mad# 
wi thou t Eggs. 

Ingredients.—^ lb, of flour, 6 oz. a 
raisins, 6 oz. JX currants, \ lb. of choppeo 
suet, 1 lb. of brown sugar, | lb. ot 
mashed carrot, ^ lb. of mashed potatoes, 
1 tablesix>onful of treacle, 1 oa. cf can
died lem on-peel, 1 oz. of candie^ r^tron 
Mode.— Mix the flour, cirrant8, fcier an 
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sugar well together; have ready the 
above proportions of mashed carrot and 
potato, which stir into the other ingre
dients ; add the treacle and lemon-peel; 
but put no liquid in the mixture, or it 
will be spoiled. Tie it loosely in a cloth, 
or, if put in a basin, do not quite fill it, 
as the pudding should have room to 
swell, and boil it for 4 hours. Serve with 
brandy-sauce. This puddir.g is better 
*\>r being mixed over-night. Time.—4 
hours. Average cost, Is. 6d. Sufficient 
for 6 or 7 persons. Seasonable in 
winter. 

P L U M P U D D I N G , Unrivalled. 
Ingredients. — 1^ lb. of muscatel 

raisins, 1J lb. of currants, 1 lb. of sul
tana raisins, 2 lbs. of the finest moist 
sugar, 2 lbs. of bread crumbs, 16 eggs, 2 
lbs. of finely-chopped suet, 6 oz. of 
mixed candied peel, the rind of 2 lemons, 
1 oz. of ground nutmeg, 1 oz. of ground 
cinnamon, ^ oz. of pounded bitter al
monds, | pint of brandy. Mode.—Stone 
and cut up the raisins, but do not chop 
them; wash and dry the currants, and 
cut the candied peel into thin slices. 
Mix all the dry ingredients well together, 
and moisten with the eggs, which should 
be well beaten and strained, to the pud
ding ; stir in the brandy, and, when all 
is thoroughly mixed, well butter and 
flour a stout new pudding-cloth ; put in 
the pudding, tie it down very tightly 
and closely, boil from 6 to 8 hours, 
and serve with brandy-sauce. A few 
sweet almonds, blanched and cut in 
strips, and stuck on the pudding, orna
ment it prettily. This quantity may be 
divided and boiled in buttered moulds. 
For small families this is the most desir
able way, as the above will be found to 
make a pudding of rather large dimen-
uons. Time.—6 to 8 hours. Average 
cost, 7s. 6d. Seasonable in winter. 
Sufficient for 12 or 14 persons. 

Note.—The muscatel raisins can be 
purchased at a cheap rate loose (not in 
bunches) : they are then scarcely higher 
in price than the ordinary raisins, and 
impart a much richer flavour to the 
pudding. 

P L U M P U D D I N G , a Plain Christ
mas, for Children. 

Ingredients.—1 lb. of flour, 1 lb. of 
breadcrumbs, f ib . of stoned raisins, J 
lb, of currants, J lb. of suet, 3 or 4 eggs, 

P l u m Pudd ing , Christmas 

milk, 2 oz. of candied peel, 1 teaspoon
ful of powdered allspice, \ saltspoonfuA 
of salt. Mode.—Let the suet be finely 
chopped, the raisins stoned, and the cur
rants well washed, picked and dried. 
Mix these with the other dry ingredients, 
and stir all well together; beat and 
strain the eggs to the pudding, stir these 
in, and add just sufficient milk to make 
it mix properly. Tie it up in a well 
floured cloth, put it into boiling water, 
and boil for at least 5 hcurs. Serve 
with a sprig of holly placed in the mid
dle of the pudding, and a little pounded 
sugar sprinkled over it. Time.—5 hours. 
Average cost, Is. 9d. Sufficient for 9 or 
10 children. Seasonable at Christmas. 

P L U M P U D D I N G , Christmas (very 
good). 

Ingredients.—\\ lb. of raisins, \ lb. of 
currants, \ lb. of mixed peel, f lb. of bread
crumbs, £ lb. of suet, 8 eggs,l wineglassful 
of brandy. Mode.—Stone and cut the rai
sins in hal ves, but do n ot chop them; wash, 
pick, and dry the currants, and mince 
the suet finely ; cut the candied peel into 
thin slices, and grate down the bread 
into fine crumbs. When all these dry in
gredients are prepared, mix them well 
together ; theu moisten the mixture with 
the eggs, which should be well beaten. 

0HBISTMA8 PLUM PUDDING IN MOULD. 

and the brandy; stir well, that every
thing may be very thoroughly blended, 
and press the pudding into a buttered 
mould; tie it down tightly with a floured 
cloth, and boil for 5 or 6 hours. I t may 
be boiled in a cloth without a mould, and 
will require the same time allowed for 
cooking. As Christmas puddings are 
usually made a few days before they are 
required for table, when the pudding is 
taken out of the pot, hang it up imme
diately, and put a plate or saucer under
neath to catch the water that m*y drain 
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P l u m P u d d i n g (a Pound) 

from it. The day It is to be eaten, 
plunge it into boiling water, and keep it 
boiling for at least 2 hours; then turn 
it out of the mould, and serve 
with brandy-sauce. On Christmas-day a 
Bprig of holly is usually placed in the 
middle of the pudding, and about a wine-
glassful of brandy poured round it, 
which, at the moment of serving, is 
lighted, and the pudding thus brought 
to table encircled in flame. Time.—5 or 
6 hours the first time of boiling; 2 hours 
the day it is to be served. Average cost, 
is. Sufficient for a quart mould for 7 or 
8 persons. Seasonable on the 25th of 
December, and on various festive occa
sions till March. 

Note.—Five or six of these puddings 
should be made at one time, as they will 
keep good for many weeks, and in cases 
where unexpected guests arrive, will be 
found an acceptable and, as it only re
quires warming through, a quickly-pre
pared dish. Moulds of every shape 
and size are manufactured for these pud
dings, and may be purchased of Messrs. 
R. & J. Slack, 336, Strand. 

P L U M P U D D I N G (a Pound) . 
Ingredients.—1 lb. of suet, 1 lb. of 

currants, 1 lb. of stoned raisins, 8 eggs, 
\ grated nutmeg, 2 oz. of sliced candied 
peel, 1 teaspoonful of ground ginger, £ 
lb. of bread crumbs, £ lb. of flour, g pint 
of milk. Mode.—Chop the suet finely; 
mix with it the dry ingredients ; stir 

P l u m Tar t 

9AES0 PTJDDIN&, OB CAXB-MOUIJ). 

these well together, and add the well-
beaten eggs and milk to moisten 
with. Beat up the mixture well, and 
should the above proportion of milk not 
bo found sufficient to make it of the pro
per consistency, a little more should be 
added. Press the pudding into a mould, 
fee it in a floured olotb. and boil for 

five hours, or rather longer, and serve 
with brandy-sauce. Time.—5 hours, or 
longer. Average cost, 3s. Sufficient fop 
7 or 8 persons. Seasonable in winter. 

Note.—The above pudding may b® 
baked instead of boiled; it should \^ 
put into a buttered mould or tin, an*, 
baked for about 2 hours; a smaller one 
would take about 1£ hour. 

P L U M P U D D I N G (Fresh F ru i t ) . 

Ingredients.—f lb. of suet crust, 1^ 
pint of Orleans or any other kind of 
plum, i lb. of moist sugar. Mode.—Line 
a pudding-basin with suet crust rolled 
out to the thickness of about £ inch; fill 
the basin with the fruit, put in the 
sugar, and cover with crust. Fold the 
edges over,- and pinch them together, to 
prevent the juice escaping. Tie over a 
floured cloth, put the pudding into boil, 
ing water, and boil from 2 to 2\ hours. 
Turn it out of the basin, and serve 
quickly. Time.—2 to 2\ hours. Average 
cost, 10<2. Sufficient for 6 or 7 persons. 
Seasonable, with various kinds of plums, 
from the beginning of August to the be
ginning of October. 

P L U M T A R T . 
Ingredients.—£ lb. of good short crust, 

\k pint of plums, 1 lb. of moist sugar. 
Mode.—Line the edges of a deep tart-
dish with crust; fill the dish with plums, 
and place a small cup or jar, upside 
down, in the midst of them. Put in the 
sugar, cover the pie with crust, orna
ment the edges, and bake in a good 

PLUM TABT. 

oven from ^ to f hour. When puff-crust 
is preferred to short crust, use that 
made by the given recipe, and glaze the 
top by brushing it over with the white 
of an egg beaten to a stiff froth with a 
knife ; sprinkle over a little sifted sugar, 
and put the pie in the oven to set the 
glaze. Time.—$ to f hour. Average 
cost, Is. Sufficient for 5 or 6 persons. 
Seasonable, with various kinds of plums, 
from the beginning of August to the 
beginning of October. 

17 
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Plums, French 

PLUMS, French, Stewed (a Des
sert dish). 

Ingredients.—1J lb. of French plums, 
j pint of syrup, 1 glass of port wine, the 
irind and juice of 1 lemon. Mode.—Stew 
the plums gently in water for 1 hour ; 
strain the water, and with i t make the 
syrup. When i t is clear, put in the 
plums with the port wine, lemon-juice, 
and rind, and simmer very gently for 1^ 
hour. Arrange the plums on a glass 
dish, take out the lemon-rind, pour the 
syrup over the plums, and, when cold, 
they will be ready for table. A little 
allspice stewed with the fruit is by many 
persons considered an improvement. 
Time.—1 hour to stew the plums in 
water, 1£ hour in the syrup. Average 
cost, plums sufficiently good for stewing, 
Is . per lb. Sufficient for 7 or 8 persons. 
Seasonable in winter. 

PLUMS (Preserved). 
Ingredients.— To every lb. of fruit 

allow $ lb. of loaf sugar ; for the thin 
syrup, ^ lb. of sugar to each pint of 
water. Mode.—Select large ripe plums ; 
slightly prick them, to prevent them 
from bursting, and simmer them very 
gently in a syrup made with the above 
proportion of sugar and water. Pu t 
them carefully into a pan, let the syrup 
cool, pour it over the plums, and allow 
them to remain for two days. Having 
previously weighed the other sugar, dip 
the lumps quickly into water, and put 
them into a preserving-pan with no more 
water than hangs about them ; and boil 
the sugar to a syrup, carefully skimming 
it. Drain the plums from the first syrup ; 
pu t them into the fresh syrup, and sim
mer them very gently until they are 
clear; lift them out singly into pots, 
pour the syrup over, and, when cold, 
cover down to exclude the air. This 
preserve will remain good some time, 
if kept in a dry place, and makes a 
very nice addition to a dessert. The 
magnum-banum plums answer for this 
preserve better than any other kind 
of plum. Greengages are also very 
delicious done in this manner. Time.— 
i hour to 20 minutes to simmer the 
plums in the first syrup ; 20 minutes 
to ^ hour very gentle simmering in the 
second. Seasonable from August to 
October. 

P o r k 

P L U M S , t o Preserve D r y . 
Ingredients.— To every lb. of sugar 

allow \ pint of water. Mode.—Gather 
the plums when they are full grown and 
just turning colour; prick them, put 
them into a saucepan of cold water, and 
set them on the fire until the water is on 
the point of boiling. Then take them 
out, drain them, and boil them gently 
in syrup made with the above proportion 
of sugar and wa te r ; and if the plums 
shrink, and will not take the sugar, 
prick them as they lie in the pan ; give 
them another boil, skim, and set them 
by. The next day add some more 
sugar, boiled almost to candy, to the 
fruit and syrup ; put all together into a 
wide-mouthed jar, and place them in a 
cool oven for 2 n igh t s ; then drain the 
plums from the syrup, sprinkle a little 
powdered sugar over, and dry them in a 
cool oven. Time.—15 to 20 minutes to 
boil the plums in the syrup. Seasonable 
from August to October. 

P O R K . 
In the country, where, for ordinary 

consumption, the pork killed for sale is 
usually both larger and fatter than that 
supplied to the London consumer, it is 
customary to remove the skin and fat 
down to the lean, and, salting that , roast 
what remains of the joint. Pork goes 
further, and is consequently a more 
economical food, than other meats, simply 
because the texture is closer, and there 
is less waste in the cooking, either in 
roasting or boiling. 

In fresh pork, the leg is the most 
economical family joint, and the loin the 
richest. 

Pork, to be preserved, is cured in 
several ways,—either by covering it with 
salt, or immersing it in ready-made brine, 
where it is kept till required; or it is 
only partially salted, and then hung up 
to dry, when the meat is called white 
bacon ; or, after salting, it is hung iu 
wood smoke till the flesh is impregnated 
with the aroma from the wood. The 
Wiltshire bacon, which is regarded as 
the finest in the kingdom, is prepared 
by laying the sides of a hog in large 
wooden troughs, and then rubbing into 
the flesh quantities of powdered bay-
salt, made hot in a frying-pan. Thii 
process is repeated for four d a y s ; they 
are then left for three weeks, mere l j 
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P o r k 

turning the flitches every other day. 
After that time they are hung up to dry. 
The hogs usually killed for purposes of 
bacon in England average from 18 to 
20 stone; on the other hand, the hogs 

killed in the country 
for farm-house pur
poses, seldom weigh 
less than 26 stone. 
The legs of boars, 
hogs, and, in Ger
many, those of bears, 
are prepared differ
ently, and called 
hams. 

The practice in 
vogue formerly in this 
country was to cut 
out the hams and cure 
them separately; then 
to remove the ribs, 
which were roasted 
as " spare-ribs," and, 
curing the remainder 
of the side, call it a 
"gammon of bacon." 

Small pork to cut 
for table in joints, is 
cut up, in most places 
throughout the king
dom, as represented 
in the engraving. The 
side is divided with 
nine ribs to the fore 

quarter; and the following is an enume
ration of the joints in the two respective 
quarters:— 

(1. The leg. 
H I N D QUARTER< 2. The loin. 

(.3. The spring, or belly. 
(i. The hand. 

FORB QUARTER < 5. The fore-loin. 
(6. The cheek. 

The weight of the several joints of a 
good pork pig of four stone may be as 
follows ; viz.:— 

The leg 8 lbs. 
The loin and spring . 7 „ 
The hand . . . . 6 ,, 

BIDE or A PIG, 
SHOWING THB 

SEVERAL JOINTS. 

The chine 
The cheek from 2 to 3 

Of a bacon pig, the legs are reserved for 
curing, and when cured are called hams: 
when the meat is separated from the 
shoulder-blade and bones and cured, it 
is called bacon. The bones, with part of 
the meat left on them, are divided into 
spare-riba, griskins, and chines. 

Pork Cutlets, or Chops 

PORK CHEESE (an Excellent 
Breakfast Dish). 

Ingredients.—2 lbs. of cold roast pork, 
pepper and salt to taste, 1 dessertspoon
ful of minced parsley, 4 leaves of sage, a 
very small bunch of savoury herbs, 2 
blades of pounded mace, a little nutmeg, 
^ teaspoonful of minced lemon-peel; 
good strong gravy, sufficient to fill the 
mould. Mode.—Cut, but do not chop, 
the pork into fine pieces, and allow ^ lb. 
of fat to each pound of lean. Season 
with pepper and salt; pound well the 
spices, and chop finely the parsley, sage, 
herbs, and lemon-peel, and mix the 
whole nicely together. Put it into a 
mould, fill up with good strong well-
flavoured gravy, and bake rather mor 
than one hour. When cold, turn it out 
of the mould. Time.—Rather more than 
1 hour. Seasonable from October to 
March. 

Note.—The remains of a pig's head, 
after the chops are taken off, make most 
excellent pork cheese. 

P O R K C U T L E T S , or Chops. 
Ingredients. — Loin of pork, pepper 

and salt to taste.' Mode.—Cut the cut
lets from a delicate loin of pork, bone 
and trim them neatly, and cut away the 
greater portion of the fat. Season them 
with pepper ; place the gridiron on the 
fire; when quite hot, lay on the chops, 
and broil them for about \ hour, turning 
them 3 or 4 times; and be particular 
that they are thoroughly done, but not 
dry. Dish them, sprinkle over a little 
fine salt, and serve plain, or with tomato 
sauce, sauce piquante, or pickled gher
kins, a few of which should be laid round 
the dish as a garnish. Time.—About \ 
hour. Average cost, lOd. per lb. foi 
chops. Sufficient.— Allow 6 for 4 per
sons. Seasonable from October to 
March. 

P O R K C U T L E T S , or Chops. 
Ingredients. — Loin, or fore-loin, of 

pork, egg and bread crumbs, salt and 
pepper to taste; to every tablespoonful 
of bread crumbs allow \ teaspoonful of 
minced sage; clarified butter. Mode.— 
Cut the cutlets from a loin, or fore-lo.;n, 
of pork ; trim them the same as mutton 
cutlets, and scrape the top part of the 
bone. Brush them over with egg, sprin
kle with bread crumbs, with whichJiavs 
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Pork Cutlets 

been mixed minced sage and a seasoning 
of pepper and salt; drop a little clarified 
butter on them, and press the crumbs 
well down. Put the frying-pan on the 
fire, put in some lard ; when this is hot, 
lay in the cutlets, and fry them a light 
brown on both sides. Take them out, 
put them before the fire to dry the 
greasy moisture from them, and dish 
them on mashed potatoes. Serve with 
them any sauce that may be preferred ; 
such as tomato sauce, sauce piquante, 
sauce Robert, or pickled gherkins. 
Time.—From 15 to 20 minutes. Average 
cost, \0d. per lb. for chops. Sufficient— 
Allow 6 cutlets for 4 persons. Season
able from October to March. 

Note.—The remains of roast loin of 
pork may be dressed in the same 
manner. 

P O R K C U T L E T S . 
rCoLD MEAT COOKERY.] Ingredients. 

—The remains of cold roast loin of pork, 
1 oz. of butter, 2 onions, 1 dessertspoon
ful of flour, k. pint of gravy, pepper and 
salt to taste, 1 teaspoonful of vinegar 
and mustard. Mode.—Cut the pork into 
nice-sized cutlets, trim off most of the 
fat, and chop the onions. Put the butter 
into a stewpan, lay in the cutlets and 
chopped onions, and fry a light brown ; 
then add the remaining ingredients, 
simmer gently for 5 or 7 minutes, and 
serve. Time.—5 to 7 minutes. Average 
cost,, exclusive of the meat, id. Season
able from October to March. 

P O R K , Roast Griskin of. 
Ingredients.—Pork ; a little powdered 

sage. Mode.—As this joint frequently 
comes to table hard and dry, particular 
care should be taken that it is well 
basted. Put it down to a bright fire, 

SPABB-BIB Or POBX. 

and flour it. About 10 minutes IWore 
tsking it up, sprinkle over some v w -
dored sage; make a little gravy ir» the 
dripping-pivi. strain it over the nv^at-

Fork , Boiled Leg of 

and serve with a tureen of apple sauce. 
This joint will be done in far less time 
than when the skin is left on, conse
quently, should have the greatest atteo' 

GB1SKIN OF F O B S . 

tion that it be not dried up. Time.— 
Griskin of pork weighing 6 lbs., 1^ hour. 
Average cost. Id. per lb. Sufficient for 
5 or 6 persons. Seasonable from Sep
tember to March. 

Note.—A spare-rib of pork is roasted 
in the same manner as above, and would 
take 1̂  hour for one weighing about 
6 lbs. 

P O R K , Hashed. 
Ingredients. — The remains of cold 

roast pork, 2 onions, 1 teaspoonful of 
flour, 2 blades of pounded mace, 2 
cloves, 1 tablespoonful of vinegar, ^ pint 
of gravy, pepper and salt to taste. 
Mode.—Chop the onions and fry them 
of a nice brown ; cut the pork into thin 
slices, season them with pepper and salt, 
and add these to the remaining ingre
dients. Stew gently for about \ hour, 
and serve garnished with sippets of 
toasted bread. Time.—\ hour. Average 
cost, exclusive of the meat, 3d. Season
able from October to March. 

P O R K , Boiled Leg of. 
Ingredients.—Leg of pork ; salt. Mode. 

—For boiling, choose a small, compact, 
well-filled leg, and rub it well with salt; 
let it remain in pickle for a week or 
ten days, turning and rubbing it every 
day. An hour before dressing it, put it 
into cold water for an hour, which im
proves the colour. If the pork is pur
chased ready salted, ascertain how long 
the meat has been in pickle, and soak 
it accordingly. Put it into a boiling-pot, 
with sufficient cold water to cover i t ; 
let it gradually come to a boil, and re
move the scum as it rises. Simmer it 
very gently until tender, and do not 
allow it to boil fast, or the knuckle will 
fall to pieces before the middle of the 
leg is done. Carrots, turnips, or pars
nips may be boiled with the pork, some 
of wfeicrj should bo la^d round the di«h 
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Pork , Roast Leg of 

BOAST LEG o r POBX. 

as a garnish. A well-made pease-
pudding is an indispensable accompani
ment. Time.—A leg of pork weighing 
8 lbs., 3 hours after the water boils, and 
to be simmered very gently. Average 
tost, 9d. per lb. Sufficient for 7 or 8 
persons. Seasonable from September to 
March. 

Note.—The liquor in which a leg of 
porK has been boiled makes excellent 
pea-soup. 

P O R K , Roast Leg of. 
Ingredients. — Leg of pork, a little, 

oil, sage and onion stuffing. Mode.— 
Choose a small leg of pork, and 
score the skin across in narrow strips, 

about J inch 
apart. Cut a 
slit in the 
k n u c k l e , 
loosen the 
skin, and fill 
it with a sage-
a n d - o n i o n 
s t u f f i n g , 

Brush the joint over with a little salad-
oil (this makes the crackling crisper, and 
a better colour), and put it down to a 
bright, clear fire, not too near, as that 
would cause the skin to blister. Baste 
it well, and serve with a little gravy 
made in the dripping-pan, and do not 
omit to send to table with it a tureen of 
well-made apple sauce. Time.—A leg 
of pork weighing 8 lbs., about 3 hours. 
Average cost, 9d, per lb. Sufficient for 
6 or 7 persons. Seasonable from Sep
tember to March. 

P O R K , Leg of, to Carve. 
This joint, which is such a favourite 

one with many people, is easy to carve. 
The knife 
should be car
ried sharply 
down to the 
bone, clean 
through the 
crackling, in 
the direction 
of the line 1 to 
2. Sage and 

onion and apple sauce are usually sent 
to table with this dish,—sometimes the 
leg of pork is stuffed,—and the guests 
should be asked if they will have either 
or both. A frequent plan, and we 
think a good one, is now pursued, of 

Pork , to Pickle 

L B G o r POBX. 

sending sage and onion to table sepa
rately from the joint, as it is not every
body to whom the flavour of this stuffing 
is agreeable. 

Note.—The other dishes of pork do 
not call for any special remarks as W 
their carving or helping. 

P O R K , Roast Loin of. 
Ingredients.—Pork; a little salt. 

Mode.—Score the skin in strips rather 
more than | inch apart, and place the 
joint at a good distance from the fire, on 

FOBB LOIN OF POBX. 

account of tho crackling, which would 
harden before the meat would be heated 
through, were it placed too near. If 
very lean, it should be rubbed over with 

HIND LOIN OP POBX. 

a little salad oil, and kept well basted all 
the time it is at the fire. Pork should 
be very thoroughly cooked, but not dry ; 
and be careful never to send it to table 
the least underdone, as nothing is more 
unwholesome and disagreeable than 
under-dressed white meats. Serve with 
apple sauce and a little gravy made in 
the dripping-pan. A stuffing of sage 
and onion may be made separately, and 
baked in a flat dish: this method is 
better than putting it in the meat, as 
many persons have so great an objection 
to the flavour. Time.—A loin of pork 
weighing 5 lbs., about 2 hours : allow 
more time should it be very fat Average 
cost, 9d. per lb. Sufficient for 5 or 6 
persons. Seasonable from September to 
March. 

P O R K , to Pickle. 
Ingredients.—•£ lb. of saltpetre ; gait. 

Mode.—As pork does not keep long 
without being salted, cut it into pieces 
of a suitable size as soon as the pig is 
cold. Rub the pieces of pork well with 
salt, and put them into a nan with a 
sprinkling of it between each piece: a* 
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Pork , Pickled, to Boil 

it melts on the top, strew on more. 
Lay a coarse cioth over the pan, a board 
over that, and a weight on the board, 
to keep the pork down in the brine. If 
excluded from the air, it will continue 
good for nearly 2 years. Average cost, 
lOd. per lb. for the prime parts. Season
able.—The best time for pickling meat is 
late in the autumn. 

PORK, Pickled, to Boil. 
Ingredients.—Pork; water. Mode.— 

Should the pork be very salt, let it re
main in water about 2 hours before it is 
dressed; put it into a saucepan with 
sufficient cold water to cover it, let it 
gradually come to a boil, then gently 
simmer until quite tender. Allow ample 
t/me for it to cook, as nothing is more 
disagreeable than underdone pork, and 
when boiled fast, the meat becomes 
hard. This is sometimes served with 
boiled poultry and roast veal, instead of 
bacon: when tender, and not over salt, 
it will be found equally good. Time.— 
A piece of pickled pork weighing 2 lbs., 
1^ hour; 4 lbs., rather more than 2 
hours. Average cost, lOd. per lb. for the 
primest parts. Seasonable at any time. 

P O R K P I E S (Warwickshire Re
cipe). 

Ingredients.—For the crust, 5 lbs. of 
lard to 14 lbs. of flour; milk, and water. 
For filling the pies, to every 3 lbs. of 
meat allow 1 oz. of salt, 2\ oz. of pepper, 
a small quantity of cayenne, 1 pint of 
water. Mode.—Rub into the flour a por
tion of the lard; the remainder put with 
sufficient milk and water to mix the 
crust, and boil this gently for \ hour. 
Pour it boiling on the flour, and knead 
and beat it till perfectly smooth. Now 
raise the crust in either a round or 
oval form, cut up the pork into pieces 
the size of a nut, season it in the above 
proportion, and press it compactly into 
the pie, in alternate layers of fat and 
lean, and pour in a small quantity of 
water; lay on the lid, cut the edges 
smoothly round, and pinch them to
gether. Bake in a brick oven, which 
should be slow, as the meat is very solid. 
Very frequently, an inexperienced cook 
finds much difficulty in raising the 
orsst. She should bear in mind that it 
must not be allowed to get cold, or it 
will.fall immediately: to prevent this, 
the operation should be performed as 

Pota to Fr i t t e r s 

near the fire as possible. As consider
able dexterity and expertness are ne
cessary to raise the crust with the hand 
only, a glass bottle or small jar may be 
placed in the middle of the paste, and 
the crust moulded on this; but be par. 
ticular that it is kept warm the who! 
time. Sufficient.—The proportions for I 
pie are 1 lb. of flour and 3 lbs. of meat. 
Seasonable from September to March. 

P O R K P I E S , Li t t le Raised. 
Ingredients.—2 lbs, of flour, ^ lb. of 

butter, ^ lb. of mutton suet, salt and 
white pepper to taste, 4 lbs. of the neck 
of pork, 1 dessertspoonful of powdered 
sage. Mode.—Well dry the flour, mince 
the suet, and put these with the butter 
into a saucepan, to be made hot, and add 
a little salt. When melted, mix it up 
into a stiff paste, and put it before the 
fire with a cloth over it until ready to 
make up ; chop the pork into small 
pieces, season it with white pepper, salt, 
and powdered sage; divide the paste 
into rather small pieces, raise it in a 
round or oval form, fill with the meat, 
and bake in a brick oven. These pies 
will require a fiercer oven than those in 
the preceding recipe, as they are made 
so much smaller, and consequently do 
not require so soaking a heat. Time.— 
If made small, about Ik hour. Season
able from September to March. 

P O T A T O F R I T T E R S . 
Ingredients.—2 large potatoes, 4 eggs, 

2 tablespoonfuls of cream, 2 ditto of 
raisin or sweet wine, 1 dessertspoonful 
of lemon-juice, £ teaspoonful of grated 
nutmeg, hot lard. Mode. —Boil the po
tatoes, and beat them up lightly with a 
fork, but do not use a spoon, as that 
would make them heavy. Beat the eggs 
well, leaving out one of the whites ; add 
the other ingredients, and beat all to
gether for at least 20 minutes, or until 
the batter is extremely light. Put plenty 
of good lard into a frying-pan, and drop 
a tablespoonful of the batter at a time 
into it, and fry the fritters a nice brown. 
Serve them with the following sauce :— 
A glass of sherry mixed with the strained 
juice of a lemon, and sufficient white 
sugar to sweeten the whole nicely. 
Warm these ingredients, and serve the 
sauoe separately in a tureen. The frit
ters should be neatly dished on a white 
d'oyley, and pounded sugar sprinkled 
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Po ta to Pas ty 

over them. They should be well drained 
on a piece of blotting -paper before 
the fire previously to being dished. 
Time.—From 6 to 8 minutes. Average 
cost, 9d. Sufficient for 3 or 4 persons. 
Seasonable at any time. 

P O T A T O P A S T Y . 
Ingredients.—1J lb. of rump-steak or 

mutton cutlets, pepper and salt to taste, 
^ pint of weak broth or gravy, 1 oz. of 
butter, mashed potatoes. Mode.—Place 
the meat, cut in small pieces, at the 
bottom of the pan ; season it with pep
per and salt, and add the gravy and 

rOTATO-PASTT PAW. 

butter broken into small pieces. Put on 
the perforated plate, with its valve-pipe 
screwed on, and fill up the whole space 
to the top of the tube with nicely-mashed 
potatoes mixed with a little milk, and 
finish the surface of them in any orna
mental manner. K carefully baked, the 
potatoes will be covered with a delicate 
brown crust, retaining all the savoury 
steam rising from the meat. Send it to 
table as it comes from the oven, with a 
napkin folded round it. Time.—40 to 60 
minutes. Average cost, 2s. Sufficient 
for ,4 or 5 persons. Seasonable at any 
time. 

P O T A T O P U D D I N G . 
Ingredients.—Jib. of mashed potatoes, 

2 oz. of butter, 2 eggs, | pint of milk, 

Po ta to Snow 

3 tablespoonfuls of sherry, ± saltspoon
ful of salt, the juice and rind of 1 small 
lemon, 2 oz. of sugar. Mode.—Boil 
sufficient potatoes to make £ lb. when 
mashed ; add to these the butter, eggs, 
milk, sherry, lemon-juice, and sugar; 
mince the lemon-peel very finely, and 
beat all the ingredients well together. 
Put the pudding into a buttered pie-
dish, and bake for rather more than 
^ hour. To enrich it, add a few pounded 
almonds, and increase the quantity of 
eggs and butter. Time.—| hour, or 
rather longer. Average cost, 8d. Suf

ficient for 5 or 6 persons. Seasonable at 
any time. 

P O T A T O R I S S O L E S . 
Ingredients.—Mashed potatoes, salt 

and pepper to taste ; when liked, a very 
little minced parsley, egg, and bread 
crumbs. Mode.—Boil and mash the 

POTATO BISSOLBS. 

potatoes; add a seasoning of pepper 
and salt, and, when liked, a little minced 
parsley. Roll the potatoes into small 
balls, cover them with egg and bread 
crumbs, and fry in hot lard for about 10 
minutes ; let them drain before the fire, 
dish them on a napkin, and serve. Time. 
—10 minutes to fry the rissoles. Season
able at any time. 

Note.—The flavour of these rissoles 
may be very much increased by adding 
finely-minced tongue or ham, or even 
chopped onions, when these are liked. 

P O T A T O SALAD. 
Ingredients.—10 or 12 cold boiled po

tatoes, 4 tablespoonfuls of tarragon or 
plain vinegar, 6 tablespoonfuls of salad-
oil, pepper and salt to taste, 1 teaspoon
ful of minced parsley. Mode.—Cut the 
potatoes into slices about \ inch in thick
ness ; put these into a salad-bowl with 
oil and vinegar in the above proportion ; 
season with pepper, salt, and a teaspoon
ful of minced parsley; stir the salad welL 
that all the ingredients may be tho
roughly incorporated, and it is ready to 
serve. This should be made two or 
three hours before it is wanted for t&^ . 
Anchovies, olives, or pickles may be 
added to this salad, as also slices of cold 
beef, fowl, or turkey. Seasonable at anv 
time. 

P O T A T O S N O W . 
Ingredients.—Potatoes, salt, and water. 

Mode.—Choose large white potatoes, as 
free from spots as possible ; boil them in 
their skins in salt and water until per
fectly tender; drain and dry them tho
roughly by the side of the fire, and peel 
them. Put a hot dish before the fire, 
rub the potatoes through a coarse sieve 
on to this dish ; do not touch thorn, after* 
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wards, or tho flakes will fall, and serve 
as hot as possible. Time.—£ to | hour 
to boil the potatoes. Average cost, is. 
per bushel. Sufficient,—6 potatoes for 
3 persons. Seasonable at any time. 

POTUTO SOUP. 
Ingredients.—4 lbs. of mealy potatoes, 

%oiled or steamed very dry, pepper and 
salt to taste, 2 quarts of stock. Mode.— 
When the potatoes are boiled, mash them 
smoothly, that no lumps remain, and 
gradually put them to the boiling stock; 
pass it through a sieve, season, and sim
mer for 5 minutes. Skim well, and serve 
with fried bread. Time.—J hour. Ave
rage cost, \0d. per quart. Seasonable 
from September to March. Sufficient for 
8 persons. 

POTATO SOUP. 
Ingredients.—1 lb. of shin of beef, 

1 lb. of potatoes, 1 onion, \ a pint of 
peas, 2 oz. of rice, 2 heads of celery, 
pepper and salt to taste, 3 quarts of 
water. Mode.—Cut the beef into thin 
slices, chop the potatoes and onion, and 
put them into a stewpan with the water, 
peas, and rice. Stew gently till the 
gravy is drawn from the meat; strain it 
off, take out the beef, and pulp the other 
ingredients through a coarse sieve. Put 
the pulp back into the soup, cut up the 
celery in it, and simmer till this is tender. 
Season, and serve with fried bread cut 
into it. Time.—3 hours. Average cost, 
id. per quart. Seasonable from Septem
ber to March. Sufficient for 12 persons. 

P O T A T O SOUP (very Economical). 
Ingredients.—4 middle-sized potatoes 

well pared, a thick slice of bread, 6 leeks 
peeled and cut into thin slices as far as 
the white extends upwards from the 
roots, a teacupful of rice, a teaspoonful 
of salt, and half that of pepper, and 2 
quarts of water. Mode.—The water 
must be completely boiling before any
thing is put into i t ; then add the whole 
of the ingredients at once, with the ex
ception of the rice, the salt, and the 
pepper. Cover, and let these come to a 
brisk boil; put in the others, and let 
the whole boil slowly for an hour, or till 
all the ingredients are thoroughly done, 
and their several juices extracted and 
mixed. Time.—2k hours. Average cost, 

Potatoes, to Boil 

BAXBD FOTATOBS SBBVBD 
IN NAPKIN. 

3d. per quart. Sufficient for 8 persons. 
Seasonable in winter. 

P O T A T O E S , Baked. 
Ingredients. — Potatoes. Mode. — 

Choose large potatoes, as much of a size 
as possible; wash them in lukewarm 
water, and scrub them well, for the 
browned skin of a baked potato is by 
many persons considered the better part 
of it. Put them into a moderate oven, 
and bake them 
for about two 
hours, turning 
them three or 
four times whilst 
they are cooking. 
Serve them in a 
napkin immediately they are done, as, il 
kept a long time in the oven, they have 
a shrivelled appearance. Potatoes may 
also be roasted before the fire, in an 
American oven ; but when thus cooked, 
they must be done very slowly. Do not 
forget to send to table with them a piece 
of cold butter. Time.—Large potatoes, 
in a hot oven, Ik hour to 2 hours; in a 
cool oven, 2 to 2% hours. Average cost, 
is. per bushel. 'Sufficient.—Allow 2 to 
each person. Seasonable all the year, 
but not good just before and whilst new 
potatoes are in season. 

P O T A T O E S , to BoiL 
Ingredients.—10 or 12 potatoes; to 

each \ gallon of water allow 1 heaped 
tablespoonful of salt. Mode.—Choose 
potatoes of an equal size, pare them, 
take out all the eyes and specks, and as 
they are peeled, throw them into cold 
water. Put them into a saucepan, with 
sufficient cold water to cover them, with 
salt in the above proportion, and let 
them boil gently until tender. Ascertain 
when they are done by thrusting a fork 
in them, and take them up the moment 
they feel soft through; for if they are 
left in the water afterwards, they become 
waxy or watery. Drain away the water, 
put the saucepan by the side of the fire, 
with the lid partially uncovered, to allow 
the steam to escape, and let the potatoes 
get thoroughly dry, and do not allow 
them to get burnt. Their superfluous 
moisture will evaporate, and the potatoes, 
if a good sort, should be perfectly mealy 
and dry. Potatoes vary so much in quality 
and siae, that it is difficult to give the 
exact time for boiling; they should he 
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Potatoes, to Boil in their Jackets 

attentively watched, and probed with a 
fork, to ascertain when they are cooked. 
Send them to table quickly, and very hot, 
and with an opening in the cover of the 
dish, that a portion of the steam may 
evaporate, and not fall back on the pota
toes. Time.—Moderate-sized old pota
toes, 15 to 20 minutes, after the water 
boils ; large ones, J hour to 35 minutes. 
Average cost, is. per bushel. Sufficient 
for 6 persons. Seasonable all the year, 
but not good just before and whilst new 
potatoes are in season. 

Note.—To keep potatoes hot, after 
draining the water from them, put a 
folded cloth or flannel (kept for the pur
pose) on the top of them, keeping the 
saucepan-lid partially uncovered. This 
will absorb the moisture, and keep them 
hot some time without spoiling. 

P O T A T O E S , to Boil in thei r 
Jacke t s . 

Ingredients.—10 or 12 potatoes; to 
each \ gallon of water, allow 1 heaped 
tablespoonful of salt. Mode.—To obtain 
this wholesome and delicious vegetable 
cooked in perfection, it should be boiled 
and sent to table with the skin on. In 
Ireland, where, perhaps, the cooking of 
potatoes is better understood than in any 
country, they are always served so. 
Wash the potatoes well, and if neces
sary, use a clean scrubbing-brush to re
move the dirt from them; and, if pos
sible, choose the potatoes so that they 
may all be as nearly the same size as 
possible. When thoroughly cleansed, 
fill the saucepan half full with them, and 
just cover the potatoes with cold water 
salted in the above proportion: they are 
more quickly boiled with a small quan
tity of water, and, besides, are more 
savoury than when drowned in it. 
Bring them to boil, then draw the pan 
to the side of the fire, and let them 
simmer gently until tender. Ascertain 
when they are done by probing them 
with a fork; then pour off the water, 
uncover the saucepan, and let the pota
toes dry by the side of the fire, taking 
care not to let them burn. Peel them 
quickly, put them in a very hot vege
table-dish, either with or without a nap
kin, and serve very quickly. After pota
toes are cooked, they should never be 
entirely covered up, as the steam, in
stead of escaping, falls down on them, 
sad makes them watery and insipid. 

Potatoes, Fried 

In Ireland they are usually served up 
with the skins on, and a small plate is 
placed by the side of each guest. Time. 
—Moderate-sized potatoes, with their 
skins on, 20 to 25 minutes after the 
water boils; large potatoes, 25 minutes 
to | hour, or longer ; 5 minutes to dry 
them. Average cost, is. per bushel. 
Sufficient for 6 persons. Seasonable all 
the year, but not good just before and 
whilst new potatoes are in season. 

P O T A T O E S , N e w , to Boil. 
Ingredients.—Potatoes; to each ^ gal

lon of water allow 1 heaped tablespoon
ful of salt. Mode.—Do not have the 
potatoes dug long before they are 
dressed, as they are never good when 
they have been out of the ground some 
time. Well wash them, rub off the 
skins with a coarse cloth, and put them • 
into boiling water salted in the above 
proportion. Let them boil until tender; 
try them with a fork, and when done, 
pour the water away from them; let 
them stand by the side of the fire with 
the lid of the saucepan partially unco
vered, and when the potatoes are tho 
roughly dry, put them into a hot vege
table-dish, with a piece of butter the 
size of a walnut; pile the potatoes over 
this, and serve. If the potatoes are too 
old to have the skin rubbed off, boi) 
them in their jackets ; drain, peel, and 
serve them as above, with a piece of 
butter placed in the midst of them 
Time.—^ to J hour, according to the 
size. Average cost, in full season, Id. 
per lb. Sufficient.—Allow 3 lbs. for 5 or 
6 persons. Seasonable in May and June, 
but may be had, forced, in March. 

P O T A T O E S , Fr ied (French 
Fashion). 

Ingredients.—Potatoes, hot butter or 
clarified dripping, salt. Mode.—Peel 
and cut the potatoes into thin slices, as 
nearly the same size as possible; make 
some butter or dripping hot in a frying-
pan ; put in the potatoes, and fry them 
on both sides until nearly cooked. Nov 
take the potatoes out of the fat, make 
the fat quite boiling, then throw in the 
potatoes for a minute or two until suf
ficiently done. The immersion of the 
vegetable in the grease a second time 
after it is partially cooked, causes it to 
puff or "gonfler," as the French say, 
which is the desired appearance for 
properly-dressed fHorf potatoes to pos-
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sess. When they are crisp and done, 
take them up, place them on a cloth 
before the fire to drain the grease from 
them, and serve very hot, after sprink
ling them with salt. These are delicious 
with rump-steak, and, in France, are 
frequently served thus as a breakfast 
dish. The remains of cold potatoes may 
also be sliced and fried by the above re
cipe, but the slices must be cut a little 
thicker. Time.—Sliced raw potatoes, 
5 minutes ; cooked potatoes, 5 minutes. 
A verage cost, is. per bushel. Sufficient,— 
6 sliced potatoes for 3 persons. Season
able at any time. 

P O T A T O E S , a German Method of 
Cooking. 

Ingredients.—8 to 10 middling-sized 
potatoes, 3 oz. of butter, 2 tablespoon
fuls of flour, k pint of broth, 2 table
spoonfuls of vinegar. Mode.—Put the 
butter and flour into a stewpan; stir 
over the fire until the butter is of a nice 
brown colour, and add the broth and 
vinegar; peel and cut the potatoes into 
long thin slices, lay them in the gravy, 
and let them simmer gently until tender, 
which will be in from 10 to 15 minutes, 
and serve very hot. A laurel-leaf sim
mered with the potatoes is an improve
ment. Time.—10 to 15 minutes. Season
able at any time. 

P O T A T O E S , & la Maitre d 'Hotel . 
Ingredients.—Potatoes, salt and water; 

to every 6 potatoes allow 1 tablespoonful 
of minced parsley, 2 oz. of butter, pepper 
and salt to taste, 4 tablespoonfuls of 
gravy, 2 tablespoonfuls of lemon-juice. 
Mode.—Wash the potatoes clean, and 
boil them in salt and water ; when they 
are done, drain them, let them cool; 
then peel and cut the potatoes into thick 
slices : if these are too thin, they would 
break in the sauce. Put the butter into 
a stewpan with the pepper, salt, gravy, 
and parsley ; mix these ingredients well 
together, put in the potatoes, shake them 
two or three times, that they may be 
well covered with the sauce, and, when 
quite hot through, squeeze in the lemon-
juice, and serve. Time.—\ to f hour to 
boil the potatoes; 10 minutes for them 
to heat in the sauce. Average cost, is. 
per busheL Sufficient for 3 persons. 
Seasonable all the year. 

Potatoes, Mashed 

P O T A T O E S , Mashed. 
Ingredients.—Potatoes; to every lb. of 

mashed potatoes allow 1 oz. of butter, 2 
tablespoonfuls of milk, salt to taste. 
Mode.—Boil the potatoes in their skins ; 
when done, drain them, and let them get 
thoroughly dry by the side of the fire ; 
then peel them, and, as they are peeled, 
put them into a clean saucepan, and with 
a large fork beat them to a light paste; 
add butter, milk, and salt in the above 
proportion, and stir all the ingredients 
well over tho fire. When thoroughly 
hot, dish them lightly, and draw the 
fork backwards over the potatoes to 
make the surface rough, and serve. 
When dressed in this manner, they may 
be browned at the top with a salamander, 
or before the fire. Some cooks press the 
potatoes into moulds, then turn them 
out, and brown them in the oven : this 
is a pretty mode of serving, but it makes 
them heavy. In whatever way they are 
sent to table, care must be taken to have 
them quite free from lumps. Time.— 
From \ to f hour to boil the potatoes. 
Average cost, is. per bushel. Sufficient, 
—1 lb. of mashed potatoes for 3 persons. 
Seasonable at any time. 

P O T A T O E S , Very Thin-mashed, 
or, Pur6e de Pommes de Terre . 

Ingredients.—To every lb. of mashed 
potatoes allow £ pint of good broth or 
stock, 2 oz. of butter. Mode.—Boil the 
potatoes, well drain them, and pound 
them smoothly in a mortar, or beat them 
up with a fork ; add the stock or broth, 
and rub the potatoes through a sieve. 
Put the pure"e into a very clean sauce
pan with the butter; stir it well over 
the fire until thoroughly hot, and it will 
then be ready to serve. A puree should 
be rather thinner than mashed potatoes, 
and is a delicious accompaniment to 
delicately broiled mutton cutlets. Crear* 
or milk may be substituted for the broth 
when the latter is not at hand. A casse
role of potatoes, which is often used for 
ragouts instead of rice, is made by mash
ing potatoes rather thickly, placing them 
on a dish, and making an opening in the 
centre. After having browned the po
tatoes in the oven, the dish should be 
wiped clean, and the ragout or fricass€e 
poured in. Time.—About J hour to boi) 
the potatoes; 6 or 7 minutes to warm the 
puree. Average cost, 4s. per busheL 
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Sufficient.—Allow 1 lb. of cooked pota
toes for 3 persons. Seasonable at any 
time. 

P O T A T O E S , how to use Cold. 
Ingredients.—The remains of cold po

tatoes ; to every lb. allow 2 tablespoon
fuls of flour, 2 ditto of minced onions, 
1 oz. of butter-milk. Mode.—Mash the 
potatoes with a fork until perfectly free 
from lumps; stir in the other ingre
dients, ana add sufficient milk to moisten 
them well; press the potatoes into a 
mould, and hake in a moderate oven 
until nicely brown, which will be in from 
20 minutes to J hour. Turn them out 
of the mould, and serve. Time.—20 
minutes to £ hour. Seasonable at any 
time. 

P O T A T O E S , to Steam. 
Ingredients.—Potatoes ; boiling water. 

Mode.—This mode of cooking potatoes is 
now much in vogue, particularly where 
they are wanted on a large scale, it being 
so very convenient. Pare the potatoes, 
throw them into cold water as they are 
peeled, then put them into a steamer. 
Place the steamer over a saucepan of 
boiling water, and steam the potatoes 
from 20 to 40 minutes, according to the 
size and sort. When a fork goes easily 
through them, they are done; then 
take them up, dish, and serve very 
quickly. Time.—20 to 40 minutes. Ave
rage cost, is. per bushel. Sufficient— 
Allow 2 large potatoes to each person. 
Seasonable all the year, but not so good 
whilst new potatoes are in season. 

P O U L E T A U X C R E S S O N S . 
Ingredients.—A fowl, a large bunch of 

water-cresses, 3 tablespoonfuls of vine
gar, ^ pint of gravy. Mode.—Truss a \d 
roast a fowl by recipe, taking care ta at 
it is nicely frothed and brown. Wash 
and dry the water-cresses, pick them 
nicely, and arrange them in a flat layer 
m a dish. Sprinkle over a little salt 
Bid the above proportion of vinegar; 

place over these the fowl, and pour over 
it the gravy. A little gravy should be 
served in a tureen. When not liked, 
the vinegar may be omitted. Time.— 
From A to 1 hour, according to size. 
Average cost, in full season, 2s. Gd. each. 
Sufficient tor 3 or 4 persons Seasonable 
at any time. 

P o u n d Cake 

P O U L E T A L A M A R E N G O . 
Ingredients. — 1 large fowl, 4 table

spoonfuls of salad oil, 1 tablespoonful of 
flour, 1 pint of stock or water, about 28 
mushroom-buttons, salt and pepper to 
the taste, 1 teaspoonful of powdered 
sugar, a very small piece of garlic. 
Mode.—Cut the fowl into 8 or 10 pieces, 
put them with the oil into a stewpan, 
and brown them over a moderate fire ; 
dredge in the above proportion of flour, 
wl*en that is brown, pour in the stock 
or water, let it simmer very slowly for 
rather more than £ an hour, and skim 
off the fat as it rises to the top ; add the 
mushrooms, season with pepper, salt, 
garlic, and sugar; take out the fowl, 
which arrange pyramidically on a dish, 
with the inferior joints at the bottom. 
Reduce the sauce by boiling it quickly 
over the fire, keeping it stirred untu 
sufficiently thick to adhere to the back 
of the spoon; pour over the fowl, and 
serve. Time.—Altogether 50 minutes. 
Average cost, 3s. 6d. Sufficient for 3 or 
4 persons. Seasonable at any time. 

P O U N D CAKE. 
Ingredients.—1 lb. of butter, 1^ lb. of 

flour, 1 lb. of pounded loaf sugar, 1 lb. of 
currants, 9 eggs, 2 oz. of candied peel, ^ oz. 
of citron, £ oz. of sweet almonds ; when 
liked, a little pounded mace. Mode.— 
Work the butter to a cream ; dredge in 
the flour; add the sugar, currants, can
died peel, which should be cut into neat 
slices, and the almonds, which should be 
blanched and chopped, and mix all these 
well together; 
whisk the eggs, 
and let them be 
t h o r o u g h l y 
blended with the 
dry ingredients, POUND CAKB. 

Beat the cake well for 20 minutes, and put 
it intoa round tin, lined at the bottom and 
sides with a strip of white buttered paper. 
Bake it from i f to 2 hours, and let the 
oven be well heated when the cake is 
first put in, as, if this is not the case, 
the currants will all sink to the bottom 
of it. To make this preparation light, 
the yolks and whites of the eggs should 
be beaten separately, and added separ
ately to the other ingredients. A glass 
of wine is sometimes added to the mix
ture ; but this is scarcely necessary, as 
the cake will be found quite rich enough 
without it. Tinu.—lk_ to 2 hours. Ave-
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rage cost, 3s. 6d. Sufficient.—The above 
quantity divided in two will make two 
nice-sized cakes. Seasonable at anytime. 

P R A W N SOUP. 
Ingredients.—Two quarts of fish stock, 

two pints of prawns, the crumb of a 
French roll, anchovy sauce or mushroom 
ketchup to taste, one blade of mace, one-
fourth pint of vinegar, a little lemon-
juice. Mode.—Pick out the tails of the 
prawns, put the bodies in a stewpan 
with 1 blade of mace, $ pint of vinegar, 
and the same quantity of water; stew 
them for \ hour, and strain off the liquor. 
Put the fish stock into a stewpan ; add 
the strained liquor, pound the prawns 
with the crumb of a roll moistened with 
a little of the soup, rub them through a 
tammy, and mix them by degrees with 
the soup ; add ketchup or anchovy sauce 
to taste with a little lemon-juice. When 
it is well cooked, put in a few picked 
prawns; let them get thoroughly hot, 
and serve. If not thick enough, put in a 
little butter and flour. Time.—Hour. 
Average cost, 2s. per quart. Seasonable 
at any time. Sufficient for 8 persons. 

Note.—This can be thickened with 
tomatoes, and vermicelli served in it, 
which makes it a very tasteful soup. 

P R A W N S , to Dress. 
Cover a dish with a large cup reversed, 

and over that lay a small white napkin. 
Arrange the prawns on it in the form of 
a pyramid, and garnish with plenty of 
parsley. Sometimes prawns are stuck 
into a lemon cut in half the long way, 
and garnished with parsley. 

P R E S E R V E S 
From the nature of vegetable sub

stances, and chiefly from their not pass
ing so rapidly into the putrescent state 
as animal bodies, the mode of preserving 
them is somewhat different, although the 
general principles are the same. All 
the means of preservation are put in 
practice occasionally for fruits and the 
various parts of vegetables, according to 
the nature of the species, the climate, 
the uses to which they are applied, &c. 
Some are dried, as nuts, raisins, sweet 
herbs, &c.; others are preserved by 
means of sugar, such as many fruits 
whose delicate juices would be lost by 
drying; some are preserved by means 
•at vineyai. and chieflj used as condi-

Preserves 
ments or pickles; a few also by salting, 
as French beans ; while others are pre-
served in spirits. We have, however, ip 
this place to treat of the best methods 
of preserving fruits. Fruit is a most 
important item in the economy of health; 
the epicurean can scarcely be said to 
have any luxuries without i t ; therefore, 
as it is so invaluable, when we cannot 
have it fresh, we must have it preserved 
It has long been a desideratum to pre* 
serve fruits by some cheap method, yet 
by such as would keep them fit for the 
various culinary purposes, as making 
tarts and other similar dishes. The ex
pense of preserving them with sugar is a 
serious objection ; for, except the sugar 
be used in considerable quantities, the 
success is very uncertain. Sugar also 
overpowers and destroys the sub-acid 
taste so desirable in many fruits : those 
which are preserved in this manner are 
chiefly intended for the dessert. Fruits 
intended for preservation should be 
gathered in the morning, in dry weather, 
with the morning sun upon them, if pos
sible ; they will then have their fullest 
flavour, and keep in good condition 
longer than when gathered at any other 
time. Until fruit can be used, it should 
be placed in the dairy, an ice-house, or a 
refrigerator. In an ice-house it will re
main fresh and plump for several days. 
Fruit gathered in wet or foggy weather 
will soon be mildewed, and be of no ser
vice for preserves. 

Having secured the first and most im
portant contribution to the manufacture 
of preserves—the fruit, the next con
sideration is the preparation of the syrup 
in which the fruit is to be suspended; 
and this requires much care. In the 
confectioner's art there is a great nicety 
in proportioning the degree of concen
tration of the syrup very exactly to each 
particular case ; and he knows this by 
signs, and expresses it by certain technical 
terms. But to distinguish these properly 
requires very great attention and con
siderable experience. The principal 
thing to be acquainted with is the fact, 
that, in proportion as the syrup is longei 
boiled, its water will become evaporated, 
and its consistency will be thicker. Great 
care must be taken in the management 
of the fire, that the syrup does not boil 
over, and that the boiling is not carried 
to such an extent as to burn the sugar. 

The first degree or consistency is called 
He thread, which is subdivided into the 
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little and great thread. If you dip the 
finger into the syrup and apply it to the 
thumb, the tenacity of the syrup will, 
on separating the finger and thumb, 
afford a thread, which shortly breaks : 
this is the little thread. If the thread, 
from the greater tenacity, and, conse
quently, greater strength of the syrup, 
admits of a greater extension of the 
finger and thumb, it is called the great 
thread. There are half-a-dozen other 
terms and experiments for testing the 
various thickness of the boiling- sugar 
towards the consistency called caramel ; 
but that degree of sugar-boiling belongs 
to the confectioner. A solution of sugar 
prepared by dissolving two parts of 
double-refined sugar (the best sugar is 
the most economical for preserves) in 
one of water, and boiling this a little, 
affords a syrup of the right degree of 
strength, and which neither ferments 
nor crystallizes. This appears to be the 
degree called smooth by the confectioners, 
and is proper to be used for the purposes 
of preserves. The syrup employed 
should sometimes be clarified, which is 
done in the following manner:—Dissolve 
2 lbs. of loaf sugar in a pint of water; 
add to this solution the white of an egg, 
and beat it well. Put the preserving-pan 
upon the fire with the solution; stir it 
with a wooden spatula, and when it bec^ns 
to swell and boil up, throw in some cold 
water or a little oil to damp the boiling ; 
for, as it rises suddenly, if it should boil 
over, it would take fire, being of a very 
inflammable nature Let it boil up 
again; then take it off, and remove care
fully the scum that has risen. Boil the 
solution again, throw in a little more 
cold water, remove the scum, and so on 
for three or four times successively ; then 
strain it. I t is considered to be suffi
ciently boiled when some taken up in a 
spoon pours out like oil. 

Although sugar passes so easily into 
the state of fermentation, and is, in fact, 
the only substance capable of undergoing 
the vinous stage of that process, yet it 
will not ferment at all if the quantity be 
sufficient to constitute a very strong 
syrup: hence, syrups are used to pre
serve fruits and other vegetable sub
stances from the changes they would 
undergo if left to themselves. Before 
sugar was in use, honey was employed to 
preserve many vegetable productions, 
though this substance has now given 
yay to tho juice of the sugar-cane. 

Preserves 

The fruits that are the most fit for 
preservation in syrup are apricots, 
peaches, nectarines, apples, greengages, 
plums of all kinds, and pears. As an 
example, take some apricots not too 
ripe, make a small slit at the stem end, 
and push out the stone; simmer them 
in water till they are softened and about 
half done, and afterwards throw them 
into cold water. When they have cooled, 
take them out and drain them. Put th<> 
apricots into the preserving-pan with 
sufficient syrup to cover them ; let them 
boil up three or four times, and then 
skim them ; remove them from the fire, 
pour them into an earthen pan, and let 
them cool till next day. Boil them up 
three days successively, skimming each 
time, and they will then be finished and 
in a fit state to be put into pots for use. 
After each boiling, it is proper to ex
amine into the state of the syrup when 
cold ; if too thin, it will bear additional 
boiling; if too thick, it may be lowered 
with more syrup of the usual standard. 
The reason why the fruit is emptied out 
of the preserving-pan into an earthen 
pan is, that the acid of the fruit acts 
upon the copper, of which the preserving-
pans are usually made. From this ex
ample the process of preserving fruits 
by syrup will be easily comprehended. 
The first object is to soften the fruit by 
blanching or boiling it in water, in order 
that the syrup by which it is preserved 
may penetrate through its substance. 

Many fruits, when preserved by boil-
ing, lose much of their peculiar and deli
cate flavour, as, for instance, pine-apples; 
and this inconvenience may, in some in
stances, be remedied by preserving them 
without heat. Cut the fruit in slices 
about one-fifth of an inch thick, strew 
powdered loaf sugar an eighth of an inch 
thick on the bottom of a jar, and put the 
slices on it. Put more sugar on this, 
and then another layer of the slices, and 
so on till the jar is full. Place the jar 
with the fruit up to the neck in boiling 
water, and keep it there till the sugar is 
completely dissolved, which may take 
half-an-hour, removing the scum as it 
rises. Lastly, tie a wet bladder over 
the mouth of the jar, or cork and wax 
it. 

Any of the fruits that have been pre
served in syrup may be converted into 
dry preserves, by first draining them 
from the syrup, and then drying them in 
a stove or very moderato oven, adding 
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Preserves 

to them a quantity of powdered loaf-
sugar, which will gradually penetrate 
the fruit, while the fluid parts of the 
fruit gently evaporate. They should be 
dried in the stove or oven on a sieve, and 
turned every six or eight hours, fresh 
pondered sugar being sifted over them 
every time they are turned. Afterwards, 
they are to be kept in a dry situation, ip 
drawers or boxes. Currants and cher
ries preserved whole in this manner, in 
bunches, are extremely elegant, and have 
a fine flavour. In this way it is, also, 
tha t orange and lemon chips are pre
served. 

Marmalades, jams, and fruit pastes 
are of the same nature, and are now in 
very general request. They are prepared 
without difficulty, by attending to a very 
few directions ; they are somewhat ex
pensive, but may be kept without spoil
ing for a considerable time. Marmalades 
and jams differ little from each o ther : 
they are preserves of a half-liquid con
sistency, made by boiling the pulp of 
fruits, and sometimes part of the rinds, 
with sugar. The appellation of marma
lade is applied to those confitures which 
are composed of the firmer fruits, as 
pineapples or the rinds of oranges; 
whereas jams are made of the more 
juicy berries, such as strawberries, rasp
berries, currants, mulberries, &c. Fruit 
pastes are a kind of marmalades, con
sisting of the pulp of fruits, first evapo
rated to a proper consistency, and after
wards boiled with sugar. The mixture 
is then poured into a mould, or spread 
on sheets of tin, and subsequently dried 
in the oven or stove till it has acquired 
the state of a paste. From a sheet of 
this paste, strips may be cut and formed 
into any shape that may be desired, as 
knots, rings, &c. Jams require the 
same care and attention in the boiling 
as marmalade ; the slightest degree of 
burning communicates a disagreeable 
empyreumatic taste, and if they are not 
boiled sufficiently, they will not keep. 
That they may keep, it is necessary not 
to be sparing of sugar. 

In all the operations for preserve-
making, when the preserving-pan is 
used, it should not be placed on the 
fire, but on a trivet, unless the jam be 
made on a hot plate, when this is not 
Necessary. If the pan be placed close on 
to the fire, the preserve is very liable 
to burn, and the colour and flavour be 
eonsequently spoiled. 

T h e P t a r m i g a n 

Fruit jellies are compounds of the 
juices of fruits combined with sugar, 
concentrated, by boiling, to such a con
sistency that the liquid, upon cooling, 
assumes the form of a tremulous jelly. 

Before fruits are candied, they must 
first be boiled in syrup, after which they 
are taken out and dried on a stove, 01 
before the fire ; the syrup is then to be 
concentrated, or boiled to a candy height, 
and the fruit dipped in i t , and again laid 
on the stove to dry and candy ; they are 
then to be pu t into boxes, and kept 
dry. 

Conserves consist of fresh vegetable 
matters beat into a uniform mass with 
refined sugar, and they are intended to 
preserve the virtues and properties of 
recent flowers, leaves, roots, peels, or 
fruits, unaltered, and as near as possible 
to what they were when fresh gathered, 
and to give them an agreeable taste. 

The last to be mentioned, but not the 
least important preparation of fruit, is 
the compete, which can be made a t the 
moment of need, and with much less 
sugar than would be ordinarily put to 
preserves. Comp6tes are very whole
some things, suitable to most stomachs 
which cannot accommodate themselves 
to raw fruit or a large portion of sugar. 
They are the happy medium—far better 
than ordinary stewed fruit 

P T A R M I G A N , t h e , o r W h i t e 
G r o u s e . 

This bird is nearly the same size as 
red grouse, and is fond of lofty situa
tions, where it braves the severest 
weather, and is found in most parts of 
Europe, as well as in Greenland. At 

THE FTABMIGAK. 

Hudson's Bay they appear in such mul
titudes that so many as sixty or seventy 
are frequently taken a t once in a net 
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Ptarmigan, to Dress 

As they are as tame as chickens, this is 
done without difficulty. Buffon says that 
the ptarmigan avoids the solar heat, and 
prefers the frosts of the summits of the 
mountains; for, as the snow melts on 
the sides of the mountains, it ascends 
till it gains the top, where it makes a 
hole, and burrows in the snow. In 
winter, it flies in flocks, and feeds on 
the wild vegetation of the hills, which 
imparts to its flesh a bitter, but not 
altogether an unpalatable taste. I t is 
dark - coloured, has something of the 
flavour of the hare, and is greatly relished 
and much sought after by some sports
men. 

P T A R M I G A N , to Dress the . 
Ingredients.—2 or 3 birds; butter, 

flour, fried bread crumbs. Mode.—The 
ptarmigan, or white grouse, when young 
and tender, are exceedingly fine eating, 
and should be kept as long as possible, 
to be good. Pluck, draw, and truss 
them in the same manner as grouse, and 
roast them before a brisk fire. Flour 
and froth them nicely, and serve on 
buttered toast, with a tureen of brown 
gravy. Bread sauce, when liked, may 
be sent to table with them, and fried 
bread crumbs substituted for the toasted 
bread. Time.—About ^ hour. Sufficient, 
—2 for a dish. Seasonable from the be
ginning of February to the end of 
April. 

P T A R M I G A N , to Carve. 
Ptarmigan, being much of the same 

size, and trussed in the same manner, 
as the red bird, may be carved in the 
manner described, in Partridge and 
Grouse carving. 

P U D D I N G , Alma. 
Ingredients.—^ lb. of fresh butter, 

A lb. of powdered sugar, \ lb. of flour, 
\ lb. of currants, 4 eggs. Mode.—Beat 
the butter to a thick cream, strew in, by 
degrees, the sugar, and mix both these 
well together; then dredge the flour in 
gradually, add the currants, and moisten 
with the eggs, which should be well 
beaten. When all the ingredients are 
well stirred aad mixed, butter a mould 
that will hold the mixture exactly, tie it 
down with a cloth, put the pudding into 
boilin,.. water, and boil for 5 hours; when 
turne strew some powdered sugar 
oyer .. and serve. Time.—6 hours. 

Pudd ing , Bake well 

Average cost, Is. 6d. Sufficient for 5 or 
6 persons. Seasonable at any time. 

P U D D I N G , Aun t Nelly 's . 
Ingredients.—£ lb. of flour, $ lb. of 

treacle, £ lb. of suet, the rind and juice 
of 1 lemon, a few strips of candied lemon-
peel, 3 tablespoonfuls of cream, 2 eggs. 
Mode.—Chop the suet finely; mix it 
with the flour, treacle, lemon-peel minced, 
and candied lemon-peel; add. the cream, 
lemon-juice, and 2 well-beaten eggs; beat 
the pudding well, put it into a buttered 
basin, tie it down with a cloth, and boil 
from 3^ to 4 hours. Time.—3% to 4 
hours. Average cost, Is. 2d. Sufficient 
for 5 or 6 persons. Seasonable at any 
time, but more suitable for a winter 
pudding. 

P U D D I N G , a Bachelor's. 
Ingredients.—4 oz. of grated bread, 

4 oz. of currants, 4 oz. of apples, 2 oz. 
of sugar, 3 eggs, a few drops of essence 
of lemon, a little grated nutmeg. Mode. 
—Pare, core, and mince the apples very 
finely, sufficient, when minced, to make 
4 oz. ; add to these the currants, which 
should be well washed, the grated bread, 
and sugar; whisk the eggs, beat these 
up with the remaining ingredients, and, 
when all is thoroughly mixed, put the 
pudding into a buttered basin, tie it 
down with a cloth, and boil for 3 hours. 
Time.—3 hours. Average cost, 9d. Suf

ficient for 4 or 5 persons. Seasonable 
from August to March. 

P U D D I N G , BakeweU (very Rich). 
Ingredients.—| lb. of puff-paste, 6 

eggs, 6 oz. of sugar, \ lb. of butter, 
1 oz. of almonds, jam. Mode.—Cover a 
dish with thin paste, and put over this a 
layer of any kind of jam, ^ inch thick ; 
put the yolks of 5 eggs into a basin with 
the white of 1, and beat these well; add 
the sifted sugar, the butter, which should 
be melted, and the almonds, which should 
be well pounded ; beat all together until 
well mixed, then ponr it into the dish 
over the jam, and bake for an hour in a 
moderate oven. Time. — 1 hour. A verage 
cost, Is. 6d. Sufficient for 4 or 5 persons. 
Seasonable at any time. 

P U D D I N G , BakeweU. 
Ingredients.—f pint of bread crumbs, 

1 pint of milk, 4 eggs, 2 oz. of sugar, 
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Pudding, Baroness 

8 oz. of butter, 1 oz. of pounded almonds, 
jam. Mode.—Put the bread crumbs at 
the bottom of a pie-dish, then over them 
a layer of jam of any kind that may be 
preferred; mix the milk and egga to
gether ; add the sugar, butter, and 
pounded almonds; beat all well to
gether ; • pour it into the dish, and bake 
in a moderate oven for 1 hour. Time.— 
1 hour. Average cost, Is. 3d. to Is. 6d. 
Sufficient for 4 or 5 persons. Seasonable 
at anytime. 

PUDDING, Baroness (Author's 
Recipe). 

Ingredients. —£ lb. of suet, f lb. of 
raisins weighed after being stoned, £ lb. 
of flour, \ pint of milk, \ saltspoonful of 
salt. Mode.—Prepare the suet, by care
fully freeing it from skin, and chop it 
finely; stone the raisins, and cut them 
in halves, and mix both these ingredients 
with the salt and flour ; moisten the 
whole with the above proportion of milk, 
stir the mixture well, and tie the pud
ding in a floured cloth, which has been 
previously wrung out in boiling water. 
Pat the pudding into a saucepan of boil
ing water, and let it boil, without ceas
ing, 4^ hours. Serve with plain sifted 
sugar only, a little of which may be 
sprinkled over the pudding. Time.—i\ 
hours. Average cost, Is. id. Sufficient 
for 7 or 8 persons. Seasonable in winter, 
when fresh fruit is not obtainable. 

Note.—This pudding the editress can
not too highly recommend. The recipe 
was kindly given to her family by a lady 
who bore the title here prefixed to i t ; 
and with all who have partaken of it, it 
is an especial favourite. Nothing is of 
greater consequence, in the above direc
tions, than attention to the time of boil
ing, which should never be less than that 
mentioned. 

P U D D I N G , Royal Coburg. 
Ingredients.—1 pint of new milk, 6 oz. 

of flour, 6 oz. of sugar, 6 oz. of butter, 
6 oz. of currants, 6 eggs, brandy and 
grated nutmeg to taste. Mode.—Mix 
the flour to a smooth batter with the 
milk, add the remaining ingredients 
gradually, and when well mixed, put 
it into four basins or moulds half full; 
bake for £ hour, turn the puddings out 
on a dish, and serve with wine sauce. 
Time.—f hour. Average cost, Is. 9d. 

Pudding, Comarques 

Sufficient for 7 or 8 persons. Seasonable 
at any time. 

P U D D I N G , Cold. 
Ingredients.—4 eggs, 1 pint of milk, 

sugar to taste, a little grated lemon-
rind, 2 oz. of raisins, 4 tablespoonfuls 
of marmalade, a few slices of sponge 
cake. Mode.—Sweeten the milk with 
lump sugar, add a little grated lemon-
rind, and stir to this the eggs, which 
should be well whisked-; line a buttered 
mould with the raisins, stoned and cut 
in half; spread the slices of cake with 
the marmalade, and place them in the 
mould; then pour in the custard, tie 
the pudding down with paper and a 
cloth, and boil gently for 1 hour: when 
cold, turn it out, and serve. Time.— 
1 hour. Average cost, Is. 2d. Sufficient 
for 5 or 6 persons. Seasonable at any 
time. 

PUDDING, CoUege. 
Ingredients.—1 pint of bread crumbs, 

6 oz. of finely-chopped suet, J lb. of 
currants, a few thin slices of candied 
peel, 3 oz. of sugar, i nutmeg, 3 eggs, 
4 tablespoonfuls of brandy. Mode.— 
Put the bread crumbs into a basin ; add 
the suet, currants, candied peel, sugar, 
and nutmeg, grated, and stir these in
gredients until they are thoroughly 
mixed. Beat up the eggs, moisten the 
pudding with these, and put in the 
brandy ; beat well for a few minutes, 
then form the mixture into round balls 
or egg-shaped pieces ; fry these in hot 
butter or lard, letting them stew in it 
until thoroughly done, and turn them 
two or three times, till of a fine light 
brown; drain them on a piece of blot
ting-paper before the fire; dish, and 
serve with wine sauce. Time.—15 to 
20 minutes. Average cost, Is. Sufficient 
for 7 or 8 puddings. Seasonable at any 
time. 

PUDDING, Comarques (Excellent). 
Ingredients.—5 eggs, 3 tablespoonfuls 

of flour, 2 tablespoonfuls of powdered 
sugar, rind of 1 lemon, \ pint of cream, 
different kinds of preserve. Mode.— 
Beat the whites and yolks of the eggs 
separately, and put them into different 
basins ; stir the flour, sugar, and lemon-
peel into the yolks; whip the cream 
very t^ick and put it on a sieve to 
harden _• then add it, with the whites oJ 
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Pudding, Delhi 

the eggs, to the other ingredients, and 
pour the mixture into little deep saucers 
just before putting into the oven. Bake 
about ^ an hour. When they are taken 
«ut, a very thin layer of different kinds 
of preserve should be put upon each, and 
they should be piled one above another. 
A little whipped cream placed here and 
there on the pudding as a garnish would 
be found to improve the appearance of 
this dish. Time.—About £ an hour. 
Average cost, Is. 9d. Sufficient for 4 or 
5 persons. Seasoruible at any time. 

P U D D I N G , Delhi. 

Ingredients.—4 large apples, a little 
grated nutmeg, 1 teaspoonful of minced 
lemon-peel, 2 large tablespoonfuls of 
sugar, 6 oz. of currants, £ lb. of suet 
crust. Mode.—Pare, core, and cut the 
apples into slices; put them into a 
saucepan with the nutmeg, lemon-peel, 
and sugar, stew them over the fire till 
soft; then have ready the above quantity 
of crust, roll it out thin, spread the 
apples over the paste, sprinkle over the 
currants, roll the pudding up, closing 
the ends properly, tie it in a floured 
cloth, and boil for 2 hours. Tim „—2 
hours. Average cost, Is. Sufficient for 5 
or 6 persons. Seasona1 &.—August to 
March. 

PUDDING, Empress. 
Ingredients.—{ lb. of rice, 2 os. of 

butter, 3 eggs, jam, sufficient milk to 
aoften the rice. Mode.—Boil the rice 
in the milk until very soit; then add 
the butter, boil it for a few minutes 
after the latter ingredient is put in, and 
set it by to cool. Well beat the eggs, 
stir these in, and line a dish with puff-
paste ; put over this a layer of rice, then 
a thin layer of any kind of jam, then 
another layer of rice, and proceed in this 
manner until the dish is full; and bake 
in a moderate oven for £ hour. This 
pudding may be eaten hot or cold; if 
the latter, it will be much improved by 
having a boiled custard poured over it. 
Time.—£ hour. Average cost, Is. Suffi
cient for 6 or 7 persons. Seasonable at 
any time. 

PUDDING, Exe te r (Very Rich). 
Ingredients.—10 oz. of bread-crumbs, 

4 oz. of sago, 7 oz. of finely-chopped 
•uet, 6 oz. v moist suarar the rind of 

Pudding, German 
1 lemon, J pint of rum, 7 eggs, 4 table
spoonfuls of cream, 4 small sponge-cakes, 
2 oz. of ratafias, | lb. of jam. Mode. -
Put the bread-crumbs into a basin with 
the sago, suet, sugar, minced lemon-
peel, rum, and 4 eggs ; stir these ingre
dients well together, then add 3 more 
eggs and the cream, and let the mixture 
be well beaten. Then butter a mould, 
strew in a few bread-crumbs, and cover 
tho bottom with a [ayer of ratafias; then 
put in a layer of the mixture, then a 
layer of sliced sponge - case spread 
thickly with any kind of jam ; then add 
some ratafias, then some of the mixture 
and sponge-cake, and so on until the 
mould is full, taking care that a layer of 
the mixture is on the top of the pudding. 
Bake in a good oven from £ to 1 hour, 
and serve with the following sauce:— 
Put 3 tablespoonfuls of black-currant 
jelly into a stewpan, add 2 glasses of 
sherry, and when warm, turn the pud
ding out of the mould, pour the sauce 
over it and serve hot. Time.—From 1 
to 1^ hour. Average cost, 2s. 6d. Suffi
cient for 7 or 8 persons. Seasonable at 
any time. 

PUDDING-PIES , Folkestone. 
Ingredients.—1 pint of milk, 3 oz. of 

ground rice, 3 oz. of butter, \ lb. ol 
sugar, flavouring of lemon-peel or bay-
leaf, 6 eggs, puff-paste, currants. Mode. 
—Infuse 2 laurel or bay leaves, or the 
rind of £ lemon in the milk, and wher. 
it is well flavoured, strain it, and add 
the rice ; boil these for ^ hour, stirring 
all the time ; then take them off the 
firs, juir in the butter, sugar, and eggs, 
and let these latter be well beaten before 
they are added to the other ingre 
dients; when nearly cold, line som 
patty-pans with puff-paste, fill with tne 
custard, strew over each a few currants 
and bake from 20 to 25 minutes in a 
moderate oven. Time.—20 to 25 mi-
nutes. Average cost, Is. Id. Sufficient 
to fill a dozen patty-pans. Seasonable 
at any time. 

P U D D I N G , German. 
Ingredients.— 2 teaspoonfuls of flour, 

1 teaspoonful of arrowroot, 1 pint of 
milk, 2 oz. of butter, sugar to taste, the 
rind of k lemon, 4 eggs, 3 tablespoonful* 
of brandy. Mode.—Boil the milk with 
the lemon-rind until well flavoured; then 
strain it, and mix with it tho flour, ar-

•8 
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P u d d i n g , Half -pay 

vowroot, butter , and sugar. Boil these 
ingredients for a few minutes, keeping 
them well s t i r red ; then take them off 
the fire and mix with them the eggs, 
yolks and whites, beaten separately and 
added separately. Boil some sugar to 
candy; line a mould with this, put in the 
brandy, then the mix ture ; tie down 
with a cloth, and boil i<? ra ther more 
than 1 hour. When -^med out, the 
brandy and sugar make a nice sauce. 
Time.—Rather more than 1 hour. Ave
rage cost, Is. Sufficient for 4 or 5 persons. 
Reasonable at any time. 

P U D D I N G , H a l f - P a y . 
Ingredients.—{ lb. of suet, J lb. of 

currants, ^ lb. of raisins, \ lb. of flour, 
\ lb. of bread-crumbs, 2 tablespoonfuls 
of treacle, £ pint of milk. Mode.—Chop 
the suet finely; mix with it the currants, 
which should be nicely washed and dried, 
the raisins, which should be stoned, the 
flour, bread-crumbs, and treacle; moisten 
with the milk, beat up the ingredients 
until all are thoroughly mixed, put them 
into a buttered basin, and boil the pud
ding for 3^ hours. Time.—3^ hours. 
Average cost, 8d. Sufficient for 5 or 6 
persons. Seasonable a t any t ime. 

r U D D I N G , H e r o d o t u s . 
Ingredients.—\ lb. of bread-crumbs, \ 

fb. of good figs, 6 oz. of suet, 6 oz. or 
moist sugar, £ saltspoonful of salt, 3 
eggs, nutmeg to taste. Mode.—Mince 
the suet and figs very finely ; add the 
remaining ingredients, taking care tha t 
the eggs are well whisked ; beat the 
mixture for a few minutes, pu t it into a 
buttered mould, tie it down with a 
floured cloth, and boil the pudding for 5 
hours. Serve with wine sauce. Time.— 
5 hours. Average cost, lOrf. Sufficient 
for 5 or 6 persons. Seasonable a t any time. 

P U D D I N G , H u n t e r ' s . 
Ingredients.—1 lb. of raisins, 1 lb. of 

currants, 1 lb. of suet, 1 lb. of bread
crumbs, k lb. of moist sugar, 8 eggs, 1 
tablespoonful of flour, { lb. of mixed 
candied peel, 1 glass of brandy, 10 
drops of essence of lemon, 10 drops of 
essence of almonds, £ nutmeg, 2 blades 
of mace, 6 cloves. Mode.—Stone and 
shred the raisins rather small, chop the 
suet finely, and rub the bread until all 
lumps are well b roken; pound the spice 

P u d d i n g , Mans f i e ld 

to powder, cut the candied peel into thin 
shreds, and mix all these ingredients well 
together, adding the sugai Beat the 
eggs to a strong froth, and as they are 
beaten, drop into them the essence oi 
lemon and essence of almonds ; stir these 
to the dry ingredients, mix well, and add 
the brandy. Tie the pudding firmly in a 
cloth, and boil it for 6 hours a t the least • 
7 or 8 hours would be still better for it. 
Serve with boiled custard, melted red-cur
rant jelly, or brandy sauce. Time.—6 to 8 
hours. Average cost, 3s. 6d. Sufficient 
for 9 or 10 persons. Seasonable in winter. 

P U D D I N G , M a n c h e s t e r ( to eat 
Cold) . 

Ingredients.—3 oz. of grated bread, j 
pint of milk, a strip of lemon-peel, 4 
eggs, 2 oz. of butter, sugar to taste, 
puff-paste, jam, 3 tablespoonfuls of 
brandy. Mode.—Flavour the milk with 
lemon-peel, by infusing it in the milk for 
^ hour ; then strain it on to the bread
crumbs, and boil it for 2 or 3 minutes; 
add the eggs, leaving out the whites of 
2, the butter, sugar, and brandy ; stir all 
these ingredients well together ; cover a 
pie-dish with puff-paste, and at the bot
tom put a thick layer of any kind of 
jam ; pour the above mixture, cold, on 
the jam, and bake the pudding for an 
hour. Serve cold, with a htt le sifted 
sugar sprinkled over. Time.—1 hour. 
Average cost, Is. Sufficient for 5 or 6 
persons. Seasonable at any time. 

P U D D I N G , Mansf ie ld . 
Ingredients.—The crumb of 2 rolls, 1 

pint of milk, sugar to taste, 4 eggs, 2 
tablespoonfuls of brandy, 6 oz. of chop
ped suet, 2 tablespoonfuls of flouv, k lb. 
of currants, ^ teaspoonful of grated 
nutmeg, 2 tablespoonfuls of cream. 
Mode.— Slice the roll very then, and 
pour upon it a pint of boiling milk ; let 
it remain closely covered for J hour, then 
beat it up with a fork, and sweeten with 
moist sugar ; stir in the chopped suet, 
flour, currants, and nutmeg. Mix these 
ingredients well together, moisten with 
the eggs, brandy, and cream ; beat the 
mixture for 2 or 3 minutes, put it into a 
buttered dish or mould, and bake in a 
moderate oven for 1$ hour. Turn it out, 
strew sifted sugar over, and serve. 
Time.—\\ hour. Average cost, Is. 3d. 
Sufficient for 6 or 7 persons. Seasonable 
at any time. 
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P u d d i n g , M a r l b o r o u g h 

P U D D I J X O , M a r l b o r o u g h . 

Ingredients.—J lb. of butter, \ lb. of 
powdered lump sugar, 4 eggs, puff-paste, 
a layer of any kind of jam. Mode.—Beat 
the butter to a «.ream, stir in the pow
dered sugar, w'jisk the eggs, and add 
these to the other ingredients. When 
these are well mixed, line a dish with 
puff-paste, spread over a layer of any 
kind of jam tha t may be preferred, pour 
JQ the mixture, and bake the pudding 
for rat) er more than £ hour. Time.— 
Rather more than ^ hour. Average cost, 
Is. Sufficient for 5 or 6 persons. Season
able a t any time. 

P U D D I N G , M i l i t a r y . 

Ingredients.—£ lb. of suet, § lb. of 
biead-crumbs, £ lb. of moist sugar, the 
nnd and juice of 1 large lemon. Mode.— 
Chop the suet finely, mix it with the 
bread-crumbs and sugar, and mince the 
lemon- rind and strain the juice ; stir 
these into the other ingredients, mix well, 
and put the mixture into small buttered 
cups, and bake for rather more than \ 
hour ; turn them out on the dish, and 
serve with lemon-sauce. The above in
gredients may be made into small balls, 
and boiled for about £ hour ; they should 
then \e served with the same sauce as 
when )>aked. Time.—Rather more than 
^ hour Average cost, 9d. Sufficient to 
till 6 oi 7 moderate-sized cups. Season
able at any time. 

P U D D I N G , M o n d a y ' s . 

Ingredients. — The remains of cold 
plum-pudding, brandy, custard made 
with 5 eggs to every pint of milk. 
Mode.—Cut the remains of a good cold 
plum-pudding into finger-pieces, soak 
them in a little brandy, and lay them 
cross-barred in a mould until full. Make 
* custard with the above proportion of 
milk and eggs, flavouring it with nut
meg or lemon-rind; fill up the mould 
with i t ; t ie it down with a cloth, and 
boil or steam it for an hour. Serve with 
a little of the custard poured over, to 
which has been added a tablespoonful of 
brandy. Time.—1 hour. Average cost, 
exclusive of the pudding, 6d. Sufficient 
for 5 or 6 persons. Seasonable a t any 
time. 

P u d d i n g , P e a s e 

P i T D D I N G , N e s s e l r o d e (a f a sh ion 
a b l e I c e d P u d d i n g — C a r e m e ' s 
R e c i p e ) . 

Ingredients.— 40 chestnuts, 1 lb. of 
sugar, flavouring of vanilla, 1 pint of 
cream, the yolks of 12 eggs, 1 glass of 
Maraschino, 1 oz. of candied citron, 2 
oz. of currants, 2 oz. of stoned raisins, 
^ pint of whipped cream, 3 eggs. Mode. 
—Blanch the chestnuts in the boiling 
water, remove the husks, and pound 
them in a mortar until perfectly smooth, 
adding a few spoonfuls of syrup. Then 
rub them through a fine sieve, and mix 
them in a basin with a pint of syrup 
made from 1 lb. of sugar, clarified, and 
flavoured with vanilla, 1 pint of cream, 
and the yolks of 12 eggs. Set this mix
ture over a slow fire, stirring it without 
ceasing, and just as it begins to boil, take 
it off and pass it through a tammy. 
When it is cold, put it into a freezing-pot, 
adding the Maraschino, and make the 
mixture se t ; then add the sliced citron, 
the currants, and stoned raisins (these 
two latter should be soaked the day pre
viously in Maraschino and sugar pounded 
with vanilla); the whole thus mingled, 
add a plateful of whipped cream mixed 
with the whites of 3 eggs, beaten to a 
froth with a little syrup. When the 
pudding is perfectly frozen, put it into a 
pine-apple-shaped mould; close the ' id , 
place it again in the freezing-pan, covered 
over with pounded ice and saltpetre, and 
let it remain until required for t ab l e ; 
then turn the pudding out, and serve. 
Time.— k hour to freeze the mixture. 
Seasonable from October to February. 

P U D D I N G , P a r a d i s e . 
Ingredients.—3 eggs, 3 apples, \ lb. 

of bread-crumbs, 3 oz. of sugar, 3 oz. of 
currants, salt and grated nutmog to 
tas te , the rind of \ lemon, £ wineglass
ful of brandy. Mode.—Pare, core, and 
mince the apples into small pieces, and 
mix them with the other dry ingredients; 
beat up the eggs, moisten the mixture 
with these, and beat it wel l ; stir in the 
brandy, and put the pudding into a 
buttered mould; tie i t down with a 
cloth, boil for 1^ hour, and serve with 
sweet sauce. Time.—1^ hour. Average 
cost, Is . Sufficient for 4 or 5 persons. 

P U D D I N G , P e a s e . 
Ingredients.—1* pint of split pea«„ 

2 oz. of but ter , 2 eggs, pepper and salt 
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Pudding, Quickly-made 

to taste. Mode.—Put the peas to soak 
over night, in rain-water, and float off 
any that are worm-eaten or discoloured. 
Tie them loosely in a clean cloth, leaving 
a little room for them to swell, and put 
them on to boil in cold rain-water, allow
ing 2\ hours after the water has simmered 
up. When the peas are tender, take 
them up and drain ; rub them through a 
colander with a wooden spoon ; add the 
butter, eggs, pepper, and salt; beat all 
well together for a few minutes, until 
the ingredients are well incorporated; 
then tie them tightly in a floured cloth ; 
boil the pudding for another hour, turn 
it on to the dish, and serve very hot. 
This pudding should always be sent to 
table with boiled leg of pork, and is an 
exceedingly nice accompaniment to boiled 
beef. Time.—2\ hours to boil the peas, 
tied loosely in the cloth ; 1 hour for the 
pudding. Average cost, 6d. Sufficient 
for 7 or 8 persons. Seasonable from 
September to March. 

P U D D I N G , Quickly-Made. 
Ingredients.—^ lb. of butter, £ lb. of 

sifted sugar, \ lb. of flour, 1 pint of milk, 
5 eggs, a little grated lemon-rind. Mode. 
—Make the milk hot; stir in the batter, 
and let it cool before the other ingre
dients are added to i t ; then sto in the 
sugar, flour, and eggs, %hich should be 
well whisked, and omit the whites of 2 ; 
flavour with a little grated lemon-rind, 
and beat the mixture well. Butter some 
small cups, rather more than half fill 
them ; bake from 20 minutes to \ hour, 
according to the size of the puddings, 
and serve with fruit, custard or wine-
sauce, a little of which may be poured 
over them. Time.—20 minutes to \ hour. 
Average cost, Is. 2d. Sufficient for 6 pud
dings. Seasonable at any time. 

P U D D I N G , Somersetshire. 
Ingredients.—3 eggs, their weight in 

flour, pounded sugar and butter, flavour
ing of grated lemon-rind, bitter almonds, 
or essence of vanilla. Mode.—Carefully 
weigh the various ingredients, by placing 
on one side of the scales the eggs, and 
on the other the flour ; then the sugar, 
and then the butter. Warm the butter, 
and with the hands beat it to a cream ; 
gradually dredge in the flour and pounded 
sugar, and keep stirring and beating the 
mixture without ceasing until it is per
fectly smooth. Then add the eggs, 
which should bo "Wl whisked, and either 

Pudd ing , W e s t Ind i an _ 

of the above flavourings that may be 
preferred; butter some small cups, 
rather more than half fill them, and 
bake in a brisk oven for about £ hour. 
Turn them out, dish them on a napkin, 
and serve custard or wine-sauce with 
them. A pretty little supper-dish may 
be made of these puddings cold, by cut
ting out a portion of the inside with the 
point of a knife, and putting into the 
cavity a little whipped cream or delicate 
preserve, such as apricot, greengage, or 
very bright marmalade. The paste for 
these puddings requires a great deal of 
mixing, as the more it is beaten, the 
better will the puddings be. When 
served cold, they are usually called ga
teaux d la Madeleine. Time.—^ hour. 
Average cost, lOd. Sufficient for 6 or 7 
puddings. Seasonable at any time. 

P U D D I N G , Vicarage. 
Ingredients.—% lb. of flour, £ lb. of 

chopped suet, \ lb. of currants, ^ lb. of 
raisins, 1 tablespoonful of moist sugar, 
\ teaspoonful of ground ginger, ^ salt
spoonful of salt. Mode.—Put all the 
ingredients into a basin, having pre
viously stoned the raisins, and washed, 
picked, and dried the currants; mix 
well with a clean knife ; dip the pudding-
cloth into boiling water, wring it out, 
and put in the mixture. Have ready a 
saucepan of boiling water, plunge in the 
pudding, and boil for 3 hours. Turn 
it out on the dish, and serve with sifted 
sugar. Time.—3 hours. Average cost, 
8d. Sufficient for 5 or 6 persons. Sea
sonable.—Suitable for a winter pudding. 

P U D D I N G , Wes t - Ind ian . 
Ingredients.—1 pint of cream, $ lb. of 

loaf-sugar, £ lb. of Savoy or sponge
cakes, 8 eggs, 3 oz. of preserved green 
ginger. Mode. —Crumble down the cakes, 
put them into a basin, and pour over 
them the cream, which should be pre
viously sweetened and brought to the 
boiling-point; cover the basin, well beat 
the eggs, and when the cream is soaked 
up, stir them in. Butter a mould, arrange 
the ginger round it, pour in the pudding 
carefully, and tie it down with a cloth • 
steam or boil it slowly for Ik hour, and* 
serve with the syrup from the ginger, 
which should be warmed, and poured 
over the pudding. Time—U hour 
Average cost, with cream at Is. per rrint" 
2s. 8d. Sufficient for 5 ««• 6 W s W 
Seasonable at any time. •««»•, 
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Pudding, Yorkshire 

PUDDING-, Yorkshire, ^ serve 
with hot Roast Beef. 

Ingredients.—\\ pint of milk, 6 large 
tablespoonfuls of flour, 3 eggs, 1 salt
spoonful of salt. Mode.—Put the flour 
into a basin with the salt, and stir 
gradually to this enough milk to make 
it into a stifl batter. When this is per
fectly smooth, and all the lumps are well 

gt£i*^tin^B^ja«miiiflr,if1'' 

TOBKBHIBS PUDDING. 

rubbed down, add the remainder of the 
milk and the eggs, which should be well 
beaten. Beat the mixture for a few 
minutes, and pour it into a shallow tin, 
which has been previously well rubbed 
with beef dripping. Put the pudding 
into the oven, and bake it for an hour; 
then, for another £ hour, place it under 
the meat, to catch a little of the gravy 
that flows from it. Cut the pudding 
into small square pieces, put them on a 
hot dish, and serve. If the meat is 
baked, the pudding may at once be 
placed under it, resting the meat on 
a small three-cornered stand. Time.— 
1\ hour. Average cost, Id. Sufficient 
for 5 or 6 persons. Seasonable at any 
time. 

P U F F - P A S T E R I N G S , or P u i t s 
d 'Amour. 

Ingredients.—Puff-paste (see Paste), the 
white of an egg, sifted loaf sugar. Mode. 
—Make some good puff-paste by recipe ; 
roll it out to the thickness of about 
\ inch, and, with a round fluted paste-
cutter, stamp out as many pieces as may 
be required; then work the paste up 
again, and roll it out to the same thick
ness, and with a smaller cutter, stamp 
out sufficient pieces to correspond with 
the larger ones. Again stamp out the 
eentre of these smaller rings; brush 
ever the others with the white of an egg, 
place a small ring on the top of every 
large circular piece of paste, egg over 
the tops, and bake from 15 to 20 minutes. 
Sift over sugar, put them back in the 
oven to colour them ; then fill the rings 
with preserve of any bright colour. Dish 
them high on a napkin, and serve. So 
many pretty dishes of pastry may be 
road* «>y stamping puff-paste out with 

Punch , to make Hod 

fancy cutters, and filling the pieces, when 
baked, with jelly or preserve, that our 
spa.ce will not allow us to give a separate 
recipe for each of them ; but as they are 
all made from one paste, and only the 
shape and garnishing varied, perhaps it 
is not necessary, and by exercising a 
little ingenuity, variety may always be 
obtained. Half-moons, leaves, diamonds, 
stars, shamrocks, rings, &c, are the 
most appropriate shapes for fancy pastry. 
Time.—15 to 25 minutes. Average cost, 
with \ lb. of paste, Is. Sufficient for 2 
dishes of pastry. Seasonable at any 
*'me. 

P U M P K I N , Preserved. 
Ingredients.—To each lb. of pumpkin 

allow t lb. of roughly pounded loaf 
sugar, 1 gill of lemon-juice. Mode.— 
Obtain a good sweet pumpkin ; halve i t 
take out the seeds, and pare off thi 
rind; cut it into neat slices, or int« 
pieces about the size of a five-shilling 
piece. Weigh the pumpkin, put the 
slices in a pan or deep dish in layers, 
with the sugar sprinkled between them ; 
pour the lemon-juice over the top, and 
let the whole remain for 2 or 3 days. 
Boil altogether, adding \ pint of water 
to every 3 lbs. of sugar used, until the 
pumpkin becomes tender; then turn 
the whole into a pan, where let it re
main for a week; then drain off the 
syrup, boil it until it is quite thick; 
skim, and pour it, boiling, over the 
pumpkin. A little bruised ginger and 
lemon-rind, thinly pared, may be boiled 
in the syrup to flavour the pumpkin. 
Time.—From % to f hour to boil the 
pumpkin tender. Average cost, 5d. to 
Id. per lb. pot. Seasonable in September 
and October; but better when made in 
the latter month, as the pumpkin is then 
quite ripe. 

Note.—Vegetable marrows are very 
good prepared in the same manner, but 
are not quite so rich. 

P U N C H , to make Hot . 
Ingredients.—J pint of rum, \ pint of 

brandy, \ lb. of sugar, 1 large lemon, ^ 
teaspoonful of nutmeg, 1 pint of boiling 
water. Mode.—Rub the sugar over the 
lemon until it has absorbed all the 
yellow part of the skin, then put the 
sugar into a punchbowl; add the lemon-
juice (free from pips), and mix the* 

http://spa.ce
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Quails, to Dress 

two ingredients well together. Pour 
over them the boiling water, stir well 
together, add the rum, brandy, and 
nutmeg ; mix thoroughly, and the punch 
will be ready to serve. It is very im
portant in making good punch that all 
the ingredients are thoroughly incor
porated ; and to insure success, the pro
cesses of mixing must be diligently 
attended to. Sufficient.—Allow a quart 
for 4 persons; but this information must 
be taken cum grano salis; for the capa
cities of persons for this kind of beve
rage are generally supposed to vary 
considerably. 

QUAILS, to Dress. 
Ingredients. — Quails, butter, toast. 

Mode.—These birds keep good several 
days, and should be roasted without 
drawing. Truss them in the same man
ner as woodcocks ; roast them before a 
/rear fire, keep them well basted, and 
serve on toast. Time.—About 20 mi
nutes. Average cost.—Seldom bought. 
Sufficient, 2 for a dish. Seasonable from 
October to December. 

QUAILS. 
Quails, being trussed and served like 

Woodcock, may be similarly carved. 

Q U I N C E J E L L Y . 
Ingredients.—To every pint of juice 

allow 1 lb. of loaf sugar. Mode.—Pare 
and slice the quinces, and put them 
into a preserving-pan with sufficient 
water to float them. Boil them until 
tender, and the fruit is reduced to a 
pulp; strain off the clear juice, and to 
each pint allow the above proportion of 
loaf sugar. Boil the juice and sugar 
together for about £ hour; remove all 
the scum as it rises, and if the jelly ap
pears firm when a little is poured on a 
plate, it is done. The residue left on the 
sieve will answer to make a common 
marmalade, for immediate use, by boil
ing it with % lb. of common sugar to 
every lb. of pulp. Time.—3 hours to 
boil the quinces in water ; £ hour to boil 
the jelly. Average cost, from 8d. to lOd. 
per lb. pot. Seasonable from August to 
October. 

Q U I N C E M A R M A L A D E . 
Ingredients.—To every lb. of quince 

pulp allow | lb. of loaf sugar. Mode— 

Rabbit, Boiled 

Slice the quinces into a preserving-pan, 
adding sufficient water for them to float; 
place them on the fire to stew, until 
reduced to a pulp, keeping them stirred 
occasionally from the bottom, to prevent 
their burning; then pass the pulp 
through a hair sieve, to keep back the 
skin and seeds. Weigh the pulp, and to 
each lb. add lump sugar in the above 
proportion, broken very smalL Place 
the whole on the fire, and keep it well 
stirred from the bottom of the pan with 
a wooden spoon, until reduced to a mar
malade, which may be known by drop
ping a little on a cold plate, when, if it 
jellies, it is done. Put it into jars whilst 
hot; let it cool, and cover with pieces of 
oiled paper cut to the size of the mouths 
of the jars. The tops of them may be 
afterwards covered with pieces of blad
der, or tissue-paper brushed over on both 
sides with the white of an egg. Time.— 
3 hours to boil the quinces without the 
sugar ; £ hour to boil the pulp with the 
sugar. Average cost, from 8d. to 9d. per 
lb. pot. Sufficient.—Allow 1 pint of 
sliced quinces for a lb. pot. Seasonable 
in August, September, and October. 

R A B B I T , Boiled. 
Ingredients.—Rabbit; water. Mode. 

—For boiling, choose rabbits with smooth 
and sharp claws, as that denotes they are 
young : should these be blunt and 
rugged, the ears dry and tough, the 
animal is old. After emptying and 
skinning it, wash it well in cold water, 
and let it soak for about ^ hour in warm 

BOILED BABBIT. 

water, to draw out the blood. Bring 
the head round to the side, and fasten it 
there by means of a skewer run througli 
that and the body. Put the rabbit into 
sufficient hot water to cover it, let it 
boil very gently until tender, which will 
be in from £ to £ hour, according to its 
size and age. Dish it, and smother it 
either with onion, mushroom, or liver-
sauce, or parsley-and-butter ; the former 
is, however, generally preferred to any 
of the last-named sauces. When liver-
sauce is preferred: tlte liver should be 
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Rabbit, Curried 

boiled for a few minutes, and minced 
very finely, or rubbed through a sieve 
before it is added to the sauce. Time.— 
A very young rabbit, £ hour ; a large one, 
£ hour; an old one, 1 hour or longer. 
Average cost, from Is. to Is. 6d. each. 
Sufficient for 4 persons. Seasonable from 
September to February. 

R A B B I T , Curried. 
Ingredients.—1 rabbit, 2 oz. of butter, 

8 onions, 1 pint of stock, 1 tablespoonful 
of curry powder, 1 tablespoonful of flour, 
1 tablespoonful of mushroom powder, 
the juice of k lemon, ^ lb. of rice. Mode. 
—Empty, skin, and wash the rabbit 
thoroughly, and cut it neatly into joints. 
Put it into a stewpan with the butter 
and sliced onions,and let them acquire a 
nice brown colour, but do not allow 
them to blacken. Pour in the stock, 
which should be boiling ; mix the curry 
powder and flour smoothly with a little 
water, add it to the stock, with the 
mushroom powder, and simmer gently 
for rather more than J hour ; squeeze in 
the lemon-juice, and serve in the centre 
of a dish, with an edging of boiled rice 
all round. Where economy is studied, 
water may be substituted for the stock ; 
in this case, the meat and onions must be 
very nicely browned. A little sour apple 
and rasped cocoa-nut stewed with the 
curry will be found a great improvement. 
Time. —Altogether £ hour. A verage cost, 
from Is. to Is. 6d each. Sufficient for 4 
persons. Seasonable in winter. 

R A B B I T , Fr ied . 
Ingredients.—1 rabbit, flour, dripping, 

1 oz. of butter, 1 teaspoonful of minced 
shalot, 2 tablespoonfuls of mushroom 
ketchup. Mode.—Cut the rabbit into 
neat joints, and flour them well ; 
make the dripping boil in a fryingpan, 
put in the rabbit, and fry it a nice brown. 
Have ready a very hot dish, put in the 
butter, shalot, and ketchup; arrange 
the rabbit pyramidically on this, and 
serve as quickly as possible. Time.—10 
minutes. Average cost, from Is. to Is. 6d. 
each. Sufficient for 4 or 5 persons. Sea-
sonable from September to February. 

Note.—The rabbit may be brushed over 
with egg, and sprinkled with bread
crumbs, and fried as above. When 
cooked in this manner, make a gravy in 
the pan, and pour it round, but not o ver 
the pieces of rabbit. 

Rabbit or Hare, Ragout of 

R A B B I T , a la Minu«e. 
Ingredients.—1 rabbit, ^ lb. of butter, 

salt and pepper t.u taste, 2 blades of 
pounded mace, & iried mushrooms, 2 
tablespoonfuls of minced parsley, 2 
teaspoonfuls of flour, 2 glasses of 
sherry, 1 pint of water. Mode.—Empty, 
skin, and wash the rabbit thoroughly, 
and cut it into joints. Put the butter 
into a stewpan with the pieces of rabbit; 
add salt, pepper, and pounded mace, 
and let it cook until three parts done; 
then put in the remaining ingredients, 
and boil for about 10 minutes; it will 
then be ready to serve, bowls or hare 
may be dressed in the same manner. 
Time.—Altogether, 35 minutes. Ave
rage cost, from Is. to Is. 6d. each. Suffi
cient for 4 or 5 persons. Seasonable from 
September to February. 

R A B B I T P I E . 
Ingredients.—1 rabbit, a few slices of 

ham, salt and white pepper to taste, 
2 blades of pounded mace, £ teaspoonful 
of grated nutmeg, a few forcemeat balls, 
3 hard-boiled eggs, £ pint of gravy, puff 
crust. Mode.—Cut up the rabbit (which 
should be young), remove the breast
bone, and bone the legs. Put the rabbit, 
slices of ham, forcemeat balls, and hard 
eggs, by turns, in layers, and season each 
layer with pepper, salt, pounded mace, 
and grated mtmeg. Pour in about \ 
pint of water, cover with crust, and bake 
in a well-heated oven for about 1£ hour. 
Should the crust acquire too much 
colour, place a piece of paper over it to 
prevent it from burning. When done, 
pour in at the top, by means of the hole 
in the middle of the crust, a little good 
gravy, which may be made of the breast-
and leg-bones of the rabbit, and 2 or 3 
shank-bones, flavoured with onion, herbs, 
and spices. Time.—1£ hour. Average 
cost, from Is. to Is. Qd. each. Sufficient 
for 4 or 5 persons. Seasonable from Sep. 
tember to February. 

Note.—The liver of the rabbit may be 
boiled, minced, and mixed with the 
forcemeat balls, when the flfirour u 
liked. 

R A B B I T OR H A R E , Ragout of. 
Ingredients.—1 rabbit, 3 teaspoonfuli 

of flour, 3 sliced onions, 2 oz. of butter, 
a few thin slices of bacon, pepper and 
&]% to tatsti;, 2 sii«o* of tewon, I bay i«»t, 
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Rabbit , Roast or Baked 

1 glass of port wine. Mode.—Slice the 
onions, and put them into a stewpan 
with the flour and butter ; place the pan 
near the fire, s t r well as the butter 
melts, till the tx'ions become a rich 
brown colour, and add, by degrees, a 
little water or gravy till the mixture is 
of the consistency of cream. Cut some 
iiin slices of bacon; lay in these with 
the rabbit, cut into neat joints; add a 
seasoning of pepper and salt, the lemon 
and bay-leaf, and let the whole simmer 
until tender. Pour in the port wine, 
give one boil, and serve. Time.—About 
\ hour to simmer the rabbit. Average 
cost, from Is. to Is. 6d. each. Sufficient 
for 4 or 5 persons. Seasonable from 
September to February. 

R A B B I T , Roast or Baked. 
Ingredients. — 1 rabbit, forcemeat, 

buttered paper, sausage-meat. Mode.— 
Empty, skin, and thoroughly wash the 
rabbit; wipe it dry, line the inside with 
sausage-meat and forcemeat, and to 
which has been added the minced liver. 
Sew the stuffing inside, skewer back the 
head between the shoulders, cut off the 
fore-joints of the shoulders and legs, 
bring them close to the body, and secure 
them by means of a skewer. Wrap the 
rabbit in buttered paper, and put it 

BOAST BABBIT. 

down to a bright clear fire; keep it well 
basted and a few minutes before it is 
done remove the paper, flour and froth 
it, and let it acquire a nice brown colour. 
Take out the skewers, and serve with 
brown gravy and red-currant jelly. To 
bake the rabbit, proceed in the same 
manner as above; in a good oven, it will 
take about the same time as roasting. 
Time.—A young rabbit, 35 minutes ; a 
large one about £ hour. Average cost, 
from Is. to Is. 6d. each. Sufficient for 4 
persons. Seasonable from September to 
February. 

B A B B I T SOUP. 
Ingredients.—2 large rabbits, or 3 

small ones; a faggot of savoury herbs, 
A head of celery, 2 carrots, 1 onion, 1 
blade of mace, salt and white pepper to 
taste, G little pwf'.ed rnaoe, J piat of , 

Rabbi t Stewed, Larded 

cream, the yolks of 2 eggs boiled hard, 
the crumb of a French roll, nearly 3 quarts 
of water. Mode.—Make the soup with 
the legs and shoulders of the rabbit, and 
keep the nice pieces for a dish or entrie. 
Put them into warm water, and draw 
the blood; when quite clean, put them 
into a stewpan, with a faggot of herbs, 
and a teacupful, or rather more, of veal 
stock or water. Simmer slowly till done 
through, add the three quarts of water, 
and boil for an hour. Take out the 
rabbit, pick the meat from the bones, 
covering it up to keep it white ; put the 
bones back in the liquor, add the vege
tables, and simmer for two hours; skim 
and strain, and let it cooL Now pound 
the meat in a mortar, with the yolks of 
the eggs, and the crumb of the roll pre
viously soaked; rub it through a tammy, 
and gradually add it to the strained 
liquor, and simmer for 15 minutes. Mix 
arrowroot or rice-flour with the cream 
(say 2 dessert-spoonfuls), and stir in the 
soup ; bring it to aboil, and serve. This 
soup must be very white, and instead of 
thickening it with arrowroot or rice-flour, 
vermicelli or pearl barley can be boiled 
in a little stock, and put in five minutes 
before serving. Time.—Nearly 4 hours. 
A verage cost, Is. per quart. Seasonable 
from September to March. Sufficient for 
10 persons. 

R A B B I T , Stewed. 
Ingredients.—1 rabbit, 2 large onions, 

6 cloves, 1 small teaspoonful of chopped 
lemon-peel, a few forcemeat balls, 
thickening of butter and flour, 1 large 
tablespoonful of mushroom ketchup. 
Mode.—Cut the rabbit into small joints; 
put them into a stewpan, add the onions 
sliced, the cloves, and minced lemon-
peel. Pour in sufficient water to cover 
the meat, and, when the rabbit is nearly 
done, drop in a few forcemeat balls, to 
which has been added the liver, finely 
chopped. Thicken the gravy with flour 
and butter, put in the ketchup, give one 
boil, and serve. Time.—Rather more 
than £ hour. Average cost, Is. to Is. 6d. 
each. Sufficient for 4 or 5 persons. 
Seasonable from September to February. 

R A B B I T S T E W E D , Larded . 
Ingredients.—1 rabbit, a few strips or 

bacon, rather more than 1 pint of good 
broth or stock, a bunch of savoury 
*>f"-bs. salt and pepper to taste, thicken. 
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Rabbi t s , Stewed in Milk 

ing Of butter and flour, 1 glass of sherry. 
Mode.—Well wash the rabbit, cut it into 
quarters, lard them with slips of bacon, 
and fry them; then put them into a 
stewpan with the broth, herbs, and a 
seasoning of pepper and salt; simmer 
gently until the rabbit is tender, then 
strain the gravy, thicken it with butter 
and flour, add the sherry, let it boil, 
pour it over the rabbit, and serve. 
Garnish with slices of cut lemon. Time. 
—Rather more than J hour. Average cost, 
Is. to Is. Qd. each. Sufficient for 4 or 5 

f ersons. Seasonable from September to 
'ebruary. 

R A B B I T S , Stewed in Milk. 
Ingredients.—2 very young rabbits, 

not nearly half grown ; 1£ pint of milk, 
1 blade of mace, 1 dessertspoonful of 
flour, a little salt and cayenne. Mode.— 
Mix the flour very smoothly with 4 table
spoonfuls of the milk, and when this is 
well mixed, add the remainder. Cut up 
the rabbits into joints, put them into a 
stewpan, with the milk and other ingre
dients, and simmer them very gently 
until quite tender. Stir the contents 
from time to time, to keep the milk 
smooth and prevent it from burning. 
£ hour will be sufficient for the cooking 
of this dish. Time.—i hour. Average 
cost, from Is. to Is. 63. each. Sufficient 
for 5 or 6 persons. Seasonable from Sep
tember to February. 

R A B B I T S , to carve. 

In carving a boiled rabbit, let the 
knife be drawn on each side of the back
bone, the whole length of the rabbit, as 
shown by the dotted line 3 to 4 : thus 
the rabbit will be in three parts. Now 

BOILBD BABBIT. 

let the back be divided into two equal 
parts in the direction of the line from 1 
to 2 ; then let the leg be taken off, as 
shown by the line 5 to 6, and the 
shoulder, as shown by the line 7 to 8. 
This, in our opinion, is the best 
plan to carve a rabbit, although there 
are other modes which are preferred by 
tome* 

Raised P ie , of Poul t ry or Game 

A roast rabbit is rather differently 
trussed from one that is meant to be 
boiled; but the carving is nearly similar 

BOAST BABBIT. 

as will be seen by the cut. The back shoula 
be divided into as many pieces as it will 
give, and the legs and shoulders can then 
be disengaged in the same manner OB 
those of the boiled animal. 

R A I S E D P I E , of Poul t ry or Game. 
Ingredients.—To every lb. of flour 

allow \ lb of butter, \ pint of water, the 
yolks of 2 eggs, ^ teaspoonful of salt 
(these are for the crust); 1 large fowl or 
pheasant, a few slices of veal cutlet, a 
few slices of dressed ham, forcemeat, 
seasoning of nutmeg, allspice, pepper 
and salt, gravy. Mode.—Make a stiff 
short crust with the above proportion of 
butter, flour, water, and eggs, and work 
it up very smoothly ; butter a raised-pie 
mould, and line it with paste. Previously 
to making the crust, bone the fowl, or 
whatever bird is intended to be used, lay 
it, breast downwards, upon a cloth, and 
season the inside well with pounded 
mace, allspice, pepper, and salt; then 
spread over it a layer of forcemeat, then 
a layer of seasoned veal, and then one of 
ham, and then another layer of force
meat, and roll the fowl over, making 
the skin meet at the back. Line the pie 
with forcemeat, put in the fowl, and fill 
up the cavities with slices of seasoned 
veal, and ham, and forcemeat; wet the 
edges of the pie, put on the cover, pinch 
the edges together with the paste-
pincers, and decorate it with leaves; 
brush it over with beaten yolk of egg, 
and bake in a moderate oven for 4 hours. 
In the mean time, make a good strong 
gravy from the bones, pour it through 
a funnel into the hole at the top; cover 
this hole with a small leaf, and the pie, 
when cold, will be ready for use. Let it 
be remembered that the gravy must be 
considerably reduced before it is poured 
into the pie, as, when cold, it shoul-i 
form a firm jelly, and not be the least 
degree in a liquid state. This recipe it 
suitable for all kinds of poultry or game, 
using one or more birds, according t# 
the siz? of the pie-intended to be made 
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Raised Pie, of Veal and Ham 

but the birds must always be boned. 
Truffles, mushrooms, &c, added to this 
/ie, make it much nicer ; and, to enrich 
% lard the fleshy parts of the poultry or 
game with thin strips of bacon. This 
method of forming raised pies in a mould 
is generally called a timbale, and has the 
advantage of being more easily made 
than one where the paste is raised by 
the hand?; the crust, besides, being 
eatable. Time.—Large pie, 4 hours. 
Average cost, 6s. 6d. Seasonable, with 
poultry, all.the year; with game, from 
September to March. 

R A I S E D P I E , of Veal and Ham. 
Ingredients.—3 or 4 lbs. of veal cutlets, 

a few slices of bacon or ham, seasoning 
of pepper, salt, nutmeg, and allspice, 
forcemeat, 2 lbs. of hot-water paste, ^ 
pint of good strong gravy. Mode.—To 
raise the crust for a pie with the hands 
is a very difficult task, and can only be 
accomplished by skilled and experienced 
cooks. The process should be seen to 
be satisfactorily learnt, and plenty of 
practice given to the making of raised 
pies, as by that means only will success 
be insured. Make a hot-water paste by 

BAISBD PIB. 

recipe, and from the mass raise the pie 
with the hands ; if this cannot be accom-

Elished, cut out pieces for the top and 
ottom, and a long piece for the sides; 

fasten the bottom and side-piece together 
by means of egg, and pinch the edges 
well together; then line the pie with 
forcemeat, put in a layer of veal, and a 
plentiful seasoning of salt, pepper, 
nutmeg, and allspice ; for, let it be re
membered, these pies taste very insipid 
unless highly seasoned. Over the sea
soning place a layer of sliced bacon or 
cooked ham, and then a layer of force
meat, veal seasoning, and bacon, and so 
on until the meat rises to about an inch 
above the paste; taking care to finish 
with a layer of forcemeat, to fill all the 
cavities of the pie, and to lay in the meat 

Raisin Pudding, Boiled 

firmly and compactly. Brush the top 
edge of the pie with beaten egg, put on 
the cover, press the edges, and pinch 
them round with paste-pincers. Make a 
hole in the middle of the lid, and orna
ment the pie with leaves, which should 
be stuck on with the whiteof an egg; then 
brush it all over with the beaten yolk of 
an egg, and bake the pie in an oven 
with a soaking heat from 3 to 4 hours. 
To ascortain when it is done, run a sharp-
poiutod knife or skewer through the hole 
at the top into the middle of the pie, 
and if the meat feels tender, it is suffi
ciently baked. Have ready about £ pint 
of very strong gravy, pour it through a 
funnel into the hole at the top, stop up 
the hole with a small leaf of baked 
paste, and put the pie away until wanted 
for use. Should it acquire too much 
colour in the baking, cover it with white 
paper, as the crust should not in the 
least degree be burnt. Mushrooms, 
truffles, and many other ingredients, 
may be added to enrich the flavour of 
these pies, and the very fleshy parts of 
the meat may be larded. These pies are 
more frequently served cold than hot, 
and form excellent dishes for cold 
suppers or breakfasts. The cover of the 
pie is sometimes carefully removed, 
leaving the perfect edges, and the top 
decorated with square pieces of very 
bright aspic jelly: this has an exceed
ingly pretty effect. Time.—About 4 
hours. Average cost, 6s. Qd. Sufficient 
for a very large pie. Seasonable from 
March to October. 

R A I S I N C H E E S E . 
Ingredients.—To every lb. of raisins, 

allow \ lb. of loaf sugar; pounded 
cinnamon and cloves to taste. Mode.— 
Stone the raisins; put them into a 
stewpan with the sugar, cinnamon, and 
cloves, and let them boil for 1£ hour, 
stirring all the time. Let the prepa
ration cool a little, pour it into a glass 
dish, and garnish with strips of candid 
lemon-peel and citron. This will remain 
good some time, if kept in a dry place. 
Time.—1^ hour. Average cost, 9d. Suffi
cient.—1 lb. for 4 or 5 persons. Season
able at any time. 

R A I S I N P U D D I N G , Boiled. (Plain 
and Economical). 
Ingredients. — 1 lb. of flour, $ lb. of 

stoned raisins, 4 lb. of chopped suet, | 
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R a i s i n P u d d i n g , B a k e d 

saltspoonful of salt, milk. Mode.—After 
taving stoned the raisins and chopped 
me suet finely, mix them with the flour, 
add the salt, and when these dry ingre
dients are thoroughly mixed, moisten 
the pudding with sufficient milk to n a k e 
it into a ra ther stiff paste. Tie it up in 
x floured cloth, put it into boiling water, 
and boil for 4 hours : serve with sifted 
sugar. This pudding may also be made 
in a long shape, the same as a rolled jam-
pudding, and will not require quite so 
long boi l ing;—2\ hours would then be 
quite sufficient Time.—Made round, 4 
hours ; in a long shape, 2\ hours. A ve
rage cost, 9d. Sufficient for 8 or 9 persons. 
Seasonable in winter. 

R A I S I N P U D D I N G , B a k e d . ( P l a i n 
a n d E c o n o m i c a l . ) 
Ingredients.—1 lb. of flour, £ lb. of 

stoned raisins, | lb. of suet, a pinch of 
salt, 1 oz. of sugar, a little grated nutmeg, 
milk. Mode.—Chop the suet finely; 
stone the raisins and cut them in halves; 
mix these with the suet, add the salt, 
sugar, and grated nutmeg, and moisten 
the whole with sufficient milk to make it 
of the consistency of thick batter. Put 
the pudding into a pie-dish, and bake 
for l 1 hour, or ra ther longer. Turn it 
out of the dish, strew sifted sugar over, 
and serve. This is a very plain recipe, 
and suitable where there is a family of 
children. I t , of course, can be much 
improved by the addition of candied peel, 
currants, and rather a larger proportion 
of sue t : a few eggs would also make the 
pudding richer. Time.—1| hour. Ave
rage cost, 9d. Sufficient for 7 or 8 
persons. Seasonable in winter. 

R A M A K I N S , t o s e r v e w i t h t h e 
C h e e s e C o u r s e . 
Ingredients.—\ lb. of Cheshire cheese, 

^ lb. of Parmesan cheese, £ lb. of fresh 
but ter , 4 eggs, the crumb of a 
small r o l l ; . pepper, salt, and pounded 
mace to taste . Mode.—Boil the crumb 
of the roll in milk for 5 minutes ; strain, 
and pu t i t into a mor ta r ; add the cheese, 
which should be finely scraped, the 
butter, the yolks of the eggs, and season
ing, and pound these ingredients well 
together. Whisk the whites of the eggs, 
mix them with the paste, and put it into 
small pane or saucers, which should not 
oo more than hall tilled. Bake them 
£ooi 10 to 12 minutes, and serve them 

R a s p b e r r y C r e a m 

very hot and very quickly. This bat ter 
answers equally well for macaroni after 
it is boiled tender. Time.—10 or 12 
minutes. A verage cost, Is. id. Sufficient 
for 7 or 8 persons. Seasonable a t any 
time. 

R A M A K I N S P A S T R Y , t o s e r v e 
w i t h t h e C h e e s e C o u r s e . 
Ingredients.—Any pieces of very good 

light puff-paste, Cheshire, Parmesan, or 
Stilton cheese. Mode.—The remains or 
odd pieces of paste left from large ta r t s , 
& c , answer for making these little dishes. 
Gather up the pieces of paste, roll it out 
evenly, and sprinkle it with grated cheese 
of a nice flavour. Fold the paste in three, 
roll it out again, and sprinkle more cheese 
over; fold the paste, roll it out, and with 
a paste-cutter shape it in any way that 
may be desired. Bake the ramakins in a 
brisk oven from 10 to 15 minutes, dish 
them on a hot napkin, and serve quickly. 
The appearance of th i s dish may be very 
much improved by brushing the ramakins 
over with the yolk of egg before they are 
placed in the oven. Where expense is not 
objected to, Parmesan is the best kind 
of cheese to use for making this dish. 
Time.—10 to 15 minutes. Average cost, 
with ^ lb. of paste, lOd. Sufficient for 6 
or 7 persons. Seasonable at any time. 

R A S P B E R R Y C R E A M . 
Ingredients.—£ pint of milk, £ pint of 

cream, 1^ oz. of isinglass, raspberry 
jelly, sugar to taste, 2 tablespoonfuls of 
brandy. Mode.—Boil the milk, cream, 
and isinglass together for J hour, or 
until the latter is melted, and strain i t 
through a hair sieve into a basia. Let it 
cool a l i t t l e ; then add to it sufficient 

BABPBBBBT-CBBAH MOUM). 

raspberry jelly, which, when melted, 
would make $ pint, and stir well till the 
ingredieutb are thoroughly mixed It uot 
sufficiently sweet, add a little pounded 
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Raspberry J a m 

sugar with the brandy; whisk the mix
ture well until nearly cold, put it into a 
well-oiled mould, and set it in a cool 
place till perfectly set. Raspberry jam 
may be substituted for the jelly; but 
must be melted, and rubbed through a 
sieve, to free it from seeds: in summer, 
the juice of the fresh fruit may be used, 
by slightly mashing it with a wooden 
spoon, and sprinkling sugar over i t ; the 
juice that flows from the fruit should 
then be used for mixing with- the cream. 
If the colour should not be very good, a 
few drops of prepared cochineal may be 
adiled to improve its appearance. Time. 
—\ hour to boil the cream and isinglass. 
A verage cost, with cream at Is. per pint, 
and the best isinglass, 3s. Sufficient to 
fill a quart mould with fresh fruit in July. 
Seasonable, with jelly, at any time. 

Note.—Strawberry cream may be made 
in precisely the same manner, substi
tuting strawberry jam or jelly for the 
raspberry. 

R A S P B E R R Y J A M . 
Ingredients.—To every lb. of raspber

ries allow 1 lb. of sugar, \ pint of red-
currant juice. Mode.—Let the fruit for 
this preserve be gathered in fine weather, 
and used as soon after it is picked as 
possible. Take off the stalks, put the 
raspberries into a preserving-pan, break 
them well with a wooden spoon, and let 
them boil for | hour, keeping them well 
stirred. Then add the currant-juice 
and sugar, and boil again for ^ hour. 
Skim the jam well after the sugar is 
added, or the preserve will not be clear. 
The addition of the currant-juice is a 
very great improvement to this preserve, 
as it gives it a piquant taste, which the 
flavour of the raspberries seems to re
quire. Time.—\ hour to simmer the 
fruit without the sugar; ^ hour after it 
is added. Average cost, from 6d. to 8d. 
per lb. pot. Sufficient.—Allow about 1 
pint of fruit to fill a 1 lb. pot Season
able in July and August 

R A S P B E R R Y J E L L Y . 
Ingredients.—To each pint of juice 

allow £ lb. of loaf sugar. Mode.—Let 
the raspberries be freshly gathered, quite 
ripe, and picked from the stalks; put 
them into a large jar, after breaking the 
fruit a little with a wooden spoon, and 
place this jar, covered, in a saucepan of 
boiling water. When the juice is weU 

Ratafias 

drawn, which will be in from £ to 1 hour, 
strain the fruit through a fine hair sieve 
or cloth ; measure the juice, and to every 
pint allow the above proportion of loaf 
sugar. Put the juice and sugar into a 
preserving-pan, place it over the fire, and 
boil gently until the jelly thickens when 
a little is poured on a plate; carefully 
remove all the scum as it rises, pour the 
jelly into small pots, cover down, and 
keep in a dry place. This jelly answers 
for making raspberry cream, and for 
flavouring various sweet dishes, when, in 
winter, the fresh fruit is not obtainable. 
Time.—\ to 1 hour to draw the juico. 
Average cost, from 9d. to Is. per lb. pot. 
Sufficient.—From 3 pints to 2 quarts of 
fruit should yield 1 pint of juice. Season
able.—This should be made in July or 
August 

R A S P B E R R Y V I N E G A R . 
Ingredients..—To every 3 pints of the 

best vinegar allow 4^ pints of freshly-
gathered raspberries; to each pint of 
liquor allow 1 lb. of pounded loaf sugar, 
1 wineglassful of brandy. Mode.—Let 
the raspberries be freshly gathered, pick 
them from the stalks, and put 1£ pint of 
them into a stone jar ; pour 3 pints of 
the best vinegar over them, and let them 
remain for 24 hours; then strain the 
liquor over another 1£ pint of fresh rasp
berries. Let them remain another 24 
hours, and the following day repeat the 
process for the third time ; then drain 
off the liquor without pressing, and pass 
it through a jelly-bag (previously wetted 
with plain vinegar) into a stone jar. Add 
to every pint of the liquor 1 lb. of 
pounded loaf sugar ; stir them together, 
and, when the sugar is dissolved, cover 
the jar, set it upon the fire in a saucepan 
of boiling water, and let it boil for an 
hour, removing the scum as fast as it 
rises ; add to each pint a glass of brandy, 
bottle it, and seal the corks. This is an 
excellent drink in cases of fevers and 
colds: it should be diluted with cold 
water, according to the taste or require
ment of the patient. Time.—To be 
boiled 1 hour. Average cost, Is. per 
pint. Sufficient to make 2 quarts. Sea
sonable.—Make this in July or August, 
when raspberries are most plentiful, 

R A T A F I A S . 
Ingredients.—£ lb. of sweet almonds, 

} lb. of bitter ones, £ lb. of sifted loaf 
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Ravigot te , a F rench Salad Sauce 

sugar, the white of 4 eggs. Mode.— 
Blanch, skin, and dry the almonds, and 
pound them in a mortar with the white 
of an egg ; stir in the sugar, and gradu
ally add the remaining whites of eggs, 
taking care that they are very thoroughly 
whisked. Drop the mixture, through a 
small biscuit syringe, on to cartridge-
paper, and bake the cakes from 10 to 12 
minutes in rather a quick oven. A 
very small quantity should be dropped on 
the paper to form one cake, as the mix
ture spreads; when baked, the ratifias 
should be about the size of a large but
ton. Time.—10 to 12 minutes.—Average 
cost, Is. 8d. per lb. 

R A V I G O T T E , a F rench Salad Sauce 
(Mons. Ude 's Recipe). 

Ingredients.— 1 teaspoonful of mush
room ketchup, 1 teaspoonful of cavice, 1 
teaspoonful of Chili vinegar, 1 teaspoon
ful of Reading sauce, a piece of butter 
the size of an egg, 3 tablespoonfuls of 
thick Bechamel, 1 tablespoonful of 
minced parsley, 3 tablespoonfuls of 
cream ; salt and pepper to taste. Mode. 
—Scald the parsley, mince the leaves 
very fine, and add to it all the other in
gredients ; after mixing the whole 
together thoroughly, the sauce will be 
ready for use. Average cost, for this 
quantity, lOd. Seasonable at any time. 

R E M O U L A D E , or F rench Salad-
Dressing. 

Ingredients.—4 eggs, ^ tablespoonful 
of made mustard, salt and cayenne to 
taste, 3 tablespoonfuls of olive-oil, 1 
tablespoonful of tarragon or plain vine
gar. Mode.—Boil 3 eggs quite hard for 
about \ hour, put them into cold water, 
and let them remain in it for a few 
minutes; strip off the shells, put the 
yolks in a mortar, and pound them very 
smoothly ; add to them, very gradually, 
the mustard, seasoning, and vinegar, 
keeping all well stirred and rubbed down 
with the back of a wooden spoon. Put 
in the oil drop by drop, and when this is 
thoroughly mixed with the other in
gredients, add the yolk of a raw egg, 
and stir well, when it will be ready for 
use. This sauce should not be curdled ; 
and to prevent this, the only way is to 
mix a little of everything at a time, and 
not to cease stirring. The quantities of 
oil and vinegar may be increased or 
duaiauhed according- to taste, as many 

Rhubarb and Orange J a m 

persons would prefer a smaller propor
tion of the former ingredient. 

GREEN REMOULADE is made by using 
tarragon vinegar instead of plain, and 
colouring with a little parsley-juice. 
Harvey's sauce, or Chili vinegar, may 
be added at pleasure. Time.—£ hour to 
boil the eggs. Average cost, for this 
quantity, Id. Sufficient for a salad made 
for 4 or 6 persons. 

R H U B A R B J A M . 
Ingredients.—To every lb. of rhubarb 

allow 1 lb. of loaf sugar, the rind of £ 
lemon. Mode.—Wipe the rhubarb per
fectly dry, take off the string or peel, 
and weigh i t ; put it into a preserving-
pan, with sugar in the above proportion ; 
mince the lemon-rind very finely, add it 
to the other ingredients, and place the 
preserving-pan by tho side of the fire ; 
keep stirring to prevent the rhubarb 
from burning, and when the sugar is 
well dissolved, put the pan more over 
the fire, and let the jam boil until it is 
done, taking care to keep it well skimmer 
and stirred with a wooden or silver spoon. 
Pour it into pots, and cover down with 
oiled and egged papers. Time.—If the 
rhubarb is young and tender, £ hour, 
reckoning from the time it simmers 
equally; old rhubarb, 1^ to Ik hour. 
Average cost, 5d. to 7d. per lb. pot. 
Sufficient.—About 1 pint of sliced rhu
barb to fill a lb. pot. Seasonable from 
February to May. 

R H U B A R B A N D O R A N G E J A M , 
to resemble Scotch Marmalade-

Ingredients.—1 quart of finely-cut rhu> 
barb, 6 oranges, 1^ lb. of loaf sugar. 
Mode.—Peel the oranges ; remove as 
much of the white pith as possible, 
divide them, and take out the pips; 
slice the pulp into a preserving-pan, add 
the rind of half the oranges cut into thin 
strips, and the loaf sugar, which should 
be broken small. Peel the rhubarb, cut 
it into thin pieces, put it to the oranges, 
and stir altogether over a gentle fire 
until the jam is done. Remove all the 
scum as it rises, put the preserve iuto 
pots, and, when cold, cover down. 
Should the rhubarb be very old, stew 
it alone for \ hour before the other 
ingredients are added. Time.—£ to 1 
hour. Average cost, from 6d. to 8d. per 
lb. po t Seasonable from February to 
May 
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Rhubarb P u d d i n g , B o i l e d 

R H U B A R B P U D D I N G , Bo i l ed . 
Ingredients.—4 or 5 sticks of fine rhu

barb, ^ lb. of moist sugar, £ lb. of suet-
crust. Mode.—Make a suet-crust with 
£ lb. of flour, and line a buttered basin 
with it. Wash and wipe the rhubarb, 
and, if old, string it—that is so say, 
pare off the outside skin. Cut it into 
inch lengths, fill the basin with it, put in 
the sugar, and cov&r with crust. Pinch 
the edges of the pudding together, tie 
over it a floured cloth, put it into boiling 
water, and boil from 2 to 2£ hours. Turn 
it out of the basin, and serve with a jug 
of cream and sifted sugar. Time.—2 to 
2\ hours. Average cost, Id. Sufficient 
for 6 or 7 persons. Seasonable from 
February to May. 

R H U B A R B T A R T . 
Ingredients.—^lb. of puff-paste, about 

6 sticks of large rhubarb, \ lb. of moist 
sugar. Mode.—Make a puff-crust; line 
the edges of a deep pie-dish with it, and 
wash, wipe, and cut the rhubarb into 
pieces about 1 inch long. Should it be 
old and tough, string it—that is to say, 
pare off the outside skin. Pile the fruit 
high in the dish, as it shrinks very much 
in the cooking; put in the sugar, cover 
with crust, ornament the edges, and 
bake the tar t in a well-heated oven from 
k to £ hour. If wanted very nice, brush 
it over with the white of an egg beaten 
to a stiff froth, then sprinkle on it some 
sifted sugar, and put it in the oven just 
to set the glaze: this should be done 
when the t a r t is nearly baked. A small 
quantity of lemon-juice, and a little of 
the peel minced, are by many persons 
considered an improvement to the flavour 
of rhubarb tart . Time.—^ to £ hour. 
Average cost, 9d. Sufficient for 5 persons. 
Seasonable from February to May. 

R H U B A R B W I N E . 
Ingredients.—To every 5 lbs. of rhu

barb pulp allow 1 gallon of cold spring 
water; to every gallon of liquor allow 3 
lbs. of loaf sugar, ^ oz. of isinglass, the 
rind of 1 lemon. Mode.—Gather the 
rhubarb about the middle of May ; wipe 
it with a wet cloth, and, with a mallet, 
bruise it in a large wooden tub or other 
convenient means. When reduced to a 
pulp, weigh it, and to every 5 lbs. add 1 
gallon of cold spring water ; let these re
main for 3 days, stirring 3 or 4 times a 

R i c e B l a n c m a n g e 

d a y ; and on the fourth day, press ths 
pulp through a hair sieve; put the liquor 
into a tub, and to every gallon put 3 lbs. 
of loaf sugar ; stir in the sugar until it is 
quite dissolved, and add the lemon-rind ; 
let the liquor remain, and, in 4, 5, or 6 
days, the fermentation will begin to sub
side, and a crust or head will be formed, 
which should be skimmed off, or the 
liquor drawn from it, when the crust 
begins to crack or separate. Pu t the 
wine into a cask, and if, after that , it 
ferments, rack it off into another cask, 
and in a fortnight stop i t down. If t he 
wine should have lost any of its original 
sweetness, add a little more loaf sugar, 
taking care t ha t the cask is full. Bottle 
it off in February or March, and in the 
summer it should be fit to drink. I t will 
improve greatly by keeping ; and, should 
a very brilliant colour be desired, add a 
little currant-juice. Seasonable. Make 
this about the middle of May. 

R I C E B I S C U I T S , or Cakes. 
Ingredients.—To every jj lb. of rice-

flour, allow \ lb. of pounded lump sugar, 
\ lb. of butter, 2 eggs. Mode.—Beat 
the but ter to a cream, stir in the rice-
flour and pounded sugar, and moisten 
the whole with the eggs, which should 
be previously well beaten. Roll out the 
paste, shape it with a round paste-cutter 
into small cakes, and bake them from 12 
to 18 minutes in a very slow oven. Time. 
—12 to 18 minntes. Average cost, 9d. 
Sufficient to make about 18 cakes. Sea
sonable a t any time. 

R I C E B L A N C M A N G E . 
Ingredients.—J lb. of ground rice, 3 oz. 

of loaf sugar, 1 oz. of fresh but ter , 
1 quart of milk, flavouring of lemon-
peel, essence of almonds or vanilla, or 
laurel-leaves. Mode. —Mix the rice to a 
smooth batter with about ^ pint of the 
milk, and the remainder put into a sauco-
pan, with the sugar, butter , and which
ever of the above flavourings may be 
preferred ; bring the milk to the boiling-
point, quickly stir in the rice, and let ij 
boil for about 10 minutes, or until it 
comes easily away from the saucepan, 
keeping it well stirred the whole time. 
Grease a mould with pure salad-oil, 
pour in the rice, and let it get perfectly 
set, when it should turn out quite easily, 
garnish it with jam, or pour round e 
compdte of any kind of fruit, just before 
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it is sent to table. This blancmange is 
better for being made the day before it 
is wanted, as it then has time to become 
firm. If laurel-leaves are used for flavour-
inu:, steep 3 of them in the milk, and 
take them out before the rice is added : 
about 8 drops of essence of almonds, or 
from 12 to 16 drops of essence of vanilla, 
would be required to flavour the above 
proportion of milk. Time.—From 10 to 
15 minutes to boil the rice. Average cost, 
9d. Sufficient to fill a quart mould. 
Seasonable at any time. 

RICE B R E A D . 
Ingredients.—To every lb. of rice allow 

4 lbs. of wheat flour, nearly 3 tablespoon
fuls of yeast, £ oz. of salt. Mode.—Boil 
the rice in water until it is quite tender ; 
pour off the water, and put the rice, be
fore it is cold, to the flour. M ix these 
well together with the yeast, salt, and 
sufficient warm water to make the whole 
into a smooth dough ; let it rise by the 
side of the fire, then form it into loaves, 
and bake them from 1£ to 2 hours, ac
cording to their size. If the rice is boiled 
in milk instead of water, it makes very 
delicious bread or cakes. When boiled 
in this manner, it may be mixed with 
the flour without straining the liquid 
from it. Time.—1^ to 2 hours. 

R I C E , But tered . 
Ingredients.—J lb. of rice, 1£ pint of 

milk, 2 oz. of butter, sugar to taste, 
grated nutmeg or pounded cinnamon. 
Mode.—Wash and pick the rice, drain, 
and put it into a saucepan with the milk; 
let it swell gradually, and, when tender, 
pour off the milk ; stir in the butter, 
sugar, and nutmeg or cinnamon, and, 
when the butter is thoroughly melted, 
and the whole is quite hot, sei-ve. After 
the milk is poured off, be particular that 
the rice does not burn : to prevent this, 
do not cease stirring it. Time.—About 
£ hour to swell the rice.. Average cost, 
Id. Sufficient for 4 or 5 persons. Sea
sonable at any time. 

R I C E CAKE. 
Ingredients.—£ lb. of ground rice, £ 

lb. of flour, A lb. of loaf sugar, 9 eggs, 
20 drops of essence of lemon, or the 
rind of one lemon, i lb. of butter. Mode. 
—Separate the whites from the yolks of 
the eggs; whisk them both well, and I 

OAKB-HOULD. 

Rice, Savoury Casserole of 

add to the latter the butter beaten to a 
cream. Stir in the flour, 
rice, and lemon (if the 
rind is used it must be 
very finely minced), and 
beat the mixture well; 
then add the whites of 
the eggs, beat the cake 
again for some time, put 
it into a buttered mould 
or tin, and bake it for 
nearly 1 | hour. It may 

be flavoured with essence of almonds, 
when this is preferred. Time.—Nearly 
1^ hour. A verage cost, Is. 6d. Season
able at any time. 

R I C E , SAVOURY C A S S E R O L E 
O F ; or Rice Border, for Ra
gouts, Fricassees, &o. (An 
Entree.) 

Ingredients.—1^ lb. of rice, 3 pints of 
weak stock or broth, 2 slices of fat ham, 
1 teaspoonful of salt. Mode.—A casse 
role of rice, when made in a mould, is 
not such a difficult operation as when it 
is moulded by the hand. It is an ele
gant and inexpensive entree, as the 
remains of cold fish, flesh, or fowl, may 

be served as 
ragouts, fri
cassees, &c, 
inclosed in the 
casserole. It 

CAWiROU or BIOS. requires great 
nicety in its 

preparation, the principal thing to attend 
to being the boiling of the rice, as, if 
this is not sufficiently cooked, the casse
role, when moulded, will have a rough 
appearance, which would entirely spoil 
it. After having washed the rice in two 
or three waters, drain it well, and put it 
into a stewpan with the stock, ham, and 
salt; cover the pan closely, and let tho 
rice gradually swell over a slow fire, oc
casionally stirring, to prevent its sticking. 
When it is quite soft, strain it, pick out 
the pieces of ham, and, with the back of 
a large wooden spoon, mash the rice to a 
perfectly smooth paste. Then well 
gTease a mould (moulds are made pur
posely for rice borders), and turn it up
side down for a minute or two, to drain 
away the fat, should there be too much : 
put some rice all round the bottom 
and sides of i t ; place a piece of soft 
bread in the middle, and cover it with 
rice; press it in equally with the spoon, 
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and let it cool. Then dip the mould into 
hot water, turn the casserole carefully on 
to a dish, mark where the lid is to be 
formed on the top, by making an incision 
with the point of a knife about an inch 
from the edge all round, and put it into 
a very hot oven. Brush it over with a 
little clarified butter, and bake about J 
hour, or rather longer; then carefully 
remove the lid, which will be formed by 
the incision having been made all round, 
and remove the bread, in small pieces, 
with the point of a penknife, being care
ful not to injure the casserole. Fill the 
centre with the ragout or fricassee, 
which should be made thick; put on the 
cover, glaze it, place it in the oven to set 
the glaze, and serve as hot as possible. 
The casserole should not be emptied too 
much as it is liable to crack from the 
weight of whatever is put i n ; and, in 
baking it, let the oven be very hot, or 
the casserole will probably break. Time. 
—About £ hour to swell the rice. Suffi
cient for 2 moderate - sized casseroles. 
Seasonable at any time. 

R I C E , S W E E T C A S S E R O L E O F 
(an En t remet .3 ) . 

Ingredients.—1£ lb. of rice, 3 pints of 
milk, sugar to taste, flavouring of bitter 
almonds, 3 oz. of butter, the yolks of 3 
eggs. Mode.—This is made in precisely 
the same manner as a savoury casserole, 
only substituting the milk and sugar for 
the stock and salt. Put the milk into a 
stewpan, with sufficient essence of bitter 
almonds to flavour it well; then add the 
rice, which should be washed, picked, 
and drained, and let it swell gradually 
in the milk over a slow fire. When it is 
tender, stir in the sugar, butter, and 
yolks of eggs; butter a mould, press in 
the rice, and proceed in exactly the same 
manner as in preceding recipe. When 
the casserole is ready, fill it with a com-
p6te of any fruit that may be preferred, 
or with melted apricot-jam, and serve. 
Time.—From £ to 1 hour to swell the 
rice, J to £ hour to bake the casserole. 
Average cost, exclusive of the comp6te or 
jam, Is . 9d. Sufficient for two casseroles. 
Seasonable at any time. 

R I C E C R O Q U E T T E S . 

Ingredients.—J lb. of rice, 1 quart of 
imillr, 6 oz. of pounded sugar, flavouring 
of vanilla, tanon-peeL or bitter almond*, 

R i c e - M i l k . 

egg and bread-crumbs, hot lard Mode. 
— Put the rice, milk, and sugar into 
a saucepan, and let the former gradually 
swell over a gentle fire until all the mdk 
is dried u p ; and just before the rice is 
done, stir in a few drops of essence of 
any of the above flavourings. Let the 
rice get cold; then form it into small 
round balls, dip them into yolk of egg, 
sprinkle them with bread-crumbs, and 
fry them in boiling lard for about 10 
minutes, turning them about, that they 
may get equally browned. Drain the 
greasy moisture from them, by placing 
them on a cloth in front of the fire for a 
minute or two; pile them on a white 
d'oyley, and send them quickly to table. 
A small piece of jam is sometimes intro
duced into the middle of each croquette, 
which adds very much to the flavour of 
this favourite dish. Time.—From £ to 1 
hour to swell the rice; about 10 minutes 
to fry the croquettes. Aver -ge cost, lOd. 
Sufficient to make 7 or 8 croquettes. 
Seasonable at any time. 

R I C E F R I T T E R S . 
Ingredients.—6 oz. of rice, 1 quart of 

milk, 3 oz. of sugar, 1 oz. of fresh but
ter, 6 oz. of orange marmalade, 4 eggs. 
Mode.—Swell the rice in the milk, with 
the sugar and butter, over a slow fire 
until it is perfectly tender, which will be 
in about f hour. When the rice is done, 
strain away the milk, should there be 
any left, and mix with it the marmalade 
and well-beaten eggs; stir the whole 
over the fire until the eggs are set ; then 
spread the mixture on a dish to the 
thickness of about \ inch, or rather 
thicker. When it is perfectly cold, cut 
it into long strips, dip them. in a batter 
the same as for apple fritters, and fry 
them a nice brown. Dish them on a 
white d'oyley, strew sifted sugar over, 
and serve quickly. Time.—About § hour 
to swell the rice; from 7 to 10 minutes 
to fry the fritters. Average fost, Is. 6d. 
Sufficient to make7 or 8 fritters. Season
able at any time. 

R I C E - M I L K . 
Ingredients.—3 tablespoonfuls of nee, 

1 quart of milk, sugar to tas te ; when 
liked, a little grated nutmeg. Mode.— 
Well wash the rice, put it into a sau<*e-
pan with the milk, and simmer gently 
until the rice is tender, stirring it from 
time to t.me to prevent the milk from 
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burning; sweeten it, add a little grated 
nutmeg, and serve. This dish is also 
very suitable and wholesome for chil
dren ; it may be flavoured with a little 
lemon-peel, and a little finely-mincod 
suet may be boiled with it, which renders 
it more strengthening and more whole
some. Tapioca, semolina, vermicelli, 
and macaroni, may all be dressed in the 
same manner. Time.—From £ to 1 hour. 
Seasonable at any time. 

R I C E P U D D I N G , Baked. 
Ingredients.—1 small teacupful of rice, 

4 eggs, 1 pint of milk, 2 oz. of fresh but
ter, 2 oz. of beef marrow, | lb. of cur
rants, 2 tablespoonfuls of brandy, nutmeg, 
i lb. of sugar, the rind of ^ lemon. 
If ode.—Put the lemon-rind and milk 
into a stewpan, and let it infuse till the 
milk is well flavoured with the lemon ; 
in the mean time, boil the rice until 
tender in water, with a very small quan
tity of salt, and, when done, let it be 
thoroughly drained. Beat the eggs, 
stir to them the milk, which should 
be strained, the butter, marrow, cur
rants, and remaining ingredients; add 
the rice, and mix all well together. Line 
the edges of the dish with puff-paste, 
put in the pudding, and bake for about 
£ hour in a slow oven. Slices of candied-
peel maybe added at pleasure, or Sultana 
raisins may be substituted for the cur
rants. Time.—£ hour. Average cost, 
Is. 3d. Sufficient for 5 or 6 persons. 
Seasonable for a winter pudding, when 
fresh fruits are iot obtainable. 

R I C E P U D D I N G , Baked (Plain 
and Economical; a nice Pudd ing 
for Children). 

Ingredients.—1 teacupful of rice, 2 
tablespoonfuls of moist sugar, 1 quart of 
milk, 3 oz. of butter or two small table
spoonfuls of chopped suet, £ teaspoonful 
of grated nutmeg. Mode.—Wash the 
rice, put it into a pie-dish with the sugar, 
pour m the milk, and stir these ingre
dients well together; then add the 
butter cut up into very small pieces, or, 
instead of this, the above proportion of 
finely-minced suet; grate a little nutmeg 
over the top, and bake the pudding, in a 
moderate oven, from 1J to 2 hours. As 
the rice is not previously cooked, care 
must be taken that the pudding be very 
•lowly baked, to give plenty of time for 
the noe to swell, and for it to be rery 

Rice Pudding, Boiled 

thoroughly done. Time.—1£ to 2 hours. 
Average cost, Id. Sufficient for 5 or 6 
children. Seasonable at any time. 

R I C E P U D D I N G , Pla in Boiled. 
Ingredients.—k. lb. of rice. Mode.— 

Wash the rice, tie it in a pudding-cloth, 
allowing room for the rice to swell, and 
put it into a saucepan of cold water; 
boil it gently for two hours, and if, after 
a time, the cloth seems tied too loosely, 
take the rice up and tighten the cloth. 
Serve with sweet melted butter, or cold 
butter and sugar, or stewed fruit, jam, 
or marmalade, any of which accompani
ments are suitable for plain boiled rice. 
Time.—2 hours after the water boils. 
Average cost, 2d. Sufficient for 4 or 5 
persons. Seasonable at any time. 

R I C E P U D D I N G , Boiled. 
Ingredients.—\ lb. of rice, 1\ pint « 

new milk, 2 oz. of butter, 4 eggs, ^ salt
spoonful of salt, 4 large tablespoonfuls 
of moist sugar, flavouring to taste. 
Mode.—Stew the rice very gently in the 
above proportion of new milk, and, 
when it is tender, pour it into a basin ; 
stir in the butter, and let it stand to 
cool; then beat the eggs, add these to 
the rice with the sugar, salt, and any 
flavouring that may be approved, such 
as nutmeg, powdered cinnamon, grated 
lemon-peel, essence of bitter-almonds, or 
vanilla. When all is well stirred, put 
the pudding into a buttered basin, tie it 
down with a cloth, plunge it into boiling 
water, and boil for 11 hour. Time.— 
1^ hour. Average cost, Is. Sufficient for 
5 or 6 persons. Seasonable at any 
time. 

R I C E P U D D I N G , Boiled (with 
Dried or F re sh F r u i t ; a nice 
Dish for the Nursery). 

Ingredients.—k lb. of rice, 1 pint of 
any kind of fresh fruit that may be pre
ferred, or £ lb of raisins or currants. 
Mode.—Wash the rice, tie it in a cloth, 
allowing room for it to swell, and put it 
into a saueepan of cold water; let it boil 
for an hour, then take it up, untie the 
cloth, stir in the fruit, and tie it up again 
tolerably tight, and put it into the water 
for the remainder of the time. Boil for 
another hour, or rather longer, and serve 
with sweet sauce if made with dried fruit, 
and with plain sifted sugar if made with 
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fresh fruit Time.—1 hour to boil the 
rice without the fruit; 1 hour, or longer, 
afterwards. Average cost, 6d. Sufficient 
for 6 or 7 children. Seasonable at any 
time. 

Note.—This pudding is very good 
made with apples; they should be pared, 
cored, and cut into thin shoes. 

R I C E P U D D I N G , French , or Ga
teau de Riz. 

Ingredients.—To every J lb. of rice 
allow 1 quart of milk, the rind of 1 
lemon, ^ teaspoonful of salt, sugar to 
taste, 4 oz. of butter, 6 eggs, bread 
crumbs. Mode.—Put the milk into a 
stewpan with the lemon-rind, and let it 
infuse for £ hour, or until the former is 
well flavoured ; then take out the peel, 
have ready the rice washed, picked, and 
drained ; put it into the milk, and let it 
gradually swell over a very slow fire. 
Stir in the butter, salt, and sugar, and, 
when properly sweetened, add the yolks 
of the eggs, and then the whites, both of 
which should be well beaten, and added 
separately to the rice. Butter a mould, 
strew in some fine bread crumbs, and let 
them be spread equally over i t ; then 
carefully pour in the rice, and bake the 
pudding in a slow oven for 1 hour. . Turn 
it out of the mould, and garnish the dish 
with preserved cherries, or any bright-
coloured jelly or jam. This pudding 
would be exceedingly nice flavoured with 
essence of vanilla. Time.—£ to 1 hour 
for the rice to swell; to be baked 1 hour 
in a slow oven. Average cost, Is. 8d. 
Sufficient for 5 or 6 persons. Seasonable 
at any time. 

R I C E P U D D I N G , Baked or Boiled 
Ground. 

Ingredients.—2 pints of milk, 6 table* 
spoonfuls of ground rice, sugar to taste, 
4 eggs, flavouring of lemon-rind, nut
meg, bitter-almonds or bay-leaf. Mode. 
—Put 1£ pint of the milk into a stewpan 
with any of the above flavourings, and 
bring it to the boiling point, and, with 
the other £ pint of milk, mix the ground 
rice to a smooth batter ; strain the boil
ing milk to this, and stir over the tire 
until the mixture is tolerably thick; 
then pour it into a basin, leave it un-
jovered, and when nearly or quite cold 
sweeten it to taste, and add the eggs, 
which should be previously well beaten, 
—•+h little salt Put the ouddiner i»t» 

Rice Puddings , Miniature 

a well-buttered basin, tie it down with a 
cloth, plunge it into boiling water, and 
boil for 1J hour. For a baked pudding, 
proceed in precisely the same manner, 
only using half the above proportion ol 
ground rice, with the same quantity ol 
all the other ingredients : an hour will 
bake the pudding in a moderate oven. 
Stewed fruit, or preserves, or marmalade, 
may be served with either the boiled or 
baked pudding, and will be found an 
improvement. Time.—1£ hour to boil, 
1 hour to bake. Average cost, 10</. 
Sufficient for 5 or 6 persons. Seasonable 
at any time. 

R I C E P U D D I N G , Iced. 
Ingredients.—6 oz. of rice, 1 quart of 

milk, £ lb. of sugar, the yolks of 6 eggs, 
1 small teaspoonful of essence of vanilla. 
Mode.—Put the rice into a stewpan, with 
the milk and sugar, and let these simmer 
over a gentle fire until the rice is suffi
ciently soft to break up into a smooth 
mass, and should the milk dry away too 
much, a little more may be added. Stir 
the rice occasionally, to prevent its burn
ing, then beat it to a smooth mixture; 
add the yolks of the eggs, which should 
be well whisked, and the vanilla (should 
this flavouring not be liked, essence of 
bitter almonds may be substituted for 
i t ) ; put this rice custard into the freez
ing-pot, and proceed as directed in the 
recipe for Iced Pudding. When wanted 
for table, turn the pudding out of tho 
mould, and pour over the top and round 

.' it a comp6te of oranges, or any other 
fruit that may be preferred, taking care 
that the flavouring in the pudding har
monizes well with the fruit that is 
served with it. Time.—\ hour to freeze 
the mixture. Average cost, Is. 6d.; ex
clusive of the compdte, Is. id. Season
able.—Served all the year round. 

R I C E P U D D I N G S , Miniature. 
Ingredients.—J lb. of rice, 1^ pint of 

milk, 2 oz. of fresh butter, 4 eggs, sugar 
to taste, flavouring of lemon-peel, bitter 
almonds, or vanilla ; a few strips of can
died peel. Mode.—Let the rice swell 
in 1 pint of the milk over a slow fire, 
putting with it a strip of lemon-peel; 
stir to it the butter and the other £ pint 
of milk, and let the mixture oool. Then 
add the well-beaten eggs, and a few drops 
of essence of almonds or essence of va-
nill" whichever mav be preferred * 
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Rice Snowballs 

ter well some small cups or moulds, line 
them with a few pieces of candied peel 
sliced very thin, fill them three parts 
full, and bake for about 40 minutes ; turn 
them out of the cups on to a white d'oy
ley, and serve with sweet sauce. The 
flavouring and candied peel might be 
omitted, and stewed fruit or preserve 
served instead, with these puddings. 
Time.—40 minutes. Average cost, Is. 
Sufficient for 6 puddings. Seasonable at 
any time. 

RICE S N O W B A L L S (A Pretty 
Dish for Juveni le Suppers). 

Ingredients.—6 oz. of rice, 1 quart of 
milk, flavouring of essence of almonds, 
sugar to taste, 1 pint of custard. Mode. 
—Boil the.rice in the milk, with sugar 
and a flavouring of essence of almonds, 
until the former is tender, adding, if ne
cessary, a little more milk, should it dry 
away too much. When the rice is quite 
soft, put it into teacups, or small round 
jars, and let it remain until cold ; then 
turn the rice out on a deep glass dish, 
pour over a custard, and on the top of 
each ball place a small piece of bright-
coloured preserve or jelly. Lemon-peel 
or vanilla may be boiled with the rice 
instead of the essence of almonds, when 
either of these is preferred ; but the 
flavouring of the custard must corre
spond with that of the rice. Time.— 
About £ hour to swell the rice in the 
milk. Average cost, with the custard, 
Is. Qd. Sufficient for 5 or 6 children. 
Seasonable at any time. 

RICE SOUFFLE. 
Ingredients. — 3 tablespoonfuls of 

gjpound rice, 1 pint of milk, 5 eggs, 
pounded sugar to taste, flavouring of 
lemon-rind, vanilla, coffee, chocolate, or 
anything that may be preferred, a piece 
of butter the size of a walnut. Mode.— 
Mix the ground rice with 6 tablespoon
fuls of the milk quite smoothly, and put 
it into a saucepan with the remainder of 
the milk and butter, and keep stirring it 
over the fire for about \ hour, or until 
the mixture thickens. Separate the 
yolks from the whites of the eggs, beat 
the former in a basin, and stir to them 
the rice and sufficient pounded sugar to 
sweeten the souffle"; but add this latter 
ingredient as sparingly as possible, as 
the less sugar there is used the lighter 
will be the souffle". Now whisk the 

Rice for Curries, &c, Boiled 

whites of the eggs to a stiff froth o» 
snow; mix them with the other prepara
tion, and pour the whole into a souffle-
dish, and put it instantly into the oven; 
bake it about ^ hour in a moderate oven, 
take it out, hold a salamander or hoi 
shovel over the top, sprinkle sifted sugar 
over it, and send the souffle" to table in 
the dish it was baked in, either with f 
napkin pinned round, or inclosed in a 
more ornamental dish. The excellence 
of this fashionable dish entirely depends 
on the proper whisking of the whites of 
the eggs, the manner of baking, and the 
expedition with which it is sent to table. 
Souffle's should be served instantly from 
the oven, or they will sink, and be 
nothing more than an ordinary pudding. 
Time.—About £ hour. Average cost, Is. 
Sufficient for 3 or 4 persons. Seasonable 
at any time. 

RICE SOUP. 
Ingredients.—4 oz. of Patna rice, saK. 

cayenne, and mace, 2 quarts of whit, 
stock. Mode.— Throw the rice into 
boiling water, and let it boil until 
tender; then pour it into a sieve, and 
allow it to drain well. Now add it to the 
stock boiling, and allow it to simmer a 
few minutes; season to taste. Serve 
quickly. Time.—Ik hour. Average cost, 
Is. 3d. per quart. Sufficient for 8 persons. 
Seasonable all the year. 

RICE SOUP. 
Ingredients.—6 oz. of rice, the yolks 

of 4 eggs, £ a pint of cream, rather 
more than two quarts of stock. Mode. 
—Boil the rice in the stock, and rub 
half of it through a tammy ; put the 
stock in the stewpan, add all the rice, 
and simmer gently for 5 minutes. Beat 
the yolks of the eggs, mix them with the 
cream (previously boiled), and strain 
through a hair sieve ; take the soup off 
the fire, add the eggs and cream, stirring 
frequently. Heat it gradually, stirring 
all the time; but do not let it boil, or 
the eggs will curdle. Time.—2 hours, 
Average cost, Is. id. per quart. Suffi
cient for 8 persons. Seasonable all the 
year. 

RICE for Curries, &c, Boiled. 
Ingredients.—£ lb. of rice, water, salt 

Mode.—Pick, wash, and soak the rice is 
plenty of cold water; then have ready a 
saucepan of boiling water, drop the rioa 



THE DICTIONARY OF COOKERY. 

Rice, to Boil, for Curries 
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mto it, and keep it boiling quickly, with 
the lid uncovered, until it is tender, but 
not soft. Take it up, drain it, and put 
it on a dish before the fire to dry ; do 
not handle it much with a spoon, but 
shake it about a little with two forks, 
that it may all be equally dried, and 
strew over it a little salt. I t is now 
ready to serve, and may be heaped 
lightly on a dish by itself, or be laid 
round the dish as a border, with a curry 
or fricassee in the centre. Some cooks 
smooth the rice with the back of a 
spoon, and then brush it over with the 
yolk of an egg, and set it in the oven to 
colour ; but the rice, well boiled, white, 
dry, and with every grain distinct, is by 
far the more preferable mode of dressing 
it. During the process of boiling, the 
rice should be attentively watched, that 
it be not overdone, as, if this is the case, 
it will have a mashed and soft appear
ance. Time.—15 to 25 minutes, accord
ing to the quality of the rice. A verage 
cost, 3d. Sufficient for a large dish of 
curry. Seasonable at any time. 

RICE, To Boil, for Curries, &c. 
(Soyer's Recipe.) 

Ingredients.—1 lb. of the best Caro
lina rice, 2 quarts of water, 1£ oz. of 
butter, a little salt. Mode.—Wash the 
rice well in two waters; make 2 quarts 
of water boiling, and throw the rice into 
it; boil it until three-parts done, then 
drain it on a sieve. Butter the bottom 
and sides of a stewpan, put in the rice, 
place the lid on tightly, and set it by the 
side of the fire, until the rice is perfectly 
tender, occasionally shaking the pan to 
prevent its sticking. Prepared thus, 
every grain should be separate and white. 
Either dish it separately, or place it 
round the curry as a border. Time.—15 
to 25 minutes. Average cost, Id. Suffi
cient for 2 moderate-sized curries. Sea-
*yi*jble at any time. 

BOASTING, Memoranda in. 
Toe management of the fire is a point 

of primary importance in roasting. A 
radiant tire throughout the operation is 
absolutely necessary to insure a good 
result. WLen the article to be dressed 
is thin and delicate, the fire may be 
small; bat when the joint is large the 
fire must fill the grate. Meat must never 
be put down before a hollow or exhausted 
tr*,v which may soon want recruiting; 

Rolls, Ho t 

on the other hand, if the heat of the fire 
become too fierce, the meat must be 
removed to a considerable distance till 
it has somewhat abated. Some cooks 
always fail in roasting, though they suc
ceed in nearly everything else. A 
French writer on the culinary art says 
that anybody can learn how to cook, 
but one must be born a roaster. Accor
ding to Liebig, beef or mutton cannot 
be said to be sufficiently roasted, until 
it has acquired throughout the whole 
mass a temperature of 158°. But poultry 
may be well cooked when the inner parts 
have attained a temperature of 130° to 
140°. This depends on the greater 
amount of blood which beef and mutton 
contain, the colouring matter of blood 
not being coagulable under 158°. 

R O L L S , ExceUent. 
Ingredients.—To every lb. of flour 

allow 1 oz. of butter, | pint of milk, 
a large teaspoonful of yeast, a little salt. 
Mode.—Warm the butter in the milk, 
add to it the yeast and salt, and mix 
these ingredients well together. Put the 
flour into a pan, stir in the above ingre-

BOLLS. 

dients, and let the dotigh rise, covered 
in a warm place. Knead it well, make 
it into rolls, let them rise again for a few 
minutes, and bake in a quick oven. 
Richer rolls may be made by adding 1 
or 2 eggs and a larger proportion of 
butter, and their appearance improved 
by brushing the tops over with yolk of 
egg or a little milk. Time.—1 lb. of 
flour, divided into 6 rolls, from 15 to 20 
minutes. 

R O L L S , Hot. 
This dish, although very unwholesome 

and indigestible, is nevertheless a 
great favourite, and eaten by many 
persons. As soon as the rolls come from 
the baker's, they should be put into the 
oven, which, in the early part of the 
morning, is sure not to be very hot ; an# 
the rolls must not be buttered until 
wanted. When they are quite hot, 
divide them lengthwise into three ; put 
•ome thin flakes of good butter between 



THE DIOTIONABY OF COOKERY. 293 

Rolls, F l u t e d 

the shoes, press the rolls together, and 
put them in the oven for a minute or 
two, but not longer, or the butter would 
oil; take them out of the oven, spread 
the butter equally over, divide the rolls 
In half, and put them on to a very hot 
clean dish, and send them instantly to 
table. 

R O L L S , Fluted . 
Ingredients.—Puff-paste, the white of 

an egg, sifted sugar, jelly or preserve. 
Mode.—Make some good puff-paste 
(trimmings answer very well for little 
dishes of this sort); roll it out to the 
thickness of̂  inch, and with a round fluted 
paste-cutter stamp out as many round 
pieces as may be required; brush over 
the upper side with the white of an egg; 
roll up the pieces, pressing the paste 
lightly together where it joins; place 
the rolls on a baking-sheet, and bake 
for about ^ hour. A few minutes before 
they are done, brush them over with the 
white of an egg; strew over sifted sugar, 
put them back in the oven; and when 
the icing is firm and of a pale brown 
colour, they are done. Place a strip of 
jelly or preserve across each roll, dish 
them high on a napkin, and serve cold. 
Time.—J hour before being iced ; 5 to 
10 minutes after. Average cost, Is. 3d. 
Sufficient.—£ lb. of puff-paste for 2 
dishes. Seasonable at any time. 

ROUX, Brown, a F rench Thick
ening for Gravies and Sauces. 

Ingredients.—6 oz. of butter, 9 oz. of 
flour. Mode.—Melt the butter in a stew
pan over a slow fire, and dredge in, very 
gradually, the flour; stir it till of a light-
brown colour—to obtain this do it very 
slowly, otherwise the flour will burn and 
impart a bitter taste to the sauce it is 
mixed with. Pour it in a jar, and keep 
it for use : it will remain good some time. 
Time.—About £ hour. Average cost, Id. 

R O U X , W h i t e , for thickening 
"White Sauces. 

Allow the same proportions of butter 
and flour as in the preceding recipe, 
and proceed in the same manner as for 
brown roux, but do not keep it on the 
6re too long, and take care not to let it 
(olour. This is used for thickening white 
jauee. Pour it into a jar to* use when 
Ranted. Time.- jhour. Average cost,Id. 

Bump-steak and Kidney Pudding 

Sufficient.—A dessertspoonful will thicken 
a pint of gravy. 

Note.—Besides the above, sauces may 
be thickened with potato flour, ground 
rice, baked flour, arrowroot, &c.: the 
latter will be found far preferable to the 
ordinary flour for white sauces. A slice 
of bread, toasted and added to gravies, 
answers the two purposes of thickening 
and colouring them. 

R U M P - S T E A K , Fried. 
Ingredients.—Steaks, butter or clarified 

dripping.—Mode.—Although broiling is 
a far superior method of cooking steaks 
to frying them, yet, when the cook is not 
very expert, the latter mode may be 
adopted; and, when properly done, the 
dish may really look very inviting, and 
the flavour be good. The steaks should 
be cut rather thinner than for broiling, 
and with a small quantity of fat to each 
Put some butter or clarified drippir.4 
into a frying-pan ; let it get quite hot, 
then lay in the steaks. Turn them fre
quently until done, which will be in 
about 8 minutes, or rather more, should 
the steaks be very thick. Serve on a 
very hot dish, in which put a small piece 
of butter and a tablespoonful of ketchup, 
and season with pepper and salt. They 
should be sent to table quickly, as when 
cold the steaks are entirely spoiled. 
Time.—8 minutes for a medium-sized 
steak, rather longer for a very thick one. 
Average cost, Is. per lb. Seasonable all 
the year, but not good in summer, as the 
meat cannot hang to get tender. 

Note.—Where much gravy is liked, 
make it in the following manner :—As 
soon as the steaks are done, dish them, 
pour a little boiling water into the frying-
pan, add a seasoning of pepper and salt, 
a small piece of butter, and a tablespoon
ful of Harvey's sauce or mushroom ket 
chup. Hold the pan over the fire for a 
minute or two, just let the gravy simmer, 
then pour on the steak, and serve. 

R U M P - S T E A K A N D K I D N E Y 
P U D D I N G . 

Ingredients.—2 lbs. of rump-steak, 
2 kidneys, seasoning to taste of salt and 
black pepper, suet crust made with milk 
(see Pastry), in the proportion of 6 oz. of 
suet to each 1 lb. of flour. Mode.—Pro
cure some tender rump-steak (that which 
has been hung a little time), and divide 
it into pieces about an inch square, and 
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Rump-steak and Oyster Sauce 

cut each kidney into 8 pieces. Line the 
dish with crust made with suet and flour 
in the above proportion, leaving a small 
piece of crust to overlap the edge. Then 
cover the bottom with a portion of the 
steak and a few pieces of kidney ; season 
with salt and pepper (some add a little 
flour to thicken the gravy, but it is not 
necessary), and then add another layer 
of steak, kidney, and seasoning. Proceed 
in this manner till the dish is full, when 
pour in sufficient water to come within 
2 inches of the top of the basin. Moisten 
the edges of the crust, cover the pudding 
over, press the two crusts together, that 
the gravy may not escape, and turn up 
the overhanging paste. Wring out a 
cloth in hot water, flour it, and tie up 
the pudding; put it into boiling water, 
and let it boil for at least 4 hours, if 
the water diminishes, always replenish 
with some hot in a jug, as the pudding 
should be kept covered all the time, and 
not allowed to stop boiling. When the 
cloth is removed, cut out a round piece 
in the top of the crust, to prevent the 
pudding bursting, and send it to table in 
the basin, either in an ornamental dish, 
or with a napkin pinned round it. Serve 
quickly. Time.—For a pudding with 
2 lbs. of steak s,nd 2 kidneys allow 4 
hours. Average cost, 2s. 8d. Sufficient 
for 6 persons. Seasonable all the year, 
but more suitable in winter. 

Note.—Rump-steak pudding may be 
very much enriched by adding a few 
oysters or mushrooms. In Sussex, the 
inhabitants are noted for their savoury 
puddings, which are usually made in the 
manner just described. I t differs from 
the general way of making them, as the 
meat is cut up into very small pieces 
and the basin is differently shaped, re
sembling a very large saucer: on trial, 
this pudding will be found far nicer, and 
more full of gravy, than when laid in 
large pieces in the dish. 

R U M P - S T E A K A N D O Y S T E R 
SAUCE. 

Ingredients.—3 dozen oysters, ingre
dients for oyster sauce, 2 lb. of rump-
steak, seasoning to taste of pepper and 
salt. Mode.—Make the oyster sauce, 
and when that is ready, put it by 
the side of the fire, but do not let 
it keep boiling. Have the steaks cut 
of an equal thickness, broil them over a 

Rump-steak or Beef-steak, Broiled 

very clear fire, turning them often, that 
the gravy may not escape. In about 8 
minutes they will be done, when put 
them on a very hot dish ; smother with 
the oyster sauce, and the remainder send 
to table in a tureen. Serve quickly i 
Time. — Abou 18 to 10 minutes, according 
to the thickness of the steak. Average 
cost, Is. per lb. Sufficient for 4 persons. 
Seasonable from September to April. 

R U M P - S T E A K or B E E F 
S T E A K , Broiled. 

Ingredients.—Steaks, apiece of butter 
the size of a walnut, salt to taste, 1 
tablespoonful of good mushroom ket
chup or Harvey's sauce. Mode.—As 
the success of a good broil so much 
depends on the state of the fire, see that 
it is bright and clear, and perfectly free 
from smoke, and do not add any fresh 
fuel just before you require to use the 
gridiron. Sprinkle a little salt over the 
fire, put on the gridiron for a few mi
nutes, to get thoroughly hot through; 
rub it with a piece of fresh suet, to pre
vent the meat from sticking, and lay on 
the steaks, which should be cut of an 
equal thickness, about £ of an inch, or 
rather thinner, and level them by beating 
them as little as possible with a rolling 
pin. Turn them frequently with steak-
tongs (if these are not at hand, stick a 
fork in the edge of the fat, that no gravy 
escapes), and in from 8 to 10 minutes 
they will be done. Have ready a very 
hot dish, into which put the ketchup, 
and, when liked, a little minced shalot; 
dish up the steaks, rub them over with 
butter, and season with pepper and salt. 
The exact time for broiling steaks must 
be determined by taste, whether they 
are liked underdone or well done ; more 
than from 1 to 10 minutes for a steak 
£ inch in thickness, we think, would 
spoil and dry up the juices of the meat. 
Great expedition is necessary in sending 
broiled steaks to table ; and, to have 
them in perfection, they should not be 
cooked till everything else prepared for 
dinner has been dished up, as their ex
cellence entirely depends on their being 
served very hot. Garnish with scraped 
horseradish, or slices of cucumber. 
Oyster, tomato, onion, and many other 
sauces, are frequent accompaniments to 
rump-steak, but true lovers of this 
English dish generally reject all additions 
but pepper and salt. Time.—8 to 10 
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Rump-steak Pie 

minutes. Average cost, Is. per lb. 
Sufficient.—Allow £ lb. to each person ; 
if the party consist entirely of gentle
man, £ lb. will not be too much. Sea
sonable all the year, but not good in the 
height of summer, as the meat cannot 
hang long enough to be tender. 

R U M P - S T E A K P I E . 
Ingredients.—3 lbs. of rump-steak, 

seasoning to taste of salt, cayenne, and 
black pepper, crust, water, the yolk of 
an egg. Mode.—Have the steaks cut 
from a rump that has hung a few days, 
that they may be tender, and be parti
cular that every portion is perfectly 
sweet. Cut the steaks into pieces about 
3 inches long and 2 wide, allowing a 
small piece of fat to each piece of lean, 
and arrange the meat in layers in a pie-
dish. Between each layer sprinkle a 
seasoning of salt, pepper, and, when 
liked, a few grains of cayenne. Fill the 
dish sufficiently with meat to support 
the crust, and to give it a nice raised 
appearance when baked, and not to 
look flat and hollow. Pour in suffi
cient water to half fill the dish, and 
border it with paste (see Pastry); brush 
it over with a little water, and put 
on the cover; slightly press down the 
edges with the thumb, and trim off close 
to the dish. Ornament the pie with 
leaves, or pieces of paste cut in any shape 
that fancy may direct, brush it over 
with the beaten yolk of an egg; make a 
hole in the top of the crust, and bake in 
a hot oven for about 1^ hour. Time.— 
In a hot oven, 1^ hour. Average cost, 
for this size, 3s. 6d. Sufficient^ for 6 or 
8 persons. Seasonable at any time. 

R U M P - S T E A K P U D D I N G , 
Baked. 

Ingredients.—6 oz. of flour, 2 eggs, not 
quite 1 pint of milk, salt to taste, 1J lb. 
of rump-steaks, 1 kidney, pepper and 
salt. Mode.— Cut the steaks into nice 
square pieces, with a small quantity of 
fat, and the kidney divide into small 
pieces. Make a batter of flour, eggs, 
and milk in the above proportion; lay 
a little of it at the bottom of a pie-dish; 
then put in the steaks and kidney, which 
should be well seasoned with pepper and 
salt, and pour over the remainder of the 
batter, and bake for 1J hour in a brisk 
but not fiorce oven.—Time.—H hour. 

Rump-steak wi th F r i ed Potatoes 

Average cost, 2s. Sufficient for 4 or 5 
persons. Seasonable at any time. 

R U M P - S T E A K , RoUed, Roasted, 
and Stuffed. 

Ingredients.—2 lbs. of rump-steak, 
forcemeat, pepper and salt to taste, 
clarified butter. Mode.—Have the steaks 
cut rather thick from a well-hung 
rump of beef, and sprinkle over them a 
seasoning of pepper and salt. Make 
a forcemeat; spread it over half of 
the steak; roll it up, bind and 
skewer it firmly, that the forcemeat 
may not escape, and roast it before a 
nice clear fire for about 1^ hour, or ra
ther longer, should the roll be very large 
and thick. Keep it constantly basted 
with butter, and serve with brown 
gravy, some of which must be poured 
round the steak, and tho remainder 
sent to table in a tureen. Time.—1J 
hour. Average cost, Is. per lb. Sufficient 
for 4 persons. Seasonable all the year, 
but best in winter. 

R U M P - S T E A K W I T H F R I E D 
P O T A T O E S , or B I F T E K A U X 
P O M M E S - D E - T E R R E (a la 
Mode Francaise). 

Ingredients.—2 lb. of steak, 8 pota
toes, J lb. of butter, salt and pepper to 
taste, 1 teaspoonful of minced herbs. 
Mode.—Put the butter into a frying or 
sauti pan, set it over the fire, and let it 
get very hot; peel, and cut the potatoes 
into long thin slices ; put them into the 
hot butter, and fry them till of a nice 
brown colour. Now broil the steaks over 
a bright clear fire, turning them fre
quently, that every part may be equally 
done: as they should not be thick, 
5 minutes will broil them. Put the herbs 
and seasoning in the butter the potatoes 
were fried in, pour it under the steak, 
and place the fried potatoes round, as a 
garnish. To have this dish in perfection, 
a portion of the fillet of the sirloin should 
be used, as the meat is generally so much 
more tender than that of the rump, and 
the steaks should be cut about § of an 
inch in thickness. Time.—5 minutes to 
broil the steaks, and about the same time 
to fry the potatoes. Average cost, Is. 
per lb. Sufficient for 4 persons. Season
able all the year; but not so good in 
warm weather, as the moat cannot hang 
to get tender 
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Rump- or Beef-steak, Stewed 

R U M P - or B E E F - S T E A K , Stewed 
(an Entree) . 

Ingredients.—About 2 lbs. of beef or 
rump steak, 3 onions, 2 turnips, 3 car
rots, 2 or 3 oz. of butter, J pint of water, 
1 teaspoonful of salt, J do. of pepper, 
1 tablespoonful of ketchup, 1 tablespoon
ful of flour. Mode.—Have the steaks 
cut tolerably thick and rather lean; 
divide them into convenient-sized pieces, 
and fry them in the butter a nice brown 
on both sides. Cleanse and pare the 
vegetables, cut the onions and carrots 
into thin slices, and the turnips into 
dice, and fry these in the same fat that 
t i 1 steaks were done in. Put all into a 
sa\ "epan, add \ pint of water, or rather 
moi e should it be necessary, and simmer 
very gently for 2\ or 3 hours; when 
nearly done, skim well, add salt, pepper, 
and ketchup in the above proportions, 
and thicken with a tablespoonful of 
flour mixed with 2 of cold water. Let it 
boil up for a minute or two after the 
thickening is added, and serve. When 
a vegetable-scoop is at hand, use it to 
cut the vegetables in fanciful shapes; 
and tomato, Harvey's sauce, or walnut-
liquor may be used to flavour the gravy. 
It is less rich if stewed the previous day, 
so that the fat may be taken off when 
cold ; when wanted for table, it will 
merely require warming through. 
Time.—3 hours. Average cost, Is. per lb. 
Sufficient for 4 or 5 persons. Seasonable 
at any time. 

R U S K S , to make (Suffolk Recipe). 

Ingredients.—To every lb. of flour 
allow 2 oz. of butter, | pint of milk, 
2 oz. of loaf sugar, 3 eggs, 1 tablespoon-
ful of yeast. Mode.—Put th6 milk and 
butter into a sascepan, and keep shaking 
it round until the latter is melted. Put 
the flour into a basin with the sugar, 

mix these well 
together, and 
beat the eggs. 
Stir them with 
the yeast to the 
milk and butter, 

and with this liquid work the flour into 
A smooth dough. Cover a cloth over the 
basin, and leave the dough to rise by the 
side of the fire; then knead it, and di
vide it into 12 pieces; place them in a 
Drisk oven, and bake for about 20 mi-
/lutes. Tak* the rusks out, break them 

Sago Pudd ing 

BUSES. 

in half, and then set them in the oven 
to get crisp on the other side. When 
cold, they should be put into tin ca
nisters to keep them dry; and if in
tended for the cheese course, the sifted 
sugar should be omitted. Time.—20 mi
nutes to ba e the rusks ; 5 minutes to 
render them crisp after being divided. 
Average cost, 8d. Sufficient to make 2 
dozen rusks. Seasonable at any timo 

R U S K S , I tal ian. 
A stale Savoy or lemon cake may be 

converted into very good rusks in the 
following manner. Cut the cake into 
sliceri, divide each slice in two ; put them 
on a baking-sheet, in a slow oven, and 
when they are of a nice brown and quite 
hard, they are done. They should be 
kept in a closed tin canister in a dry 
place, to preserve their crispnesa 

S A G E - A N D - O N I O N S T U F F I N G , 
for Geese, Ducks, and Pork . 

Ingredients.—4 large onions, 10 sage-
leaves, \ lb. of bread crumbs, 1£ oz. of 
butter, salt and pepper to taste, 1 egg. 
Mode.—Peel the onions, put them into 
boiling water, let them simmer for 5 mi
nutes or rather longer, and just before 
they are taken out, put in the sage-
leaves for a minute or two to take off 
their rawness. Chop both these very 
fine, add the bread, seasoning, and 
butter, and work the whole together 
with the yolk of an egg, when the stuf
fing will be ready for use. I t should be 
rather highly seasoned, and the sage-
leaves should be very finely chopped. 
Many cooks do not parboil the onions in 
the manner just stated, but merely use 
them raw. The stuffing then, however, 
is not nearly so mild, and, to many 
tastes, its strong flavour would be very 
objectionable. When made for goose, 
a portion of the liver of the bird, sim
mered for a few minutes and very finely 
minced, is frequently added to this stuf
fing ; and where economy is studied, the 
egg may be dispensed with. Time.— 
Rather more than 5 minutes to simmer 
the onions. Average cost, for this quan
tity, id. Sufficient for 1 goose, or a pair 
of ducks. 

SAGO P U D D I N G . 
Ingredients.— 1J pint of milk, 8 table

spoonfuls of sago, tbe rind of £ lemon, 
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Sago Sauce for Sweet Puddings 
— • i. 

8 oz. of sugar, 4 eggs, 1J oz. of butter, 
grated nutmeg, puff-paste. Mode.— 
Put the milk and lemon-rind into a stew
pan, place it by the side of the fire, and 
let it remain until the milk is well fla-
voured with the lemon ; then strain it, 
mix with it the sago and sugar, and 
simmer gently for about 15 minutes. Let 
the mixture cool a little, and stir to it 
the eggs, which should be well beaten, 
and the butter. Line the edges of a pie-
dish with puff-paste, pour in the pud
ding, grate a little nutmeg over the top, 
and bake from £ to 1 hour. Time.—£ to 
1 hour, or longer if the oven is very slow. 
Average cost, Is. Sufficient for 5 or 6 
persons. Seasonable at any time. 

Note.—The above pudding may be 
boiled instead of baked; but then allow 
2 extra tablespoonfuls of sago, and boil 
the pudding in a buttered basin from 1^ 
to 1£ hour. 
SAGO SAUCE FOR S W E E T 

P U D D I N G S . 
Ingredients.—1 tablespoonful of sago, 

J pint of water, £ pint of port or sherry, 
the rind and juice of 1 small lemon, 
sugar to tas te ; when the flavour is liked, 
a little pounded oinnamon. Mode.— 
Wash the sago in two or three waters; 
then put it into a saucepan, with the 
water and lemon-peel; let it simmer gently 
by the side of the fire for 10 minutes, then 
take out the lemon-peel, add the remaining 
ingredients, give one boil, and serve. 
Be particular to strain the lemon-juice 
before adding it to the sauce. This, on 
trial, will be found a delicious accom
paniment to various boiled puddings, 
such as those made of bread, raisins, 
rice, &c. Time.—10 minutes. Average 
cost, 9d. Sufficient for 7 or 8 persons. 

SAGO SOUP. 
Ingredients.—5 oz. of sago, 2 quarts 

of stock. Mode.—Wash the sago in 
boiling water, add it, by degrees, to 
the boiling stock, and simmer till the 
sago is entirely dissolved-, and forms a 
sort of jelly. Time.—Nearly an hour. 
Average cost, \0d. per quart Sufficient 
for 8 persons. Seasonable all the year. 

Note.—The yolks of 2 eggs, beaten up 
with a little crtjam, previously boiled, and 
added at the moment of serving, much 
improves this soup. 

S A L A D , Boiled. 
Ingredients.—2 heads of celery, 1 pint 

of French beans, lettuce, and endive. 

Salad Dressing. 

Mode.—Boil the celery and beans se
parately until tender, and cut the celery 
into pieces about 2 inches long. Put 
these into a salad-bowl or dish; pour over 
either of the salad dressings, and garnish 
the dish with a little lettuce finely 
chopped, blanched endive, or a few tufts 
of boiled cauliflower. This composition, 
if less agreeable than vegetables in their 
raw state, is more wholesome ; for salads, 
however they may be compounded, when 
eaten uncooked, prove to some people 
indigestible. Tarragon, chervil, burnet, 
and boiled onion, may be added to the 
above salad with advantage, as also 
slices of cold meat, poultry, or fish. 
Seasonable.—From July to October. 

S A L A D D R E S S I N G (ExceUent). 
Ingredients.—1 teaspoonful of mixed 

mustard, 1 teaspoonful of pounded 
sugar, 2 tablespoonfuls of salad oil, 4" table
spoonfuls of milk, 2 tablespoonfuls of 
vinegar, cayenne and salt to taste 
Mode.—Put the mixed mustard into a 
salad-bowl with the sugar, and add the 
oil drop by drop, carefully stirring and 
mixing all these ingredients well toge
ther. Proceed in this manner with the 
milk and vinegar, which must be added 
very gradually, or the sauce will curdle. 
Put in the seasoning, when the mixture 
will be ready for use. If this dressing 
is properly made, it will have a soft 
creamy appearance, and will be found 
very delicious with crab, or cold fried 
fish (the latter cut into dice), as well as 
with salads. In mixing salad dressings, 
the ingredients cannot be added too 
gradually, or stirred loo much. A verage 
cost, for this quantity, 3d. Sufficient for 
a small salad. 

This recipe can be confidently recom
mended by the editress, to whom it was 
given by an intimate friend noted for 
her salads. 

SALAD D R E S S I N G (ExceUent). 
Ingredients.—4 eggs, 1 teaspoonful of 

mixed mustard, £ teaspoonful of white 
pepper, half that quantity of cayenne, 
salt to taste, 4 tablespoonfuls of cream, 
vinegar. Mode.—Boil the eggs until 
hard, which will be in about £ hour or 
20 minutes; put them into cold water, 
take off the shells, and pound the yolks 
in a mortar to a smooth paste. Then 
add all the other ingredients, except 
the rinegar, and stir them well until 
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S a l a d D r e s s i n g 

the whole are thoroughly incorporated 
one with the other. Pour in sufficient 
vinegar to make i t of the consistency 
of cream, taking care to add but little 
a t a t ime. The mixture will then be 
ready for use. Average cost, for this 
quantity, Id. Sufficient for a moderate-
sized salad. 

Note.—The whites of the eggs, cut 
into rings, will serve very well as a 
garnishing to the salad. 

S A L A D D R E S S I N G ( E x c e U e n t ) . 
Ingredients.—1 egg, 1 teaspoonful of 

salad oil, 1 teaspoonful of mixed mustard, 
i teaspoonful of salt, ^ teaspoonful of 
pounded sugar, 2 tablespoonfuls of vinegar, 
6 tablespoonfuls of cream. Mode.— 
Prepare and mix the ingredients by the 
preceding recipe, and be very particular 
that the whole is well stirred. 

Note.—In making salads, the vege
tables, & c , should never be added to the 
sauce very long before they are wanted 
for t ab l e ; the dressing, however, may 
always be prepared some hours before 
required Where salads are much in 
request, i t is a good plan to bottle off 
sufficient dressing for a few days' con
sumption, as, thereby, much time and 
trouble are saved. If kept in a cool 
place, i t will remain good for 4 or 5 days. 

Poetic Recipe for Salad.—The Rev. 
Sydney Smith s recipe. 
" Two large potatoes, pass'd through kitchen 

sieve, 
Smoothness and softness to the salad give: 
Of mordent mustard add a single spoon, 
Distrust the condiment that bites too soon ; 
But deem it not, thou man of herbs, a fault, 
To add a double quantity of salt: 
Fonr times the spoon with oil of Lnoea crown, 
And twice with vinegar procured from' town; * 
True flavour needs it, and your poet begs, 
The pounded yellow of two well-boil'd eggs. 
Let onion's atoms lurk within the bowl, 
And, scarce suspected, animate the whole; 
And, lastly, in the flavour'd compound toss 
A magic spoonful of anchovy sauce. 
Oh ! great and glorious, and herbaceous treat, 
'Twould tempt the dying anchorite to eat. 
Back to the world he'd turn his weary son], 
And plunge his fingers in the salad-bowl," 

S A L A D , F r e n c h . 
Ingredients.—Lettuces; a little chopped 

burnet. To every 4 tablespoonfuls of 
oil allow 1^ of either Tarragon or plain 
French vinegar; 1 saltspoonful of salt, 
£ saltspoonful of pepper. Mode.—Wash 
the lettuces, shake them in a cloth, and 

S a l a d , R e d C a b b a g e 

cut them into inch lengths. Pu t the 
lettuce into a salad-bowl, sprinkle over 
the chopped burnet , and mix these well 
together. Pu t the salt and pepper into 
the salad-spoon, moisten with the vinegar, 
disperse this amongst the salad, pour the 
oil over, and mix the whole well together 
for at least five minutes, when the pre
paration will be ready for table. This is 
the very simple and expeditious mode of 
preparing a salad generally adopted by 
our French neighbours, who are so noted 
for the delicious manner in which they 
dress their bowl. Success will not ba 
obtained if t he right vinegar is not pro-
cured, therefore we advise our friends 
who wish to excel in making a French 
salad to procure a bottle of the best 
French vinegar, flavoured with Tarragon 
or not as the taste may dictate. Those 
persons living in or near London, can 
purchase the vinegar of Messrs. Crosse 
& Black well, Soho Square, a t whose es
tablishment the quality of this important 
ingredient in a salad can be relied on. 
Time.—To be stirred a t least 5 minutes 
after all the ingredients are put in. 
Sufficient Allow 2 moderate-sized 
lettuces for 4 persons. Seasonable. 
Plentiful in summer, bu t scarce and 
dear during the winter season. 

S A L A D , F r e s h F r u i t (A D e s s e r t 
D i s h ) . 

Mode. — Fru i t salads are made by 
stripping the fruit from the stalks, piling 
i t on a dish, and sprinkling over it finely 
pounded sugar. They may be made of 
strawberries, raspberries, currants, or 
any of these fruits mixed; peaches also 
make a very good salad. After the sugar 
is sprinkled over, about 6 large table
spoonfuls of wine or brandy, or 3 table
spoonfuls of liqueur, should be poured in 
the middle of the fruit ; and, when the 
flavour is liked, a little pounded cinna
mon may be added. In helping the 
fruit, it should be lightly stirred, tha t 
the wine and sugar may be equally dis
tributed. Sufficient.— II pint of fruit, 
with 3 oz. of pounded sugar, for 4 or 
persons. Seasonable in summ>?r. 

S A L A D , R e d C a b b a g e . 
Ingredients.—A small red cabbage, 2 

teaspoonfuls of salt, £ pint of vinegar, 3 
teaspoonfuls of oil, a small quant i ty of 
cayenne pepper. Mode.— Take off the 
outside leaves of a fresh red cabbage, 
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Salad, Summer 

SALAD IN BOWL. 

and cut the remainder very finely into 
email thin slices. Mix with the cabbage 
the above salad ingredients, and let it 
remain for two days, when it will be fit 
for use. This salad will keep very well 
for a few days. The quantity of the 
ingredients may of course be a little 
varied, according to taste. Time.—2 
days. Average cost, from 2d. to 3d. 
each. Seasonable in July and Augusv 

S A L A D , Summer. 
Ingredients.—3 lettuces, 2 handfuls of 

mustard-and-cress, 10 young radishes, a 
few slices of cucumber. Mode.—Let the 
herbs be as fresh as possible for a salad, 
and, if at all stale or dead-looking, let 
them lie in water for an hour or two, 
which will very much refresh them. 

W a s h a n d 
carefully pick 
them over, 
remove any 
decayed or 
worm-eaten 
leaves, and 
drain them 
tho rough ly 
by swinging 

them gently in a clean cloth. With a 
silver knife, cut the lettuces into small 
pieces, and the radishes and cucumbers 
into thin slices; arrange all these in
gredients lightly on a dish, with the 
mustard-and-cress, and pour under, but 
not over the salad, either of the salad 
dressings, and do not stir it up until it is 
to be eaten. I t may be garnished with 
hard-boiled eggs, cut in slices, sliced 
cucumbers, nasturtiums, cut vegetable-
flowers, and many other things that 
taste will always suggest to make a pretty 
and elegant dish. In making a good 
salad, care must be taken to have the 
herbs freshly gathered, and thoroughly 
drained before the sauce is added to 
them, or it will be watery and thin. 
Young spring onions, cut small, are by 
many persons considered an improve
ment to salads; but, before these are 
edded, the cook should always consult 
the taste of her employer. Slices of cold 
meat or poultry added to a salad make a 
convenient and quickly-made summer 
luncheon-dish; or cold fish, flaked, 
will also be found exceedingly nice, 
mixed with it. Average cost, 9a\ for a 
salad for 5 or 6 persons; but more ex
pensive when the herbs are forced. 

Salmon (a la Genevese) 

Sufficient K." 5 or 6 persons. Seasonable 
from May to September. 

SALAD, Win te r . 
Ingredients. — Endive, mustard-and« 

cress, boiled beetroot, 3 or 4 hard-boiled 
eggs, celery. Mode.—The above in
gredients form the principal constituents 
of a winter salad, and may be converted 
into a very pretty dish, by nicely con
trasting the various colours, and by 
tastefully garnishing it. Shred the celery 
into thin pieces, after having carefully 
washed and cut away all worm-eaten 
pieces; cleanse the endive and mustard-
and-cress free from grit, and arrange 
these high in the centre of a salad-bowl 
or dish; garnish with the hard-boiled 
eggs and beetroot, both of which should 
be cut in slices; and pour into the dish, 
but not over the salad, either of the salad 
dressings. Never dross a salad long 
before it is required for table, as, by 
standing, it loses its freshness and pretty 
crisp and light appearance ; the sauce, 
however, may always be prepared a few 
hours beforehand, and when required to 
use, the herbs laid lightly over it. A verage 
cost, 9d. for a salad for 5 or 6 persons. 
Sufficient for 5 or 6 persons. Seasonable 
from the end of September to March. 

S A L M O N (a la Genevese). 
Ingredients.—2 slices of salmon, 2 

chopped shalots, a little parsley, a small 
bunch of herbs, 2 bay-leaves, 2 carrots, 
pounded mace, pepper and salt to taste, 
4 tablespoonfuls of Madeira, £ pint of 
white stock, thickening of butter and 
flour, 1 teaspoonful of essence of an
chovies, the juice of 1 lemon, cayenne 
and salt to taste. Mode.—Rub the 
bottom of a stewpan over with butter, 
and put in the shalots, herbs, bay-
leaves, carrots, mace, and seasoning; 
stir them for 10 minutes over a clear 
fire, and add the Madeira or sherry; 
simmer gently for ^ hour, and strain 
through a sieve over the fish, which stew 
in this gravy. As soon as the fish is 
sufficiently cooked, take away all the 
liquor, except a little to keep the salmoa 
moist, and put it into another stewpan ,• 
add the stock, thicken with butter an« 
flour, and put in the anchovies, lemon-
juice, cayenne, and salt; lay the salmon 
on a hot dish, pour over it part of thi» 
sauce, and serve the remainder in 8 
tureen. Time.—1£ hour. Aver*ae coil 
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Salmon, Boiled 

for this quantity, 3s. 6d. Sufficient for 
4 or 5 persons. 

S A L M O N , BoUed. 
Ingredients.—6 oz. of salt to each 

gallon of water,—sufficient water to 
cover the fish. Mode.—Scale and clean 
the fish, and be particular that no blood 
is left inside ; lay it in the fish-kettle with 
sufficient cold water to cover it, adding 
salt in the above proportion. Bring it 
quickly to a boil, take off all the scum, 
and let it simmer gently till the fish is 
done, which will be when the meat sepa
rates easily from the bone. Experience 
alone can teach the cook to fix the time 
for boiling fish; but it is especially to be 
remembered, that it should never be 
under-dressed, as then nothing is more 
unwholesome. Neither let it remain in 
the kettle after it is sufficiently cooked, 
as that would render it insipid, watery, 
and colourless. Drain it, and if not 
wanted for a few minutes, keep it warm 
by means of warm cloths laid over it. 
Serve on a hot napkin, garnish with cut 
lemon and parsley, and send lobster or 
shrimp sauce, and plain melted butter to 
table with it. A dish of dressed cucum
ber usually accompanies this fish. Time. 
—8 minutes to each lb. for large thick 
salmon ; 6 minutes for thin fish. Aver
age cost, in full season, Is. 3d. per lb. 
Sufficient, % lb., or rather less, for 
each person. Seasonable from April to 
August. 

Note.—Cut lemon should be put on 
the table with this fish; and a little of 
the juice squeezed over it is regarded by 
many persons as a most agreeable addi
tion. Boiled peas are also, by some con
noisseurs, considered especially adapted 
to be served with salmon. 

To CHOOSE SALMON.—TO be good, 
the belly should be firm and thick, 
which may readily be ascertained by feel
ing it with the thumb and finger. The 
circumstance of this fish having red gills, 
though given as a standing rule in most 
cookery-books, as a sign of its goodness, 
is not at all to be relied on, as this 
quality can be easily given them by 
art. 

S A L M O N A N D C A P E R SAUCE. 
Ingredients.—2 slices of salmon, J lb. 

butter, £ teaspoonful of chopped parsley, 
1 shalot; salt, pepper, and grated nut-
tneff tc taste. Mode,—Lay the salmon 

Salmon, Curried 

in a baking-dish, place pieces of butter 
over it, and add the other ingredients, 
rubbing a little of the seasoning into the 
fish; baste it frequently; when done, 
take it out and drain for a minute or 
two ; lay it in a dish, pour caper sauce 
over it, and serve. Salmon dressed in 
this way, with tomato sauce, is very 
delicious. Time.—About £ hour. Aver
age cost, Is. 3d. per lb. Sufficient for 4 
or 5 persons. Seasonable from April to 
August. 

S A L M O N , Collared. 
Ingredients.—A piece of salmon, say 

3 lb., a high seasoning of salt, pounded 
mace, and pepper; water and vinegar, 
3 bay-leaves. Mode.—Split the fish; 
scale, bone, and wash it thoroughly 
clean ; wipe it, and rub in the season
ing inside and out ; roll it up, and bind 
firmly; lay it in a kettle, cover it with 
vinegar and water (J vinegar, in pro
portion to the water); add the bay-
leaves and a good seasoning of salt and 
whole pepper, and simmer till done. DK. 
not remove the lid. Serve with melted 
butter or anchovy sauce. For pro-
serving the collared fish, boil up the 
liquor in which it was cooked, and add 
a little more vinegar. Pour over when 
cold. Time.—£ hour, or rather more. 

S A L M O N , Crimped. 
Salmon is frequently dressed in this 

way at many fashionable tables, but 
must be very fresh, and cut into slices 
2 or 3 inches thick. Lay these in cold 
salt and water for 1 hour; have ready 
some boiling water, salted, and well 
skimmed; put in the fish, and simmer 
gently for \ hour, or rather more; should 
it be very thick, garnish the same as 
boiled salmon, and serve with the sam6 
sauces. Time.—\ hour, more or less, 
according to size. 

Note.—Never use vinegar with salmon, 
as it spoils the taste and colour of the 
fish. 

SALMON, Curried. 
Ingredients.—Any remains of boiled 

salmon, £ pint of strong or medium 
stock, 1 onion, 1 tablespoonful of curry-
powder, 1 teaspoonful of Harvey's sauce, 
1 teaspoonful of anchovy sauce, 1 os. of 
butter, the juice of k lemon, cayenne 
aD<* salt to taste. Mode.—Cut xp the 
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Salmon Cutlets 

onions into small pieces, and fry them of 
a pale brown in the butter; add all the 
ingredients but the salmon, and simmer 
gently till the onion is tender, occasion
ally stirring the contents; cut the salmon 
into small square pieces, carefully take 
away all skin and bone, lay it in the 
stewpan, and letit gradually heat through; 
but do not allow it to boil long. Time.— 
£ hour. Average cost, exclusive of the 
cold fish, 9d. 

S A L M O N C U T L E T S . 
Cut the slices 1 inch thick, and season 

them with pepper and salt; butter a 
sheet of white paper, lay each slice on a 
separate piece, with their ends twisted; 
broil gently over a clear fire, and serve 
with anchovy or caper sauce. When 
higher seasoning is required, add a few 
chopped herbs and a little spice. Time. 
—5 to 10 minutes. 

S A L M O N , Pickled. 
Ingredients.—Salmon, £ oz. of whole 

pepper, ^ oz. of whole allspice, 1 tea
spoonful of salt, 2 bay-leaves, equal 
quantities of vinegar and the liquor in 
which the fish was boiled. Mode.—After 
the fish comes from table, lay it in a 
nice dish with a cover to it, as it should 
be excluded from the air, and take away 
the bone; boil the liquor and vinegar 
with the other ingredients for 10 minutes, 
and let it stand to get cold ; pour it over 
the salmon, and in 12 hours this will be 
fit for cne table. Time.—10 minutes. 

S A L M O N , Po t t ed . 
Ingredients.—Salmon, pounded mace, 

cloves, and pepper to taste ; 3 bay-leaves, 
i lb. butter. Mode.—Skin the salmon, 
and clean it thoroughly by wiping with a 
cloth (water would spoil i t) ; cut it into 
square pieces, which rub with salt; let 
them remain till thoroughly drained, 
then lay them in a dish with the other 
ingredients, and bake. When quite 
done, drain them from the gravy, press 
into pots for use, and, when cold, pour 
over it clarified butter. Time.—£ hour. 

S A L M O N , to Cure. 
This process consists in splitting the 

fish, rubbing it with salt, and then put
ting it into pickle in tubs provided for 
the purpose, Here it is kept for about 

Salsify, to Dress 

six weeks, when it is taken out, pressed 
and packed in casks, with layers of salt. 

S A L M O N , to Help. 

First run the knife quite down to the 
bone, along the side of the fish, from 
a to b, and also from c to d. Then help 
the thick part lengthwise, that is, in the 
direction of the lines from a to b; and 
the thin part breadthwise, that is, in the 
direction of the lines from e to / , as 
shown in the engraving. A slice of the 
thick part should always be accompanied 
by a smaller piece of the thin from the 
belly, where lies the fat of the fish. 

Note. — Many persons, in carving 
salmon, make the mistake of slicing 
the thick part of this fish in the opposite 
direction to that we have stated ; and 
thus, by the breaking of the flakes, the 
beauty of its appearance is destroyed. 

S A L S I F Y , to Dress. 

Ingredients.—Salsify; to each \ gallon 
of water allow 1 heaped tablespoontul of 
salt, 1 oz. of butter, 2 tablespoonfuls of 
lemon-juice. Mode.—Scrape the roots 
gently, so as to strip them only of their 
outside peel; cut them into pieces about 
4 inches long, and, as they are peeled, 
throw them into water with which has 
been mixed a little lemon-juice, to pre
vent their discolouring. Put them into 
boiling water, with salt, butter, and 
lemon-juice in the above proportion, and 
let them boil rapidly until tender; try 
them with a fork; and, when it pene
trates easily, they are done. Drain the 
salsify, and serve with a good white sauce 
or French melted butter. Time.—30 to 
60 minutes. Seasonable in winter. 

Note.—This vegetable may be also 
boiled, sliced, and fried in batter of a 
nice brown. When crisp and a good 
colour, they should be served with fried 
parsley in the centre of the dish, and a 
little une salt sprinkled over the salsify. 
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Sandwiches, Victoria 

SANDWICHES, Victoria. 
Ingredients.—4 eggs; their weight in 

pounded sugar, butter, and flour; \ salt
spoonful of salt, a layer of any kind of 
lam or marmalade. Mode.—Beat the 
butter to a cream; dredge in the flour 
and pounded sugar; stir these ingre
dients well togther, and add the eggs, 
which should be previously thoroughly 
whisked. When the mixture has been 
well beaten for about 10 minutes, butter 
a Yorkshire-pudding tin, pour in the 
batter, and bake it in a moderate oven 
for 20 minutes. Let it cool, spread one 
half of the cake with a layer of nice pre
serve, place over it the other half of tho 
cake, press the pieces slightly together, 
and then cut it into long finger-pieces; 
pile them in crossbars, on a glass dish, 
and serve. Time.—20 minutes. Average 
cost, Is. 3d. Sufficient for 5 or 6 persons. 
Seasonable at any time. 

SAUCES, General Remarks upon. 
The preparation and appearance of 

sauces and gravies are of the highest 
consequence, and" in nothing does the 
talent and taste of the cook more display 
itself. Their special adaptability to the 
various viands they are to accompany 
cannot be too much studied, in order 
that they may harmonize and blend with 
them as perfectly, so to speak, as does a 
pianoforte accompaniment with the voice 
of the singer. 

The general basis of most gravies and 
some sauces is the same stock as that 
"used for soups ; and, by the employment 
cf these, with, perhaps, an additional 
siice of ham, a little spice, a few herbs, 
and a slight flavouring from some cold 
sauce or ketchup, very nice gravies may 
be made for a very small expenditure. 
A milt (either of a bullock or sheep), the 
shank-end of mutton that has already 
buen dressed, and the necks and feet of 
poultry may all be advantageously used 
for gravy, where much is not required. 
I t may, then, be established as a rule, 
that there exists no necessity for good 
gravies to be expensive, and that there 
is no occasion, as many would have the 
world believe, to buy ever so many pounds 
of fresh meat, in order to furnish an ever 
ec little quantity of gravy. 

Brown sauces, generally speaking, 
should scarcely be so thick as white 
sauces ; and it is well to bear in mind, 
that all those which are intended to mask 

Sauce & la Matelote, for Fish 

the various dishes of poultry or moat, 
should be of a sufficient consistency to 
slightly adhere to the fowls or joints 
over which they are poured. For brown
ing and thickening sauces, &c, browned 
flour may be properly employed. 

Sauces should possess a decided cha
racter ; and whether sharp or sweet, 
savoury or plain, they should carry out 
their names in a distinct manner, al
though, of course, not so much flavoured 
as to make them too piquant on the one 
hand, or too mawkish on the other. 

Gravies and sauces should be sent to 
table very hot; and there is all the more 
necessity for the cook to see to this 
point, as, from their being usually served 
in small quantities, they are more liable 
to cool quickly than if they were in a 
larger body. Those sauces, of which 
cream or eggs form a component part, 
should be well stirred, as soon as these 
ingredients are added to them, and must 
never be allowed to boil; as, in that case, 
they would instantly curdle. 

SAUCE &, L'AURORE, for Trout, 
Soles, &c. 

Ingredients.—The spawn of 1 lobster, 
1 oz. of butter, ^ pint of Bechamel, the 
juice of ^ lemon, a high seasoning of salt 
and cayenne. Mode.—Take the spawn 
and pound it in a mortar with the 
butter, until quite smooth, and work it 
through a hair sieve. Put the Be"chamel 
into a stewpan, add the pounded spawn, 
the lemon-juice, which must be strained, 
and a plentiful seasoning of cayenne and 
salt; let it just simmer, but do not allow 
it to boil, or the beautiful red colour of 
the sauce will be spoiled. A small spoon
ful of anchovy essence may be added at 
pleasure. Time.—1 minute to simmer. 
Average cost, for this quantity, Is. Suffi
cient for a pair of large soles. Seasonable 
at any time. 

SAUCE a la MATELOTE, for Fisn. 
Ingredients.—\ pint of Espagnole, 3 

onions, 2 tablespoonfuls of mushroom 
ketchup, \ glass of port wine, a bunch 
of sweet herbs, k bay-leaf, salt and 
pepper to taste, I clove, 2 berries of 
allspice, a little liquor in which the fish 
has been boiled, lemon-juice, and an
chovy sauce. Mode.—Slice and fry the 
onions of a nice brown Colour, and put 
them into a stewpan with the Espagnole, 
ketchup, wine, and a little'liquor in 
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Sauce AUemande 

which the fish has been boiled. Add the 
seasoning, herbs, and spices, and simmer 
gently for 10 minutes, stirring well the 
Thole time ; strain it through a fine hair 
sieve, put in the lemon-juice and anchovy 
sauce, and pour it over the fish. This 
sauce may be very much enriched by 
jutting in a few small quenelles, or force-
neat balls made of fish, and also glazed 
Dnions or mushrooms. These, however, 
should not be added to the matelote till 
it is dished. Time.—10 minutes. Average 
cost, Is Gd. Seasonable at any time. 

Note.—This sauce originally took its 
name as being similar to that which the 
French sailor (matelot) employed as a 
relish to the fish he caught and ate. In 
some cases cider and perry were substi
tuted for the wine. The Norman mate
lotes were very celebrated. 

SAUCE A L L E M A N D E , or German 
Sauce. 

Ingredients.—\ pint of sauce tour-ne'e, 
the yolks of 2 eggs. Mode.—Put the 
sauce into a stewpan. heat it, and stir 
to it the beaten yolks of 2 eggs, which 
have been previously strained. Let it 
just simmer, but not boil, or the eggs 
will curdle ; and after they are added to 
the sauce, it must be stirred without 
ceasing. This sauce is a.general favou
rite, and is, used for many made dishes. 
Time.—1 minute to simmer. Average 
cost, 6d. 

SAUCE A R I S T O C R A T I Q U E (a 
Store Sauce). 

Ingredients.—Green walnuts. To every 
pint of juice, 1 lb. of anchovies, 1 drachm 
of cloves, 1 drachm of mace, 1 drachm 
of Jamaica ginger bruised, 8 shalots. To 
every pint of the boiled liquor, k pint of 
vinegar, £ pint of port wine, 2 table
spoonfuls of soy. Mode.—Pound the 
walnuts in a mortar, squeeze out the 
juice through a strainer, and let it stand 
to settle. Pour off the clear juice, and to 
every pint of it, add anchovies, spices, 
and cloves in the above proportion. Boii 
all these together till the anchovies are 
dissolved, then strain the juice again, put 
in the shalots (8 to every pint), and boil 
again. To every pint of the boiled liquor 
add vinegar, wine, and soy, in the above 
quantities, and bottle off for use. Cork 
well and seal tho corks. Seasonable.— 
Make this sauce from the beginning to 

Sauce, Bread 

the middle of July, when walnuts are U? 
perfection for sauces and pickling, 
Average cost, 3s. 6d. for a quart. 

SAUCE, Benton (to serve with 
Ho t or Cold Roast Beef). 
Ingredients. — 1 tablespoonful of 

seraped horseradish, 1 teaspoonful o* 
made mustard, 1 teaspoonful of pounded 
sugar, 4 tablespoonfuls of vinegar. 
Mode.—Grate or scrape the horseradish 
very fine, and mix it with the other in
gredients, which must be all well blended 
together ; serve in a tureen. With cold 
meat, this sauce is a very good substitute 
for pickles. Average cost for this quan
tity, 2d. 

SAUCE, Mango Chetney, Bengal 
Recipe for Making. 

Ingredients. — 1^ lb. of moist sugar, 
£ lb. of salt, { lb. of garlic, \ lb. of 
onions, £ lb. of powdered ginger, 1 lb. of 
dried chilies, £ lb. of mustard-seed, £ lb. 
of stoned raisins, 2 bottles of best 
vinegar, 30 large unripe sour apples. 
Mode.—The sugar must be made into 
syrup ; the garlic, onions, and ginger be 
finely pounded in a mortar ; the mustard-
seed be washed in cold vinegar, and 
dried in the sun ; the apples be peeled, 
cored, and sliced, and boiled in a bottle 
and a half of the vinegar. When all this 
is done, and the apples are quite cold, 
put them into a large pan, and gradually 
mix the whole of the rest of the ingre
dients, including the remaining half-
bottle of vinegar. It must be well stirred 
until the whole is thoroughly blended, 
and then put into bottles for use. Tie a 
piece of wet bladder over the mouths of 
the bottles, after they are well corked. 
This chetney is very superior to any 
which can be bought, and one trial will 
prove it to be delicious. 

Note.—This recipe was given by a 
native to an English lady, who had long 
been a resident in India, and who, since 
her return to her native country, has 
become quite celebrated amongst her 
friends for the excellence of this Eastern 
relish. 

SAUCE, Bread (to serve wi th Roast 
Turkey, Fowl , Game, &c). 

Ingredients.—1 pint of milk, £ lb. of 
the crumb of a stale loaf, 1 onion; 
pounded mace, cayenne, and salt to 
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Sauoe, Bread 

taste; 1 oz.of butter. Mode.— Peel and 
quarter the onion, and simmer it in the 
milk till perfectly tender. Break the 
bread, which should be stale, into small 
pieces, carefully picking out any hard or 
side pieces; put it in a very clean sauce
pan, strain the milk over it, cover it up, 
and let it remain for an hour to soak. 
Now beat it up with a fork very smoothly, 
add a seasoning of pounded mace, 
cayenne, and salt, with 1 oz. of butter; 
give the whole one boil, and serve. To 
enrich this sauce, a small quantity of 
cream may be added just before sending 
it to table. Time.—Altogether, 1£ hour. 
Average cost for this quantity, id. Suf
ficient to serve with a turkey, pair of 
fowls, or brace of partridges. 

SAL'GE, Bread (to serve wi th Roast 
Turkey, Fowl , Game, &c). 

Ingredients.—Giblets of poultry, £ lb. 
of the crumb of a stale loaf, 1 onion, 
12 whole peppers, 1 blade of mace, salt 
to taste, 2 tablespoonfuls of cream or 
melted butter, 1 pint of water. Mode.— 
Put the giblets, with the head, neck, 
legs, &c, into a stewpan ; add the onion, 

?epper, mace, salt, and rather more than 
pint of water. Let this simmer for an 

hour, when strain the liquor over the 
bread, which should be previously grated 
or broken into small pieces. Cover up 
the saucepan, and leave it for an hour by 
the side of the fire; then beat the sauce 
up with a fork until no lumps remain, 
and the whole is nice and smooth. Let it 
boil for 3 or 4 minutes ; keep stirring it 
until it is rather thick; when add 3 table
spoonfuls of good melted butter or cream, 
and serve very hot. Time.—2\ hours. 
Average cost, 6d. 

SAUCE, Christopher Nor th ' s , for 
Meat or Game. 

Ingredients.—1 glass of port wine, 2 
•ablespoonfuls of Harvey's sauce, 1 des
sertspoonful of mv»*hroom ketchup, ditto 
of pounded whit* sugar, 1 tablespoonful 
of lemon juice, ^ teaspoonful of cayenne 
pepper, ditto of salt Mode.— Mix all the 
ingredients thoroughly together, and 
beat the sauce gradually, by placing the 
vessel in which it is made in a saucepan 
of boiling water. Do not allow it to boil, 
and serve directly it is ready. This 
sauce, if bottled immediately, will keep 
good for a fortnight, and will be found 
•xoellent. 

Sauce, Epicurean 

SAUCE, Dutch, for F ish . 
Ingredients. — £ teaspoonful of flour, 

2 oz. of butter, 2 tablespoonfuls of vine
gar, 4 tablespoonfuls of water, the yolks 
of 2 eggs, the juice of ^ iemon; salt to 
taste. Mode.—Put all the ingredients, 
except the lemon-juice, into a stewpan ; 
set it over the fire, and keep continually 
stirring. When it is sufficiently thick, 
take it off, as it should not boil. If, 
however, it happens to curdle, strain the 
sauce through a tammy, add the lemon-
juice, and serve. Tarragon vinegar may 
be used instead of plain, and, by many, 
is considered far preferable. Average 
cost, Qd. 

Note.—This sauce may be poured hot 
over salad, and left to get quite cold, 
when it should be thick, smooth, and 
somewhat stiff. Excellent salads may be 
made of hard eggs, or the remains of 
salt fish flaked nicely from the bone, by 
pouring over a little of the above mixture 
when hot, and allowing it to cool. 

SAUCE, Green Dutch , or HoUan-
daise Verte . 

Ingredients.—6 tablespoonfuls of 
Bechamel, seasoning to taste of salt and 
cayenne, a little parsley-green to colour, 
the juice of ^ a lemon. Mode.—Put the 
Bechamel into a saucepan with the 
seasoning, and bring it to a boil. Make 
a green colouring by pounding some 
parsley in a mortar, and squeezing all the 
juice from it. Let this just simmer, 
when add it to the sauce. A moment 
before serving, put in the lemon-juice, 
but not before ; for otherwise the sauce 
would turn, yellow, and its appearance 
be thus spoiled. Average cost, id. 

SAUCE, Epicurean, for Steaks , 
Chops, Gravies, or F ish . 

Ingredients.—\ pint of walnut lntchup. 
J pint of mushroom ditto, 2 tablespoon
fuls of Indian soy, 2 tablespoonfuls of 
port wine ; i oz. of white pepper, 2 oz. 
of shalots, J oz. of cayenne, ± oz. of 
cloves, £ pint of vinegar. Mode.—Put 
the whole of the ingredients into a bottle, 
and let it remain for a fortnight in a 
warm place, occasionally shaking up the 
contents. Strain, and bottle off for use. 
This sauce will he found an agreeable 
addition to gravies, hashes, stews, &©. 
Average cost, for this quantity, Is. Gd. 
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Sauce, Genevese Sauce, Leamington 

SAUCE, Genevese, for Salmon, 
Trout, &o. 

Ingredients.—1 small carrot, a small 
faggot of sweet herbs, including parsley, 
I onion, 5 or 6 mushrooms (when obtain
able), 1 bay-leaf, 6 cloves, 1 blade of 
mace, 2 oz. of butter, 1 glass of sherry, 
1^ pint of white stock, thickening of 
butter and flour, the juice of half a 
lemon. Mode.—Cut up the'onion and 
earrot into small rings, and put them 
Into a stewpan with the herbs, mush
rooms, bay-leaf, cloves, and mace; add 
the butter, and simmer the whole very 
gently over a slow fire until the onion is 
quite tender. Pour in the stock and 
sherry, and stew slowly for 1 hour, when 
strain it off into a clean saucepan. Now 
make a thickening of butter and flour, 
put it to the sauce, stir it over the fire 
intil perfectly smooth and mellow, add 
the lemon-juice, give one boil, when it 
will be ready for table. Time.—Alto
gether 2 hours. Average cost, Is. 3d. per 
pint. Sufficient, half this quantity for 
two slices of salmon. 

SAUCE, Green, tor Green Geese or 
Ducklings. 

Ingredients. — | pint of sorrel-juice, 
1 glass of sherry, ^ pint of green goose
berries, 1 teaspoonful of pounded sugar, 
* oz. of fresh butter. Mode.—Boil the 
gooseberries in water until they are quite 
tender; mash them and press them 
through a sieve; put the pulp into a 
saucepan with the above ingredients; 
simmer for 3 or 4 minutes, and serve 
very hot. Time.—3 or 4 minutes. 

Note.—We have given this recipe as 
a sauce for green geese, thinking that 
some of our readers' might sometimes 
require i t ; but, at the generality of 
fashionable tables, it is now seldom or 
never served. 

SAUCE, Indian Chetney. 
Ingredients. — 8 oz. of sharp, sour 

apples, pared and cored; 8 oz. of tom> • 
toes, 8 oz. of salt, 8 oz. of brown sugi>» 
8 oz. of stoned raisins, 4 oz. of cayenn. 
4 oz. of powdered ginger, 2 oz. of garlie/ 
2 oz. of shalots, 3 quarts of vinegar, 
1 quart of lemon juice. Mode.—Chop 
the apples in small square pieces, and 
*dd to them the other ingredients. Mix 
the whole well together, and put in a 
well-covered jar. Keep this in a warm 
place, and stir every day for a month. 

taking care to put on the lid after this 
operation ; strain, but do not squeeze it 
dry; store it away in clean jars or 
bottles for use, and the liquor will serve 
as an excellent sauce for meat or Ssh. 
Seasonable.—Makt this sauce when toma
toes are in full seauon, that is, from tho 
beginning of Septembst "» tL-z aid of 
October. 

SAUCE, I tal ian (Brown). 
Ingredients.—A few chopped mush

rooms and shalots, ^ pint of stock, A glass 
of Madeira, the juice of ^ lemon, £ tea
spoonful of pounded sugar, 1 teaspoonful 
of chopped parsley. Mode.—Tut the 
stock into a stewpan with the mush
rooms, shalots, and Madeira, and stew 
gently for \ hour, then add the remain
ing ingredients, and let them just boil. 
When the sauce is done enough, put it 
in another stewpan, and warm it in a 
bain marie. The mushrooms should not 
be chopped long before they are wanted 
as they will then become black. Time.-
i hour. Average cost, for this quantity, 
Id. Sufficient for a small dish. 

SAUCE, I tal ian (White) . 
Ingredients.—^ pint of white stock, 

2 tablespoonfuls of chopped mushrooms] 
1 dessertspoonful of chopped shalots, 
1 slice of ham, minced very fine; \ pint 
of Bechamel ; salt to taste, a few 
drops of garlic vinegar, ^ teaspoonful of 
pounded sugar, a squeeze of lemon-
juice. Mode. —Put the shalots and mush
rooms into a stewpan with the stock and 
ham, and simmer very gently for £ hour, 
when add the Be'chamel. Let it just boil 
up, and then strain it through a tammy; 
season with the above ingredients, and 
serve very hot. If this sauce should not 
have retained a nice white colour, a little 
cream may be added. Time.—£ hour. 
Average cost, for this quantity, 10<& 
Sufficient for a moderate-sized dish. 

Note.—To preserve the colour of the 
mushrooms after pickling, throw them 
into water to which a little lemon-juice 
has been added. 

SAUCE, Leamington (an ExceUent 
Sauce for Flavouring Gravies 
Hashes, Soups, &c.—Author's 
Recipe). 

Ingredients. —Walnuts. ' l to each quart 
of walnut-juice allow * quarts of vinegar, 

9Q ' 
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Sauce , M a i t r e d ' H o t e l 

1 pint of Indian soy, 1 oz. of cayenne, 
2 oz of shalots, £ oz. of garlic, ^ pint of 
port wine. Mode.—Be very particular in 
choosing the walnuts as soon as they ap
pear in the marke t ; for they are more 
easily bruised before they become hard 
and shelled. Pound them in a mortar to 
a pulp, strew some salt over them, and 
let them remain thus for two or three 
days, occasionally stirring and moving 
them about. Press out the juice, and 
to each quart of walnut-liquor allow the 
above proportion of vinegar, soy, cayenne, 
shalots, garlic, and port wine. Pound 
each ingredient separately in a mortar, 
then mix them well together, and store 
away for use in small bottles. The corks 
should be well sealed. Seasonable.—This 
sauce should be made as soon as walnuts 
are obtainable, from the beginning to the 
middle of July. 

S A U C E , M a i t r e d ' H o t e l ( H o t ) , t o 
s e rve w i t h Calf 's H e a d , B o U e d 
E e l s , a n d different F i s h . 

Ingredients.—1 slice of minced ham, a 
few poultry-trimmings, 2 shalots, 1 clove 
of garlic, 1 bay-leaf, £ pint of water, 2 oz. 
of butter, 1 dessertspoonful of flour, 
1 heaped tablespoonful of chopped pars
ley ; salt, pepper, and cayenne, to taste ; 
the juice of £ large lemon, ± teaspoonful 
of pounded sugar. Mode.—Put at the 
bottom of a stewpan the minced ham, 
and over i t the poultry-trimmings (if 
these are not at hand, veal should be 
kubstituted), with the shalots, garlic, and 
bay-leaf. Pour in the water, and let the 
whole simmer gently for 1 hour, or until 
the liquor is reduced to a full £ pint. 
Then strain this gravy, put it in another 
saucepan, make a thickening of butter 
and flower in the above proportions, and 
(tir it to the gravy over a nice clear fire, 
antil it is perfectly smooth and rather 
thick, care being taken that the butter 
does not float on the surface. Skim well, 
add the remaining ingredients, let the 
lauce gradually heat, but do not allow 
it to boil. If this sauce is intended 
for an entree, it is necessary to make 
it of a sufficient thickness, so that 
it may adhere to what it is meant to 
cover. Time.—1^ hour. Average cost, 
Is. 2d. per pint. Sufficient for re-
warming the remains of k calfs head, 
or a small dish of cold flaked turbot, 
ood, &o. 

S a u c e , a G o o d 

S A U C E , M a i g r e M a i t r e d ' H o t e l 
(Ho t .—Made w i t h o u t M e a t ) . 

Ingredients.—£ pint of melted but ter , 
1 heaped tablespoonful of chopped pars
ley, salt and pepper to taste, the juice of 
^ large lemon; when liked, 2 minced 
shalots. Mode.—Make ^ pint of melted 
butter, stir in the above ingredients, and 
let them just boi l ; when i t is ready to. 
serve. Time.—1 minute to simmer. 
Average cost, 9d. per pint. 

S A U C E P I Q U A N T E , for C u t l e t s , 
R o a s t M e a t , &c. 

Ingredients.—2 oz. of butter, 1 smalt 
carrot, 6 shalots, 1 small bunch of savoury 
herbs, including parsley, ^ a bay-leaf, 
2 slices of lean ham, 2 cloves, 6 pepper
corns, 1 blade of mace, 3 whole allspice, 
4 tablespoonfuls of vinegar, ^ pint of 
stock, 1 small lump of sugar, ^ saltspoon
ful of cayenne, salt to taste. Mode.— 
Put into a stewpan the but ter , with the 
carrots and shalots, both of which must 
be cut into small slices; add the herbs, 
bay-leaf, spices, and ham (which must be 
minced rather finely), and let these in
gredients simmer over a slow fire, until 
the bottom of the stewpan is covered 
with a brown glaze. Keep stirring with 
a wooden spoon, and put ia the remain
ing ingredients. Simmer very gently for 
| hour, skim off every particle of frit, 
strain the sauce through a sieve, and serve 
very hot. Care must be taken that this 
sauce be not made too acid, although it 
should possess a sharpness indicated by 
i ts name. Of course the above quanti ty 
of vinegar may be increased or diminished 
at pleasure, according to taste. Time. — 
Altogether ^ hour. Average cost, lOrf. 
Sufficient for a medium-sized dish of cut
lets. Seasonable a t any t ime. 

S A U C E , a G o o d , for Var ious 
B o i l e d P u d d i n g s . 

Ingredients.—\ lb, of butter, J lb. of 
pounded sugar, a wineglassful of brandy 
or rum. Mode.—Beat the but ter to a 
cream, until no lumps remain ; add tb& 
pounded sugar, and brandy or rum ; stir 
once ortwice until the whole isthoro'ighly 
mixed, and serve. This sauce mav either 
be poured round the pudding or served 
in a tureen, according to the taste or 
fancy of the cook or mistress. Average 
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Sauce, P lum-Pudd ing 

eost, 8d. for this quantity. Sufficient for 
a pudding. 

SAUCE, P lum-Pudd ing . 
Ingredients.—1 wineglassful of brandy, 

2 oz. of very fresh butter, 1 glass of Ma
deira, pounded sugar to taste. Mode.— 
Put the pounded sugar in a basin, with 
part of the brandy and the butter; let it 
stand by the side of the fire until it is 
warm and the sugar and butter are dis
solved ; then add the rest of the brandy, 
with the Madeira. Either pour it over 
the pudding, or serve in a tureen. This 
is a very rich and excellent sauce. 
Average cost, Is. 3d. for this quantity. 
Sufficient for a pudding made for 6 
persons. 

SAUCE, Quin 's , an ExceUent F i sh 
Sauce. 

Ingredients.—£ pint of walnut pickle, 
k pint of port wine, 1 pint of mushroom 
ketchup, 1 dozen anchovies, 1 dozen 
shalots, i pint of soy, J teaspoonful of 
cayenne. Mode.—Put all the ingre
dients into a saucepan, having previously 
chopped the shalots and anchovies very 
small ; simmer for 15 minutes, strain, 
and, when cold, bottle off for use; the 
corks should be well sealed to exclude 
the air. Time.—i hour. Seasonable at 
any time. | 

"SAUCE, Reading 
Ingredients.—2 k. pints *f walnut pickle, i 

1£ oz. of shalots, 1 quart of spring water, 
£ pint of Indian soy, £ oz. of bruised 
ginger, ^ oz. of long pepper, 1 oz. of 
mustard-seed, 1 anchovy, ^ oz. of cay
enne, i oz. of dried sweet bay-leaves. 
Mode.—Bruise the shalots in a mortar, 
and put them in a stone jar with the 
walnut-liquor; place it before the fire, 
and let it boil until reduced to 2 pints. 
Then, into another jar, put all the in
gredients except the bay-leaves, taking 
care that they are well bruised, so that 
the flavour may be thoroughly extracted; 

Eut this also before the fire, and let it 
oil for 1 hour, or rather more. When 

the contents of both jars are sufficiently 
cooked, mix them together, stirring them 
well as you mix them, and submit them 
to a slow boiling for £ hour ; cover closely, 
an<? let them stand 24 hours in a cool 

Elace; then open the jar and add the 
ay-leaves; let it stand a week longer 

ajosed down when strain through a 

Sauce, a Good, for Steaks 

flannel bag, and it will be ready for use 
The above quantities will make £ gallon. 
Time.—Altogether, 3 hours. Seasonable, 
—This sauce may be made at any time. 

SAUCE, Rober t , for Steaks, &c. 
Ingredients.—2 oz. of butter, 3 onions, 

1 teaspoonful of flour, 4 tablespoonfuls of 
gravy or stock, salt and pepper to taste, 
1 teaspoonful of made mustard, 1 tea
spoonful of vinegar, the juice of ^ lemon. 
Mode.—Put the butter into a stewpan, 
set it on the fire, and, when browning, 
throw in the onions, which must be cut 
into small slices. Fry them brown, but 
do not burn them ; add the flour, shake 
the onions in it, and give the whole 
another fry. Put in the gravy and 
seasoning, and boil tt gently for 10 
minutes ; skim off the fat, add the mus
tard, vinegar, and lemon-juice; give it 
one boil, and pour round the steaks, or 
whatever dish the sauce has been pre
pared for. Time.—Altogether, J hoar. 
Average cost, for this quantity, 6d. Suffi
cient for about 2 lbs. of steak. Season
able at any time. 

Note.—This sauce will be found an ex
cellent accompaniment to roast goose, 
pork, mutton cutlets, and various other 
dishes. 

SAUCE, Soyer's, for Plum-Pud
ding. 

Ingredients.—The yolks of 3 eggs, 
1 tablespoonful of powdered sugar, 1 gill 
of milk, a very little grated lemon-rind, 
2 small wineglassfuls of brandy. Mode. 
—Separate the yolks from the whites of 
3 eggs, and put the former into a stew
pan; add the sugar, milk, and grated 
lemon-rind, and stir over the fire until 
the mixture thickens; but do not allow 
it to boil. Put in the brandy; let the 
sauce stand by the side of the fire, tc 
get quite hot; keep stirring it, and serve 
in a boat or tureen separately, or pour it 
over the pudding. Time.—Altogether, 
10 minutes. Average cost, Is. Sufficient 
for 6 or 7 persons. 

SAUCE, a Good, for Steaks. 
Ingredients.—1 oz. of whole black 

pepper, \ oz. of allspice, 1 oz. of salt, 
\ oz. grated horseradish, £ oz. of pickled 
shalots, 1 pint of mushroom ketchup or 
walnut pickle. Mode.— Pound all the 
ingredients finely in a mortar, and pu 
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Sauce, Sweet, for Puddings 

them into the ketchup or walnut-liquor. 
Let them stand for a fortnight, when 
strain off the liquor and bottle for use. 
Either pour a little of the sauce over the 
steaks, or mix it in the gravy. Season
able.—This can be made at any time. 

Note.—In using a jar of pickled wal
nuts, there is frequently left a large 
quantity of liquor. This should be con
verted into a sauce like the above, and 
will be found a very useful relish. 

SAUCE, Sweet, for Puddings . 
Ingredients.—k pint of melted butter 

made with milk, 3 teaspoonfuls of pounded 
sugar, flavouring of grated lemon-rind or 
cinnamon. Mode.—Make ̂  pint of melted 
butter, omitting any salt; stir in tho 
sugar, add a little grated lemop-rind, 
nutmeg, or powdered cinnamon, and 
serve. Previously to making the melted 
butter, the milk can be flavoured with 
bitter almonds, by infusing about half a 
dozen of them in it for about i hour; 
the milk should then be strained before 
it is added to the other ingredients. 
This simple sauce may be served for 
children with rice, batter, or bread pud
ding. Time.—Altogether, 15 minutes. 
Average cost, id. Sufficient for 6 or 7 
persons. 

SAUCE, Sweet, for Venison. 
Ingredients.—A small jar of red-cur

rant j elly, 1 glass of port wine. Mode.— 
Put the above ingredients into a stew
pan, set them over the fire, and, when 
melted, pour in a tureen and serve. I t 
should not be allowed to boil. Time.— 
5 minutes to melt the jelly. Average 
cost, for this quantity, Is. 

SAUCE, Tournee. 
Ingredients.—1 pint of white stock, 

thickening of flour and butter, or white 
roux, a faggot of savoury herbs, including 
parsley, 6 chopped mushrooms, 6 green 
onions. Mode.—Put the stock into a 
stewpan with the herbs, onions, and 
mushrooms, and let it simmer very 
gently for about \ hour; stir in sufficient 
thickening to make it of a proper con
sistency ; let it boil for a few minutes, 
then skim off all the fat, strain and serve. 
This sauce, with the addition of a little 
cream, is now frequently called voloutc". 
Time.—\ hour. Average cost, tm this 'j 
quantity, 6d. / 

Sausage-meat Stuffing 

Note.—If poultry trimmings are at 
hand, the stock should be made of these. 
The above sauce should not be made 
too thick, as it does not then admit of 
the fat being nicely removed. 

SAUCE F O R W I L D F O W L . 
Ingredients.—1 glass of port wine, 

1 tablespoonful of Leamington sauce, 
1 tablespoonful of mushroom ketchup, 
1 tablespoonful of lemon-juice, 1 slice of 
lemon-peel, 1 large shalot cut in slices, 
1 blade of mace, cayenne to taste. Mode. 
—Put all the ingredients into a stewpan, 
set it over the fire, and let it simmer for 
about 5 minutes ; then strain and serve 
the sauce in a tureen. Time. —5 minutes. 
Average cost, for this quantity, 8d. 

S A U S A G E - M E A T , Fr ied . 
Ingredients.—To every 1 lb. of lean 

pork, add £ lb. of fat bacon, § oz. of salt, 
1 saltspoonful of pepper, ^ teaspoonful of 
grated nutmeg, 1 teaspoonful of minced 
parsley. Mode.—Remove from the pork 
all skin, gristle, and bone, and chop it 
finely with the bacon ; add the remaining 
ingredients, and carefully mix altogether-

Pound it well in a mortar, make it into 
convenient-sized cakes, flour these, and 
fry them a nice brown for about 10 
minutes. This is a very simple method 
of making sausage-meat, and on trial 
will prove very good, its great recom
mendation being, that it is so easily 
made. Time.—10 minutes. Seasonable 
from September to March. 

SAUSAGE - M E A T S T U F F I N G 
F O R T U R K E Y S . 

Ingredients.—6 oz. of lean pork, 6 oz. 
of fat pork, both weighed after being 
chopped (beef-suet may be substituted 
for the latter), 2 oz. of bread-crumbs, 
1 small tablespoonful of minced sage 1 
blade of pounded mace, salt and pepper 
to taste, 1 egg. Mode.—Chop the meat 
and fat very finely, mix with them the 
other ingredients, taking care that the 
whole is thoroughly incorporated. Mois
ten with the egg, and the stuffing will be 
ready for use. Equal quantities of this 
stuffing and forcemeat will be found to 
answer very well, as the herbs, lem/js. 
peel, &c., in the latter, impart a w » 
delicious flavour to the sausage-meat 
As preparations, however, like stuffing 
end forcemeats, ar<» matters te be <&!. 
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Sausage or 'VIeat Rolls 

cided by individual palates, they must be 
left, to a great extent, to the discrimi
nation of the cook, who should study her 
employer's taste in this as in every other 
respect. Average cost, 9d. Sufficient 
for a small turkey. 

S A U S A G E OR M E A T R O L L S . 
Ingredients.—1 lb. of puff-paste, sau

sage-meat, the yolk of 1 egg. Mode.— 
Make 1 lb. of puff-paste; roll it out 
to the thickness of about £ inch, or 
rather less, and divide it into 8, 10, 
or 12 squares, according to the size 
the rolls are intended to be. Place 
some sausage-meat on one-half of each 
square, wet the edges of the paste, 
and fold it over the meat; slightly 
press the edges together, and trim 
them neatly with a knife. Brush the 
rolls over with the yolk of an egg, and 
bake them in a well-heated oven for 
about \ hour, or longer should they be 
very large. The remains of cold chicken 
and ham, minced and seasoned, as also 
cold veal or beef, make very good 
rolls. Time.—\ hour, or longer if the 
rolls are large. Average cost, Is. 6d. 
Sufficient.—1 lb. of paste for 10 or 12 
rolls. Seasonable, with sausage-meat, 
from September to March or April. 

S A U S A G E S , Beef. 
Ingredients.—To every lb. of suet 

allow 2 lbs. of lean beef, seasoning to 
taste of salt, pepper, and mixed spices. 
Mode.—Clear the suet from skin, and 
chop that and the beef as finely as 
possible; season with pepper, salt, and 
spices, and mix the whole well to
gether. Make it into flat cakes, and 
fry of a nice brown. Many persons 
pound the meat in a mortar after it is 
chopped; but this is not necessary 
when the meat is minced finely. Time. — 
10 minutes. Average cost, for this quan
tity, Is. 6d. Seasonable at any time. 

S A U S A G E S , Fr ied . 
Ingredients.—Sausages: a small piece 

of butter. Mode.—Prick the sausages 
with a fork (this prevents them from 
bursting), and put them into a frying-

IBIBD SAUSAGES. 

pan with a small piece of butter. Keep 
moving the pan about, and turn the 

Sausages, Veal 

sausages 3 or 4 times. In from 10 
to 12 minutes they will be suffi
ciently cooked, unless they are very 
large, when a little more time should 
be allowed for them. Dish them with 
or without a piece of toast under them, 
and serve very hot. In some counties, 
sausages are boiled and served on toast. 
They should be plunged into boiling 
water, and simmered for about 10 or 
12 minutes. Time.—10 to 12 minutes. 
Average cost, lOd. per lb. Seasonable.— 
Good from September to March. 

Note.—Sometimes, in close warm 
weather, sausages very soon turn sour; 
to prevent this, put them in the oven 
for a few minutes with a small piece 
of butter to keep them moist. When 
wanted for table, they will not require 
so long frying as uncooked sausages. 

S A U S A G E S , P o r k (Author 's Ox
ford Recipe). 

Ingredients.—1 lb. of pork, fat and 
lean, without skin or gristle ; 1 lb. of lean 
veal, 1 lb. of beef suet, \ lb. of bread
crumbs, the rind of \ lemon, 1 small 
nutmeg, 6 sage-leaves, 1 teaspoonful 
of pepper, 2 teaspoonfuls of salt, \ tea
spoonful of savory, \ teaspoonful of 
marjoram. Mode.—Chop the pork, 
veal, and suet finely together, add the 
bread-crumbs, lemon-peel (which should 
be well minced), and a small nutmeg 
grated. Wash and chop the sage-
leaves very finely ; add these with th? 
remaining ingredients to the sausage-
meat, and when thoroughly mixed, 
either put the meat into skins, or, when 
wanted for table, form it into little 
cakes, which should be floured and 
fried. Average cost, for this quantity, 
2s. 6d. Sufficient for about 30 moderate-
sized sausages. Seasonable from October 
to March. 

S A U S A G E S , VeaL 
Ingredients.—Equal quantities of fat 

bacon and lean veal; to every lb. of 
meat, allow 1 teaspoonful of minced-
sage, salt and pepper to taste. Mode.— 
Chop the meat and bacon finely, and 
to every lb. allow the above proportion 
of very finely-minced sage; add a sea
soning of pepper and salt, mix the 
whole well together, make it into flat 
cakes, and fry a nice brown. Seasonal 
from March to October. 



810 THE DICTIONARY OF COOKERY. 

Savoy Cake 

SAVOY CAKE. 
Ingredients.—The weight of 4 eggs in 

pounded loaf sugar, the weight of 7 in 
flour, a little grated lemon-rind, or es
sence of almonds, or orange-flower 
water. Mode.—Break the 7 eggs, put
ting the yolks into one basin and the 
whites into another. Whisk the former, 
and mix with them the sugar, the grated 
lemon-rind, or any other flavouring to 
taste; beat them well together, and add 
the whites of the eggs, whisked to a 
froth. Put in the flour by degrees, 
continuing to beat the mixture for | 
nour, butter a mould, pour in the cake, 
and bake it from 1 | to 1 j hour. This is 
a very nice cake for desert, and may be 
iced for a supper table, or cut into slices 
and spread with jam, which converts 
it into sandwiches. Time.—litol^hour. 
Average cost, Is. Sufficient for 1 cake. 
Seasonable at any time. 

SEA-BREAM, Baked. 
Ingredients.—1 bream. Seasoning to 

taste of salt, pepper, and cayenne; J lb. 
of butter. Mode.—Well wash the 
bream, but do not remove the scales, 
and wipe away all moisture with a nice 
dry cloth. Season it inside and out 
with salt, pepper, and cayenne, and lay 
it in a baking-dish. Place the butter, 
in small pieces, upon the fish, and bake 
for rather more than ^ an hour. To 
stuff this fish before baking, will be 
found a great improvement. Time.— 
Rather more than £ an hour. Seasonable 
in summer. 

Note.—This fish may be broiled over 
a nice clear fire, and served with a 
good brown gravy or white sauce, or it 
may be stewed in wine. 

S E A - K A L E , BoUed. 
Ingredients.—To each £ gallon of water 

allow one heaped tablespoonful of salt. 
Mode.—Well wash the kale, cut away 
any worm-eaten pieces, and tie it into 
small bunches; put it into boiling 
water, salted in the above proportion, 

and let it boil 
quickly until ten
der. Take it out, 
drain, untie the 
bunches, and 
serve with plain 
melted butter or 

of which may be 

BOILBD 8BA-XAXB. 

White sauce, a tittle 

Seed-Cake, a Very Good 

Eoured over the kale. Sea-kale may also 
e parboiled and stewed in good brown 

gravy: it will then take about £ hour 
altogether. Time.—15 minutes ; when 
liked very thoroughly done, allow an 
extra 5 minutes. Average cost, in full 
season, 9d. per basket. Sufficient.—Allow 
12 heads for 4 or 5 persons. Seasonable 
from February to June. 

S E E D B I S C U I T S . 
Ingredients.—! lb. of flour, 1 lb. of 

sifted sugar, J lb. of butter, | oz. of 
caraway seeds, 3 eggs. Mode.—Beat 
the butter to a cream ; stir in the flour, 
sugar, and caraway seeds; and when 
these ingredients are well mixed, add 
the eggs, which should be well whisked. 
Roll out the paste, with a round cutter 
shape out the biscuits, and bake them in 
a moderate oven from 10 to 15 minutes. 
The tops of the biscuits may be brushed 
over with a little milk or the white of an 
egg, and then a little sugar strewn over. 
Time.—10 or 15 minutes. Average cost, 
Is. Sufficient to make 3 dozen biscuits. 
Seasonable at any time. 

S E E D - C A K E , Common. 
Ingredients. — £ quartern of dough, 

\ lb. of good drippiDg, 6 oz. of moist 
sugar, x oz. of caraway seeds, 1 egg. 
Mode.—If the dough is sent in from the 
bakers, put it in a basin covered with a 
cloth, and set it in a warm place to rise. 
Then with a wooden spoon beat the 
dripping to a liquid; add it, with the 
other ingredients, to the dough, and 
beat it until everything is very tho
roughly mixed. Put it into a buttered 
tin, and bake the cake for rather more 
than 2 hours. Time.—Rather more than 
2 hours. Average cost, 8d. Seasonable 
at any time. 

SEED-CAKE, a Very flood. 
Ingredients.—1 lb. of butter, 6 eggs, 

| lb. of sifted sugar, pounded mace and 

r-ated nutmeg to taste, 1 lb. of flour, 
oz. of caraway seeds, 1 wineglassful of 

brandy. Mode.—Beat the butter to a 
cream; dredge in the flour; add the 
sugar, mace, nutmeg, and caraway seeds, 
and mix these ingredients well together. 
Whisk the eggs, stir to them the brandy, 
and beat the cake again for 10 minutes. 
Put it into & tin lined with buttered 



THE DICTIONARY OF COOKERY. 31i 

Semolina Pudding , Baked. 

paper, and bake it from 1£ to 2 hours. 
This cake would be equally nice made 
with currants, and omitting the caraway 
seeds. Time.—1^ to 2hours. Average 
cost, 2s. 6d. Seasonable at any time. 

S E M O L I N A P U D D I N G , Baked. 
Ingredients.—3 oz. of semolina, 1J pint 

of mrlk, \ lb. of sugar, 12 bitter almonds, 
3 oz. of butter, 4 eggs. Mode.—Flavour 
the milk with the bitter almonds, by in
fusing them in it by the side of the fire 
for about J hour; then strain it, and mix 
with it the semolina, sugar, and butter. 
Stir these ingredients over the fire for a 
few minutes ; then take them off, and 
gradually mis in the eggs, which should 
be well beaten. Butter a pie-dish, line 
the edges with puff-paste, put in the 
pudding, and bake in rather a slow oven 
from 40 to 50 minutes. Serve with cus
tard sauce or stewed fruit, a little of 
which may be poured over the pudding. 
Time.—40 to 50 minutes. Average cost, 
Is. 2d. Sufficient for 5 or 6 persons. 
Seasonable at any time. 

S E M O L I N A SOUP. 
Ingredients.—5 oz. of semolina, 2 quarts 

of boiling stock. Mode.—Drop the semo
lina into the boiling stock, and keep 
stirring, to prevent its burning. Simmer 
gently for half an hour, and serve. Time. 
\ an hour. Average cost, \0d. per quart, 
or id. Sufficient for 8 persons. Seasonable 
all the year. 

8 E P T E M B E R - B I L L S 
F A R E . 

Dinner for 18 Persons. 

First Course. 
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Entries. 

Lamb Cutlets and 
French Beans. 

Vase of 
Flowers, 
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Sweetbreads and 
Tomato Sauoe. 

Second Course. 
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Saddle of Mutton. 

Veal-and-Ham Pie. 

Vase of 
Flowers. 

Broiled Ham, gar
nished with Cauli

flowers. 
Fillet of Veal. 
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Third Course. 

Partridges, 
removed by 

Plum-pudding. 

Compote of Greengages | 
S Vase of o 

Flowers. 

Pastry Sandwiches. 

Grouse ABreadSance 
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Nesselrode Pudding. 

a 

g 
HI 
, 

f 
A

pp
le

 

4 
a 
0 
o 

Dessert and Ices. 

Dinner for 12 persons. 
First Course.—Mock-turtle soup ; soup 

a la Jardiniere; salmon and lobster 
sauce; fried whitings; stewed eels. 
Entrees—Veal cutlets; scalloped oysters: 
curried fowl; grilled mushrooms. Second 
Course. — Haunch of mutton ; boiled 
calfs head a. la Bechamel; braised ham 
roast fowls aux Cressons. Third Course} 
—Leveret; grouse; cabinet pudding, 
iced pudding; compote of plums : dam 
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September, P la in Family Dinners 

son tar t ; cream ; fruit jelly; prawns; 
lobster salad. Dessert and ices. 

Dinner for 8 persons. 
First Course.—Flemish soup; turbot, 

garnished with fried smelts ; red mullet 
and Italian sauce. Entries.—Tendrons 
de veau and truffles; lamb cutlets and 
sauce piquante. Second Course.—Loin 
of veal a la Bechamel; roast haunch of 
venison ; braised ham; grouse pie ; vege
tables. Third Course. — Roast hare ; 
plum tart; whipped cream ; punch jelly ; 
compOte of damsons; marrow pudding; 
dessert. 

Dinner for 6 persons. 
First Course.—Game soup ; crimij*. 

skate; slices of salmon a la geneV^sd. 
Entries. — Fricasseed sweetbreads; sa
voury rissoles. Secvnd Course.—Sirloin 
of beef and horseradish sauce ; boiled leg 
of mutton and caper sauw; vegetables. 
Third Course.—Roast p-y-tridges; char
lotte Russe; aprics**! "»ad rice; fruit 
jelly; cabinet put t ing; dessert. 

Firt Course. — Thick gravy soup; 
fillets turbot a la creme; stewed eels. 
Entreet,—Vol-au-vent of lobster; salmi 
of grouse. Second Course.—Haunch of 
venison; rump of beef a la Jardiniere; 
hare, boned and larded, with mushrooms. 

Third Course.—Roast grouse; apricot 
blancmange; compdte of peaches; plum-
tart ; custards; plum-pudding; dessert. 

8 E P T E M B E R , Pla in Family Din
ners for. 

Sunday.—1. Julienne scup. 2. Roast 
ribs of beef, Yorkshire pudding, horse
radish sauce, French beans, and potatoes. 
3. Greengage pudding, vanilla cream. 

Monday.—1. Crimped si. J.e and crab 
sauce. 2. Cold beef and salad, small 
veal-and-ham pie. 3. Vegetable marrow 
and white sauce. 

Tuesday. — 1. Fried soles, melted 
butter, 2. Bowled fowls, parsley-and-
butter; bacon-cheek? garnished with 
French beans; beef i issoles, made from 
remains of cold beel, 3. Plum tart and 
>eam. 

Wednesday.—1. Boiled round of beef, 
carrots, turnips, and suet dumplings; 
marrow on toast. 2. Baked damsons 
and rice. 

Thursday.—1. Vegetable soup, made 
from liquor that beef was boiled in. 3. 

September, Things in Season 

Lamb cutlets and cucumbers, cold beef 
and salad. 3. Apple pudding. 

Friday.—1. Baked soles. 2. Bubble, 
and-squeak, made from cold beef; veal 
cutlets and rolled bacon. 3. Damson tart. 

Saturday.—!. Irish stew, rump-steaka 
and oyster-sauce. 2. Somersetshire 
dumplings. _ ^ _ _ -

Sunday.—1. Fried filleted soles and 
anchovy sauce. 2. Roast leg of mutton, 
brown onion sauce, French beans, and 
potatoes; half calfs head, tongue, and 
brains. 3. Plum-tart; custards, in glasses. 

Monday.—1. Vegetable-marrow soup. 
2. Calf's head a la maitre d'hGtel, from 
remains of cold head; boiled brisket of 
beef and vegetables. 3. Stewed fruit 
and baked rice pudding. 

Tuesday.—1. Roast fowls and water-
cresses; boiled bacon, garnished with 
tufts of cauliflower; hashed mutton, from 
remains of mutton of Sunday. 2. Baked 
plum-pudding. 

Wednesday.—1. Boiled knuckle of veal 
and rice, turnips, potatoes; small ham, 
garnished with French beans. 2. Baked 
apple pudding. 

Thursday.—1. Brill and«shrimp sauce. 
2. Roast hare, gravy, and red-currant 
jelly; mutton cutlets and mashed po
tatoes. 3. Scalloped oysters, instead 
of pudding. 

Friday. — 1. Small roast loin of 
mutton; the remains of hare, jugged; 
vegetable marrow and potatoes. 2. 
Damson pudding. 

Saturday.—1. Rump-steaks, broiled, 
and oyster-sauce, mashed potatoes; 
veal-and-ham pie,—the ham may be cut 
from that boiled on Wednesday, if not 
all eaten cold for breakfast. 2. Lemon 
pudding. 

S E P T E M B E R , Things in Season. 
Fish.—Brill, carp, cod, eels, floundors, 

lobsters, mullet, oysters, plaice, prawns, 
skate, soles, turbot, whiting, whitebait. 

Meat.—Beef, lamb, mutton, pork, veaL 
Poultry. — Chickens, ducks, fowls, 

geese, larks, pigeons, puiletB, rabbits, 
teal, turkeys. 

Game. —Blackcock, buck venison, 
grouse, hares, partridges, pheasants. 

Vegetables. — Artichokes, asparagus, 
beans, cabbage sprouts, carrots, celery, 
lettuces, mushrooms, onions, pease, 
potatoes, salads, sea-kale, sprouts, toma
toes, turnips, vegetable marrows,— 
various herbs. 
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Shad, to Dress 

Fruit.—Bullaces, damsons, figs, fil
berts, grapes, melons, morella cherries, 
mulberries, nectarines, peaches, pears, 
plums, quinces, walnuts. 

S H A D , to Dress. 
Ingredients.—1 shad, oil, pepper, and 

salt. Mode.—Scale, empty and wash 
the fish carefully, and make two or three 
incisions across the back. Season it with 
pepper and salt, and let it remain in oil 
for £ hour. Broil it on both sides over a 
clear fire, and serve with caper sauce. 
This fish is much esteemed by the French, 
and by them is considered excellent. 
Time.—Nearly ] hour. Average cost. 
—Seldom bought* Seasonable from April 
to June. 

SHEEP'S BRAINS; en Matelote 
(an Entr6e) . 

Ingredients.—6 sheep's brains, vinegar, 
salt, a few slices of bacon, 1 small onion, 
2 cloves, a small bunch of parsley, suffi
cient stock or weak broth to cover the 
brains, 1 tablespoonful of lemon-juice, 
matelote sauce. Mode.—Detach the 
brains from the head without breaking 
them, and put them into a pan of warm 
water; remove the skin, and let them 
remain for two hours. Have ready a 
saucepan of boiling water, add a little 
vinegar and salt, and put in the brains. 
When they are quite firm, take them 
out and put them into very cold water. 
Place 2 or 3 slices of bacon in a stewpan, 
put in the brains, the onion stuck with 
2 cloves, the parsley, and a good sea
soning of pepper and salt; cover with 
stock, or weak broth, and boil them 
gently for about 25 minutes. Have 
ready some croutons; arrange these in 
the dish alternately with the brains, 
and cover with a matelote sauce, to 
which has been added the above propor
tion of lemon-juice. Time.—25 minutes. 
Average cost, Is. 6d. Sufficient for 6 
persons. Seasonable at any time. 

S H E E P ' S F E E T or T R O T T E R S 
(Soyer 's Recipe). 

Ingredients.—12 feet, \ lb. of beef or 
mutton suet, 2 onions, 1 carrot, 2 bay-
leaves, 2 sprigs of thyme, 1 oz. of salt, 
1 oz. of pepper, 2 tablespoonfuls of 
flour, 2\ quarts of water, \ lb. of fresh 
butter, 1 teaspoonful of salt, 1 teaspoon
ful of flour, \ teaspoonful of pepper, a 

Shortbread, Scotch 

little grated nutmeg, the juice of 1 
lemon, 1 gill of milk, the yolks of 2 
eggs. Mode.—Have the feet cleaned, 
and the long bone extracted from them. 
Put the suet into a stewpan, with the 
onions and carrot sliced, the bay-leaves, 
thyme, salt, and pepper, and let these 
simmer for 5 minutes. Add 2 table
spoonfuls of flour and the water, and 
keep stirring till it boils; then put in 
the feet. Let these simmer for 3 hours, 
or until perfectly tender, and take them 
and lay them on a sieve. Mix together, 
on a plate, with, the back of a spoon, 
butter, salt, flour (1 teaspoonful), pep
per, nutmeg, and lemon-juice as above, 
and put the feet, with a gill of milk, 
into a stewpan. When very hot, add 
the butter, &c, and stir continually tiE 
melted. Now mix the yolks of 2 eggs 
with 5 tablespoonfuls of milk; stir this 
to the other ingredients, keep moving 
the pan over the fire continually for a 
minute or two, but do not allow it to 
boil after the eggs are added. Serve in 
a very hot dish, and garnish with crou
tons, or sippets of toasted bread. Time. 
—3 hours. Average cost, Is. 6d. Suffi
cient for 4 persons. Seasonable at any 
time. 

S H E E P ' S H E A D . 
Ingredients.—1 sheep's head, suffi

cient water to cover it, 3 carrots, 3 
turnips, 2 or 3 parsnips, 3 onions, a 
small bunch of parsley, 1 teaspoonful of 
pepper, 3 teaspoonfuls of salt, | lb. of 
Scotch oatmeal. Mode.—Clean the head 
well, and let it soak in warm water for 
2 hours, to get rid of the blood; put it 
into a saucepan, with sufficient cold 
water to cover it, and when it boils, 
add the vegetables, peeled and sliced, 
and the remaining ingredients; before 
adding the oatmeal, mix it to a smooth 
batter with a little of the liquor. Keep 
stirring till it boils up ; then shut the 
saucepan closely, and let it stew gently 
for 1£ or 2 hours. I t may be thickened 
with "rice or barley, but oatmeal is pre
ferable. Time.—1§ to 2 hours. Average 
cost, 8d. each. Sufficient for 3 persons. 
Seasonable a t any time. 

S H O R T B R E A D , Scotch. 
Ingredients.—2 lbs. of flour, 1 lb. of 

butter, | lb. of pounded loaf sugar, ^ oz. 
of caraway seeds, 1 oz. of sweet almonds, 
a few strips of candied orange-peeL 
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Shrimp Sauce 

Mode.—Beat the butter to a cream, 
gradually dredge in the flour, and add 
the sugar, caraway seeds, and sweet 
almonds, which should be blanched and 
eut into small pieces. Work the paste 
cmtil it is quite smooth, and divide it 
into six pieces. Put each cake on a 
separate piece of paper, roll the paste 
out square to the thickness of about an 

8H0ETEEEAB. 

inch, and pinch it upon all sides. Prick 
it well, and ornament with one or two 
strips of candied orange-peel. Put the 
cakes into a good oven, and bake them 
from 25 to 30 minutes. Time.— 25 to 30 
minutes. Average cost, for this quan
tity, 2s. Sufficient to make 6 cakes. 
Seasonable at any time. 

Note.—Where the flavour of the cara
way seeds is disliked, omit them, and 
add rather a larger proportion of can
died peel. 

S H R I M P SAUCE, for Various 
Kinds of Fish. 

Ingredients.—$ pint of melted butter, 
A pint of picked shrimps, cayenne to 
taste. Mode.—Make the melted butter 
very smoothly, shell the shrimps (suffi
cient to make J pint when picked), and 
put them into the butter; season with 
cayenne, and let the sauce just simmer, 
but do not allow it to boil. When liked, 
a teaspoonful of anchovy sauce may be 
added. Time.—1 minute to simmer. 
Average cost, 6d. Sufficient for 3 or 4 
persons. 

SHRIMPS OR P R A W N S , to Boil. 
Ingredients.—\ lb. salt to each gallon 

of water. Mode.—Prawns should be 
very red, and have no spawn under the 
tail; much depends on their freshness 
ana the way in which they are cooked. 
Throw them into boiling water, salted as 
above, and keep them boiling for about 
7 or 8 minutes. Shrimps should be done 
in the same way ; but less time must be 
rillowed. It may easily be known when 
they are done by theii changing colour. 
Care should be taken that they are not 
over-boiled, as they then become taste-
leas end indigestible. Time.—Prawns, 

Skate , Boiled 

about 8 minutes; shrimps, about b 
minutes. Average cost, prawns, 2s. per 
lb. ; shrimps, 6d. per pint. Seasonably 
all the year. 

S H R I M P S OR P R A W N S , But
tered. 

Ingredients.—1 pint of picked prawns 
or shrimps, 4 pint of stock, thickening 
of butter and flour; salt, eayenne, and 
nutmeg to taste. Mode. — Pick the 
prawns or shrimps, and put them in a 
stewpan with the stock ; add a thicken
ing of butter and flour; season, and 
simmer gently for 3 minutes. Serve on 
a dish garnished with fried bread or 
toasted sippets. Cream sauce may be 
substituted for the gravy. Time. — 
3 minutes. Average cost for this quan
tity, Is. id. 

S H R I M P S , Pot ted . 
Ingredients.—1 pint of shelled shrimps, 

J lb. of fresh butter, 1 blade of pounded 
mace, cayenne to taste ; when liked, * 
little nutmeg. Mode.—Have ready i 
pint of picked shrimps, and put them, 
with the other ingredients, into a stew
pan ; let them heat gradually in the 
butter, but do not let it boil. Pour into 
small pots, and when cold, cover with 
melted butter, and carefully exclude the 
air. Time.—| hour to soak in the butter, 
A verage cost for this quantity, Is. 3d. 

S K A T E , to choose. 
This fish should be chosen for its firm-

ness, breadth, and thickness, and should 
have a creamy appearance. When 
crimped, it should not be kept longer 
than a day or two, as all kinds of crimped 
fish soon become sour. Thornback is 
often substituted for skate, but is very 
inferior in quality to the true skate. 

S K A T E , Boiled. 
Ingredients.—\ lb. of salt to each gal

lon of water. Mode.—Cleanse and skin 
the skate, lay it in a fish-kettle, with 
sufficient water to cover it, salted in the 
above proportion. Let it simmer very 
gently till done; then dish it on a hot 
napkin, and serve with shrimp, lobster, 
or caper sauce. Time.—According to 
size, from J to 1 hour. Average cost, id. 
per lb. Seasonable from A'igust to 
April. 
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Skate , Crimped 

S K A T E , Crimped. 
Ingredients—^ lb. of salt to each gallon 

of water. Mode.—Clean, skin, and cut 
the fish into slices, which roll and tie 
round with string. Have ready some 
water highly salted, put in the fish, and 
boil till it is done. Drain well, remove the 
string, dish on a hot napkin, and serve 
with the same sauces as above. Skate 
should never be eaten out of season, as 
it is liable to produce diarrhoea and other 
diseases. I t may be dished without a 
napkin, and the sauce poured over. 
Time.—About 20 minutes. Average cost, 
id. per lb. Seasonable from August to 
April. 

S K A T E , W i t h Caper Sauce (a la 
Francaise). 

Ingredients.—2 or 3 slices of skate, 2 

pint of vinegar, 2 oz. of salt, £ teaspoon
ful of pepper, 1 sliced onion, a small 
bunch! of parsley, 2 bay-leaves, 2 or 3 
sprigs of thyme, sufficient water to cover 
the fish. Mode.—Put in a fish-kettle all 
the above ingredients, and simmer the 
skate in them till tender. When it is 
done, skin it neatly, and pour over it 
some of the liquor in which it has been 
boiling. Drain it, put it on a hot dish, 
pour over it caper sauce, and send 
some of the latter to" table in a tureen. 
Time.—\ hour. Average cost, id. per lb. 
Seasonable from August to April. 

Note.—Skate may also be served with 
onion sauce, or parsley and butter. 

S K A T E , Small, Fr ied . 

Ingredients.—Skate, sufficient vinegar 
to cover them, salt and pepper to taste, 
1 sliced, onion, a small bunch of parsley, 
the juice of £ lemon, hot dripping. 
Mode.—Cleanse the skate, lay them in a 
dish, with sufficient vinegar to cover 
them; add the salt, pepper, onion, pars
ley, and lemon-juice, and let the fish 
remain in this pickle for ^ hour. Then 
drain them well, flour them, and fry of 
a nice brown, in hot dripping. They 
fiay be served either with or without 
sauce. Skate is not good if dressed too 
fresh, unless it is crimped; it should, 
therefore, be kept for a day, but not 
tong enough to produce a disagreeable 
anell. Time.—10 minutes. Average 
tost, id. per lb. Seasonable from Au
gust to April. 

Snipes, to Dress 

S M E L T S . 
When good, this fish is of a fine 

silvery appearance, and when alive, 
their backs are of a dark brown shade, 
which, after death, fades to a light fawn. 
They ought to have a refreshing fra. 
grance, resembling that of a cucumber. 

S M E L T S , to Bake. 
Ingredients.—12 smelts, bread-crumbs, 

A lb. of fresh butter, 2 blades of pounded 
mace ; salt and cayenne to taste. Mode. 
—Wash, and dry the fish thoroughly in 
a cloth, and arrange them nicely in a 
flat baking-dish. Cover them with fine 
bread-crumbs, and place little pieces of 
butter all over them. Season and bake 
for 15 minutes. Just before serving, 
add a squeeze of lemon-juice, and gar
nish with fried parsley and cut lemon. 
Time.—\ hour. Average cost, 2s. per 
dozen. Seasonable from October to May. 
Sufficient for 6 persons. 

S M E L T S , to F r y . 
Ingredients.—Egg. and bread-crumbs, 

a little flour ; boiling lard. Mode.— 
Smelts should be very fresh, and not 
washed more than is necessary to clean 
them. Dry them in a cloth, lightly 
flour, dip them in egg, and sprinkle 
over with very fine bread-crumbs, and 
put them into boiling lard. Fry of a 
nice pale brown, and be careful not to 
take off the light roughness of the 
crumbs, or their beauty will be spoiled. 
Dry them before the fire on a drainer, 
and serve with plain melted butter. 
This fish is often used as a garnishing. 
Time.—5 minutes. Average cost, 2s. per 
dozen. Seasonable from October to May. 

S N I P E S , to Dress. 
Ingredients. — Snipes, butter, flour, 

toast. Mode.—These, like woodcocks, 
should be dressed without being drawn. 
Pluck, and wipe them outside, and truss 
them with the head under the wing, 
having previously skinned that and the 
neck. Twist the legs at the first joint, 

press the feet 
upon the thighs, 
and pass a skewer 
t h r o u g h these 
and the body. 
Place four on a 

skewer, tie them on to the jack or spit, 
and roast before a clear fire for about 

EOAST sir IPS. 
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Snipes, t o Carve 

t hour. Put some pieces of buttered 
toast into the dripping-pan to catch the 
trails; flour and froth the birds nicely, 
dish the pieces of toast with the snipes 
on them, and pour round, but not over 
them, a little good brown gravy. They 
should be sent to table very hot and 
expeditiously, or they will not be worth 
eating. Time.—About £ hour. Average 
cost, Is. Gd. to 2s. the brace. Sufficient.— 
4 for a dish. Seasonable from November 
to February. 

Note. —Ortolans are trussed and dressed 
in the same manner. 

S N I P E S , to Carve. 
One of these small but delicious birds 

may be given, whole, to a gentleman; 
i c i * ^ 

SHIPS. 

but, in helping a lady, 
it will be better to cut 
them quite through the 
centre, from 1 to 2, 
c o m p l e t e l y dividing 

them into equal and like portions, and 
put only one half on the plate. 

S N O W - C A K E . 
Ingredients.—\ lb. of tous-les-mois, \ lb. 

of white pounded sugar, \ lb. of fresh 
or washed salt butter, 1 egg, the juice of 
1 lemon. Mode.—Beat the butter to a 
cream ; then add the egg, previously well 
beaten, and then the other ingredients; 
if the mixture is not light, add another 
egg, and beat for \ hour, until it turns 
white and light. Line a flat tin, with 
raised edges, with a sheet of buttered 
paper; pour in the cake, and put it into 
the oven. I t must be rather slow, and 
the cake not allowed to brown at all. Ii 
the oven is properly heated, 1 to 1 | hour 
will be found long enough to bake it. Let 
it cool a few minutes, then with a clean 
sharp knife cut it into small square pieces, 
which should be gently removed to a large 
flat dish to cool before putting away. 
This will keep for several weeks. Time. 
—1 to 1 | hour. Average cost, Is. 3d. 
Seasonable at any time. 

S N O W - C A K E (a genuine Scotch 
Recipe). 

Ingredients.—1 lb. of arrowroot, \ lb. 
of pounded white sugar, ^ lb. of butter, 
the whites of 6 eggs ; flavouring to taste, 
of essence of almonds, or vanilla, or 
lemon. Mode.—Beat the butter to a 
cream; stir hi the sugar and arrowroot 
gradually, at the same time beating the 

Soda-Cake 

mixture. Whisk the whites of the eggs 
to a stiff froth, add them to the other in
gredients, and beat well for 20 minutes. 
Put in whichever of the above flavour
ings may be preferred ; pour the cake 
into a buttered mould or tin, and bake it 
in a moderate oven from 1 to l j hour. 
Time.—1 to 1^ hour. Average cost, with 
the best Bermuda arrowroot, 4s. Gd.; 
with St. Vincent ditto, 2s. 9d. Sufficient 
to make a moderate-sized cake. Season
able at any time. 

S O D A - B I S C U I T S . 
Ingredients.—1 lb. of flour, £ lb. of 

pounded loaf sugar, \ lb. of fresh butter, 
2 eggs, 1 small teaspoonful of carbonate 
of soda. Mode.— Put the flour (which 
should be perfectly dry) into a basin, 
rub in the butter, add the sugar, and 
mix these ingredients well together. 
Whisk the eggs, stir them into the 
mixture, and beat it well, until every
thing is well incorporated. Quickly stir 
in the soda, roll the paste out until it is 
about ^ inch thick, cut it into small 
round cakes with a tin cutter, and bake 
them from 12 to 18 minutes in rather a 
brisk oven. After the soda is added, 
great expedition is necessary in rolling 
and cutting out the paste, and in putting 
the biscuits immediately into the oven, 
or they will be heavy. Time.—12 to 18 
minutes. Average cost, Is. Sufficient to 
make about 3 dozen cakes. Seasonable 
at any time. 

SODA-BREAD. 
Ingredients.—To every 2 lbs. of flour 

allow 1 teaspoonful of tartaric acid, 1 tea
spoonful of salt, 1 teaspoonful of car
bonate of soda, 2 breakfast-cupfuls of 
cold milk. Mode.—Let the tartaric acid 
and salt be reduced to the finest possible 
powder; then mix them well with the 
flour. Dissolve the soda in the milk, 
and pour it several times from one basin 
to another, before adding it to the flour. 
Work the whole quickly into a Bght 
dough, divide it into 2 loaves, and put 
them into a well-heated oven imme
diately, and bake for an hour. Sour 
milk or buttermilk may be used, but 
then a little less acid will be needed. 
Time.—1 hour. 

SODA-CAKE. 
Ingredients.—\ lb. of butter, 1 lb. of 

flour, k_ lb. of currants, £ lb. of moist 
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sugar, 1 teacupful of milk, 3 eggs, 1 tea-
epoonful of carbonate of soda. Mode.— 
Bub the butter into the flour, add the 
currants and sugar, and mix these ingre
dients well together. Whisk the eggs 
well, stir them to the flour, &c, with the 
milk, in which the soda should be pre
viously dissolved, and beat the whole up 
together with a wooden spoon or beater. 
Divide the dough into two pieces, put 
them into buttered moulds or cake-tins, 
and bake in a moderate oven for nearly 
an hour. The mixture must be extremely 
well beaten up, and not allowed to stand 
after the soda is auudd to it, but must be 
placed in the oven immediately. Great 
care must also be taken that the cakes 
are quite done through, which may be 
ascertained by thrusting a knife into the 
middle of them: if the blade looks bright 
when withdrawn, they are done. If the 
tops acquire too much colour before the 
inside is sufficiently baked, cover them 
over with a piece of clean white paper, 
to prevent them from burning. Time.— 
1 hour. Average cost, Is. Gd. Sufficient 
to make 2 small cakes. Seasonable at any 
time. 

SOLE OR COD P I E . 
Ingredients.—The remains of cold boiled 

sole or cod, seasoning to taste of pepper, 
salt, and pounded mace, 1 dozen oysters 
to each lb. of fish, 3 tablespoonfuls of 
white stock, 1 teacupful of cream thick
ened with flour, puff paste. Mode.— 
Clear the fish from the bones, lay it in a 
pie-dish, and between each layer put a 
few oysters and a little seasoning; add 
the stock, and, when liked, a small quan
tity of butter; cover with puff paste, and 
bake for k hour. Boil the cream with 
sufficient flour to thicken i t ; pour in the 
pie, and serve. Time.—^ hour. Average 
cost for this quantity, 10'd. Sufficient tor 
4 persons. Seasonable at any time. 

S O L E S , to Choose. 
This fish should be both thick and firm. 

If the skin is difficult to be taken off, 
and the flesh looks grey, it is good. 

S O L E S , Baked. 
Ingredients.—2 soles, \ lb. of butter, 

egg, and bread-crumbs, minced parsley, 
1 glass of sherry, lemon-juice ; cayenne 
and salt to taste. Mode.—Clean, skin, 
and well wash the fish, and dry them | 

Soles, Fil leted, a l ' l ta l ienne 

thoroughly in a cloth. Brush then 
over with egg, sprinkle with bread
crumbs mixed with a little minced pars
ley, lay them in a large flat baking-dish, 
white side uppermost; or if it will not 
hold the two soles, they may each be 
laid on a dish by itself; but they must 
not be put one on the top of the other. 
Melt the butter, and pour it over the 
whole, and bake for 20 minutes. Take a 
portion of the gravy that flows from the 
fish, add the wine, lemon-juice, and 
seasoning, give it one boil, skim, pour >t 
wider the fish, and serve. Time.—20 
minutes. Average cost, Is. to 2s. per 
pair. Sufficient for 4 or 5 persons. Sea
sonable at any time. 

S O L E S , Boiled. 
Ingredients. —1 lb. salt to each gallon 

of water. Mode.—Cleanse and wash 
the fish carefully, cut off the fins, but do 
not skin it. Lay it in a fish-kettle, with 
sufficient cold water to cover it, salted 
in the above proportion. Let it gra
dually come to a boil, and keep it sim
mering for a few minutes, according to 
the size of the fish. Dish it on a hot 
napkin after well draining it, and garnish 
with parsley and cut lemon. Shrimp, or 
lobster sauce, and plain melted butter, 
are usually sent to table with this dish 
Time.—After the water boils, 7 minutes 
for a middling-sized sole. Average cost, 
Is. to 2s. per pair. Sufficient—1 mid
dling-sized sole for two persons. Sea
sonable at any time. 

S O L E S , Boiled or Fr ied , to Help. 
The usual way of helping this fish is 

to cut it right through, bone and all, 
distributing it in nice and not too large 
pieces. A moderately-sized sole will be 
sufficient for three slices; namely, the 
head, middle, and tail. The guests 
should be asked which of these they 
prefer. A small one will only give two 
slices. If the sole is very large, the 
upper side may be raised from the bone, 
and then divided into pieces; and the 
under side afterwards served in the same 
way. 

_ In helping Filleted Soles, one fillet is 
given to each person. 

S O L E S , Filleted, a l ' l tal ienne. 
Ingredients. — 2 soles; salt, pepper, 

and grated nutmeg to taste; egg and 
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bread-crumbs, butter, the juice of 1 
lemon. Mode.—Skin, and carefully wash 
the soles, separate the meat from the 
bone, and divide each fillet in two pieces. 
Brush them over with white of egg, 
sprinkle with bread-crumbs and season
ing, and put them in a baking-dish. 
Place small pieces of but ter over the 
whole, and bake for \ hour. When they 
are nearly done, squeeze the juice of a 
lemon over them, and serve on a dish, 
with Italian sauce (see Sauces) pournd 
over. Time.—^ hour. Average cost, 
from Is. to 2s. per pair. Sufficient for 
4 or 5 persons. Seasonable a t any time. 

Whiting may be dressed in the same 
manner, and will be found very deli
cious. 

S O L E S , F r i c a s s e e d . 

ingredients.—2 middling-sized soles, 
1 small one, \ teaspoonful of chopped 
lemon-peel, 1 teaspoonful of chopped 
parsley, a little grated bread ; salt, pep
per, and nutmeg to taste ; 1 egg, 2 oz. 
butter, ^ pint of good gravy, 2 table
spoonfuls of port wine, cayenne and 
lemon-juice to taste. Mode.—Fry the 
soles of a nice brown, and drain them 
well from fat. Take all the meat from 
the small sole, chop it fine, and mix 
with it the lemon-peel, parsley, bread, 
and seasoning; work altogether, with 
the yolk of an egg and the b u t t e r ; make 
this into small balls, and fry them. 
Thicken the gravy with a dessertspc**-
ful of flour, add the port wine, cayeniw^, 
and lemon-juice; lay in the 2 soles and 
bal ls ; let them simmer gently for 5 
minutes ; serve hot, and garnish with 
cut lemon. Time.—10 minutes to fry the 
soles. A verage cost for this quanti ty, 3s. 
Sufficient for 4 or 5 persons. Seasonable 
at any time.j 

S O L E S , F r i e d F i l l e t e d . 

Soles for filleting should be large, as 
the flesh can be more easily separated 
from the bones, and there is less waste. 
Skin and wash the fish, and raise the 
meat carefully from the bones, and di
vide it into nice handsome pieces. The 
more usual way is to roll the fillets, after 
dividing eact one in two pieces, and 
either bind them round with twine, or 
run a small skewer through them. Brush 
over with egg, and cover with bread
crumbs ; fry their as directed in tho 

So l e s , w i t h M u s h r o o m s 

foregoing recipe, and garnish with fried 
parsley and cut lemon. When a pret ty 
dish is desired, this is by far the most ele
gant modb of dressing soles, as they look 
much bet ter than when fried whole. In
stead of rolling the fillets, they may bo 
cut into square pieces, and arranged in 
the shape of a pyramid on the dish. 
r ime.—About 10 minutes. Average cost, 
from Is. to 2s. per pair. Sufficient, 2 
large soles for 6 persons. Seasonable at 
any t ime. 

S O L E S , F r i e d . 
Ingredients.—2 middling-sized soles, 

hot lard or clarified dripping, egg, and 
bread-crumbs. Mode.—-Skin and care
fully wash the soles, and cut off the fins, 
wipe them very dry, and let them remain 
in the cloth until it is time to dress them. 
Have ready some fine bread-crumbs and 
beaten egg ; dredge the soles with a little 
flour, brush them over with egg, and 
cover with bread-crumbs. Put them in 
a deep pan, with plenty of clarified drip
ping or lard (when the expense is not ob
jected to , oil is still better) heated, so 
tha t it may neither scorch the fish nor 
make them sodden. When they are suf
ficiently cooked on one side, turn them 
carefully, and brown them on the other : 
they may be considered ready when a 
thick smoke rises. Lift them out care
fully, and lay them before the fire on a 
reversed sieve and soft paper, to absorb 
the fat. Particular attention should be 
paid to this , as nothing is more disagree
able than greasy fish : this may be always 
avoided by dressing them in good time, 
and allowing a few minutes for them to 
get thoroughly crisp, and free from greasy 
moisture. Dish them on a hot napkin, 
garnish with cut lemon and fried parsley, 
and send them to table with shrimp sauce 
and plain melted butter . Time. —10 
minutes for large soles ; less t ime for 
small ones. A verage cost, from Is. to 2s. 
per pair. Sufficient for 4 or 5 persons. 
Seasonable a t any time. 

S O L E S , w i t h M u s h r o o m s . 
Ingredients.—1 pint of milk, 1 pint ol 

water, 1 oz. butter, 1 oz. salt, a Y&ih 
lemon - juice, 2 middling - sized soioa. 
Mode.—Cleanse the soles, but do no*, 
skin them, and lay them in a fish-kettle, 
with the milk, water, butter, salt, and 
lemon-juice. Bring them gradually h. 
boil, and let them simmer v^ry gent)? 
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till done, which will be in about 7 minutes. 
Take them up, drain them well on a cloth, 
put them on a hot dish, and pour over 
them a good mushroom sauce. (See 
Sauces.) Time.—After the water boils, 
7 minutes. Sufficient for 4 persons. 
Seasonable at any t ime. 

S O L E S , w i t h Cream Sauce. 
Ingredients. — 2 soles; salt, cayenne, 

and pounded mace to taste ; the juice of 
^ lemon, salt and water, ^ pint of cream. 
Mode.—Skin, wash, and fillet the soles, 
and divide each fillet in 2 pieces; lay 
them in cold salt and water, which bring 
gradually to a boil. When the water 
boils, take out the fish, lay it in a deli
cately clean stewpan, and cover with the 
cream. Add the seasoning, simmer very 
gently for ten minutes, and, just before 
serving, put in the lemon-juice. The 
fillets may be rolled, and secured by 
means of a skewer; but this is not so 
economical a way of dressing them, as 
double the quantity of cream is required. 
Time.—10 minutes in the cream. Ave
rage cost, from Is. to 2s. per pair. Suffi
cient for 4 or 5 persons. Seasonable at 
any time. 

This will be found a most delicate 
and delicious dish. 

S O U F F L E , to make. 
Ingredients.—3 heaped tablespoonfuls 

of potato-flour, rice-flour, arrowroot, or 
tapioca, 1 pint of milk, 5 eggs, a piece of 
butter the size of a walnut, sifted sugar 
to taste, $ saltspoonful of salt flavouring. 
Mode.—Mix the potato-flour, or which
ever one of the above ingredients is used, 
with a little of the milk ; put it into &, 
saucepan, with the remainder of the 
milk, the but ter , salt, and sufficient 
pounded sugar to sweeten the whole 
nicely. Stir these ingredients over the 
fire' until the mixture thickens ; then 
take it off the fire, and let it cool a little. 
Separate the whites from the yolks of 

the eggs, beat the 
lat ter , and stir 
them into the 
souffle" batter . Now 
whisk the whites of 
the eggs to the 
firmest possible 

troth, for on this depends the excellence 
of the d i sh ; stir them to the other in
gredients, and add a few drops of essence 
of any flavouring that may be preferred • 

BOTJPFLi-FAIf. 

S o u p s , General Direc t ions for 

such as vanilla, lemon, orange, ginger, 
&c. &c. Pour the bat ter into a souffle-
dish, put i t immediately into the oven, 
and bake for about ^ hou r ; then take 
it out, put the dish into another more 
ornamental One, such as is made for the 
purpose; hold a salamander or hot 
shovel over the souffle", strew it with 
sifted sugar, and send it instantly to 
table. The secret of making a souffle 
well, is to have the eggs well whisked, 
but particularly the whites, the oven not 
too hot, and to send it to table the 
moment it comes from the oven. If the 
souffle" be ever so well made, and it is 
allowed to stand before being sent to 
table, its appearance and goodness will 
be entirely spoiled. Souffle's may be fla
voured in various ways, but must be> 
named accordingly. Vanilla is one of the 
most delicate and recherche" flavourings 
that can be used for this very fashionable 
dish. Time.—About ^ hour in the oven; 
2 or 3 minutes to hold the salamander 
over. Average cost, Is. Sufficient for 3 
or 4 persons. Seasonable at any time. 

S O U P S , G e n e r a l D i r e c t i o n s for 
M a k i n g . 

L E A N , JUIOY B E E F , MUTTON, AND 
V E A L form the basis of all good soups ; 
therefore it is advisable to procure those 
pieces which afford the richest succu
lence, and such as are fresh-killed. 
Stale meat renders soups bad, and fat is 
not well adapted for making them. The 
principal art in composing good rich 
soup is so to proportion the several 
ingredients that the flavour of one shall 
not predominate over another, and that 
all the articles of which it is composed 
shall form an agreeable whole. Care 
must be taken that the roots and herbs 
are perfectly well cleaned, and that the 
water is proportioned to the quantity of 
meat and other ingredients, allowing a 
qaar t of water to a pound of meat for 
soups, and half that quantity for gravies. 
In making soups or gravies, gentle stew
ing or simmering is absolutely necessary. 
I t may be remarked, moreover, tha t a 
really good soup can never be made but 
in a well-closed vessel, although, perhaps, 
greater wholesomeness is obtained by an 
occasional exposure to the air. Soups 
will, in general, take from four to six 
hours doing, and are much better prepared 
the day before they are wanted. When 
the soup is cold, tho fat may be easily 
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and completely removed; and in pouring 
it off, care must be taken not to disturb 
the settlings at the bottom of the vessel, 
which are so fine that they will escape 
through a sieve. A very fine hair-sieve 
or cloth is the best strainer ; and if the 
soup is strained while it is hot, let the 
tamis or cloth be previously soaked in 
cold water. Clear soups must be per
fectly transparent, and thickened soups 
about the consistency of cream. To 
obtain a really clear and transparent 
soup, it is requisite to continue skimming 
the liquor until there is not a particle of 
scum remaining, this being commenoed 
immediately after the water is added to 
the meat. To thicken and give body to 
soups and gravies, potato - mucilage, 
arrowroot, bread-raspings, isinglass, flour 
and butter, barley, rice, or oatmeal are 
used. A piece of boiled beef pounded 
to a pulp, with a bit of butter and flour, 
and rubbed through a sieve, and gradually 
incorporated with the soup, will be found 
an excellent addition. When soups and 
gravies are kept from day to day in hot 
weather, they should be warmed up 
every day, put into fresh-scalded pans 
or tureens, and placed in a cool larder. 
In temperate weather, every other day 
may be sufficient. Stock made from 
meat only keeps good longer than that 
boiled with vegetables, the latter being 
liable to turn the mixture sour, par
ticularly in very warm weather. 

VAEIOUS HERBS AND VEGETABLES are 
required for the purpose of making soups 
and gravies. Of these the principal are,— 
Scotch barley, pearl barley, wheat flour, 
oatmeal, bread-raspings, pease, beans, 
rice, vermicelli, macaroni, isinglass, po
tato-mucilage, mushroom or mushroom-
ketchup, champignons, parsnips, carrots, 
beetroot, turnips, garlic, shalots, and 
onions. Sliced onions, fried with butter 
and flour till they are browned, and then 
rubbed through a sieve, are excellent to 
heighten the colour and flavonr of brown 
soups and sauces, and form the basis of 
many of the fine relishes furnished by 
the cook. The older and drier the onion, 
the stronger will be its flavour. Leeks, 
cucumber, or burnet vinegar; celery or 
celery seed pounded. The latter, though 
equally strong, does not impart the deli
cate sweetness of the fresh vegetable; 
and when used as a substitute, its flavour 
should be corrected by the addition 
of a bit of sugar. Cress-seed, parsley, 
common thyme, lemon thyme, orange 

Soup-making, the Chemistry &c of 

thyme, knotted marjoram, 
mint, winter savoury, and basil. As 
fresh green basil is seldom to be pro
cured, and its fine flavour is soon lost, 
the best way of preserving the extract is 
by pouring wine on the irosh leaves. 

FOR THE SEASONING OF SOUPS, bay. 
leaves, tomato, tarragon, chervil, burnet, 
allspice, cinnamon, ginger, nutmeg, 
clove, mace, black and white pepper, es
sence of anchovy, lemon peel and juice, 
and Seville orange juice, are all taken. 
The latter imparts a finer flavour than 
the lemon, and the acid is much 
milder. These materials, with wine, 
mushroom ketchup, Harvey's sauce, 
tomato sauce, combined in various pro
portions, are, with other ingredients, 
manipulated into an almost endless va
riety of excellent soups and gravies. 
Soups, which are intended to constitute 
the principal part of a meal, certainly 
ought not to be flavoured like sauces, 
which are only designed to give a relish 
to some particular dish. 

SOUP-MAKING, the Chemistry 
and Economy of. 

Stock being the basis of all meat 
soups, and, also, of all the principal 
sauces, it is essential to the success of 
these culinary operations, to know the 
most comp.ete and economical method 
of extractin/, from a certain quantity 
of meat, the best possible stock, or broth. 
The theory and philosophy of this process 
we will, therefore, explain, and then 
proceed to show the practical course to 
be adopted. 

As all meat is principally composed of 
fibres, fat, gelatine, osmazome, and 
albumen, it is requisite to know that the 
fibres are inseparable, constituting almost 
all that remains of the meat after it has 
undergone a long boiling. 

FAT is dissolved by boiling; but as it 
is contained in cells covered by a very 
fine membrane, which never dissolves 
a portion of it always adheres to tht» 
fibres. The other portion rises to the 
surface of the stock, and is that which 
has escaped from the cells which were 
not whole, or which have burst by boiling. 

GELATINE is poluble; it is the basis 
and the nutritious portion of the stock. 
When there is an abundance of it, it 
causes the stock, when cold, to become 
a jelly. 

OSMAZOMB is soluble eseo 
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and is that part of the meat which gives 
flavour and perfume to the stock. The . 
flesh of old animals contains more osma-
tome than that of young ones. Brown 
meats contain more than white, and the 
former make the stock more fragrant. 
By roasting meat, the osmazome appears 
to acquire higher properties; so, by 
putting the remains of roast meats into 
your stock-pot, you obtain a better 
flavour. 

ALBUMEN is cf the nature of the white 
of eggs; it can be dissolved in cold or 
tepid water, but coagulates when it is 
put into water not quite at the boiling-
point. From this property in albumen, 
it is evident that if the meat is put into 
the stock-pot when the water boils, or 
after this is made to boil up quickly, 
the albumen, in both cases, hardens. In 
the first it rises to the surface, in the 
second it remains in the meat, but in 
both it prevents the gelatine and osma
zome from dissolving; and hence a thin 
and tasteless stock will be obtained. I t 
ought to be known .too. that the coagu
lation Ox the albumen in the meat 
always takes place, more or less, according 
to the size of the piece, as the parts 
farthest from the surface always acquire 
that degree of heat which congeals it 
before entirely dissolving it. 

BONES ought always to form a com
ponent part of the stock-pot. They are 
composed of an earthy substance,—to 
which they owe their solidity,—of gela
tine, and a fatty fluid, something like 
marrow. Two ounces of them contain as 
much gelantine as one pound of meat; 
but in them, this is so incased in the 
earthy substance, that boiling-water can 
dissolve only the surface of whole bones. 
By breaking them, however, you can 
dissolve more, because you multiply their 
surfaces; and by reducing them to pow
der or paste, you can dissolve them 
entirely; but you must not grind them 
dry. We have said that gelatine forms 
the basis of stock; but this, though very 
nourishing, is entirely without taste; 
and to make the stock savoury, it must 
contain osmazome Of this, bones do not 
contain a particle; and that is the 
reason why stock made entirely of them 
is not liked ; but when you add meat to 
the broken or pulverized bones, the 
osmazomo contaiued in it makes the stock 
sufficiently savoury. 

In concluding this part of our subject, 
he following condensed hints and direc-
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tions should be attended to in the 
economy oi soup-making:— 

BEEF MAKES THE BEST STOCK ; veal 
stock has less colour and taste ; whilst 
mutton sometimes gives it a tallowy 
smell, far from agreeable, unless the 
meat has been previously roasted or 
broiled. Fowls add very little to the 
flavour of stock, unless they be old and 
fat. Pigeons, when they are old, add 
the most flavour to i t ; and a rabbit or 
partridge is also a great improvement. 
From the freshest meat the best stock is 
obtained. 

I F THE MEAT BE BOILED solely to 
make stock, it must be c it up into the 
smallest possible pieces ; but, generally 
speaking, if it is desired to have good 
stock and a piece of savoury meat as 
well, it is necessary to put a rather 
large piece into the stock-pot, say suffi
cient for two or three days, during which 
time the stock will keep well in all 
weathers. Choose the freshest meat, 
and have it cut as thick as possible; for 
if it is • thin flat piece, it will not look 
well, and win.ue very soon spoiled by the 
boiling. 

NEVER WASH MEAT, as it deprives its 
surface of all its juices ; separate it from 
the bones, and tie it round with tape, so 
that its shape may be preserved, then 
put it into the stock-pot, and for each 
pound of meat, let there be one pint of 
water; press it down with the hand, to 
allow the air, which it contains, to 
escape, and which often raises it to the 
top of the water. 

PUT THE STOCK-POT ON A GENTLE 
FIRE, so that it may heat gradually. The 
albumen will first dissolve, afterwards 
coagulate; and as it is in this state lighter 
than the liquid, it will rise to the sur
face, bringing with it all its impurities. 
I t is this which makes the scum. The 
rising of the hardened albumen has the 
same effect in clarifying stock as the 
white of eggs; and, as a rule, it may be 
said that the more scum there is, the 
clearer will bo the stock. Always take 
care that the fire is very regular. 

REMOVE THE SCUM when it r ses 
thickly, and do not let the stock boil, 
because then one portion of the scum 
will be dissolved, and the other go to the 
bottom of the pot; thus rendering it 
very difficult to obtain a clear bruh. 
If the fire is regular, it will not be ne
cessary to add cold water in order tc 
make the scum rise; but if the fire is too 
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large at first, it will then be necessary 
to do so. 

WHEN THE STOCK IS WELL SKIMMED, 
and begins to boil, put in salt and vege
tables, which to every 3 lbs. of meat 
should consist of three carrots, two 
turnips, one parsnip, a few leeks, and a 
little celery. You can add, according to 
taste, a piece of cabbage, two or three 
cloves stuck in an onion, and a tomato. 
The latter gives a very agreeable flavour 
to the stock. If burnt onion be added, it 
ought, according to the advice of a famous 
French chef, to be tied in a little bag : 
without this precaution, the colour of 
the stock is liable to be clouded. 

BY THIS TIME we will now suppose 
that you have chopped the bones which 
were separated from the meat, and those 
which were left from the roast meat of 
the day before. Remember, as was 
before pointed out, that the more these 
are brokwn, the more gelatine you will 
have. The best way to break them up 
is to pound them roughly in an iron 
mortar, adding, from time to time, a 
little water, to prevent them getting 
heated. It is a great saving thus to 
make use of the bones of meat, which, 
in too many English families, we fear, 
are entirely wasted ; for it is certain, as 

Ereviously stated, that two ounces of 
one contain as much gelatine (which is 

the nutritive portion of stock) as one 
pound of meat. In their broken state 
tie them up in a bag, and put them in 
the stock-pot; adding the gristly parts 
of cold meat, and trimmings, which can 
be used for no other purpose. If, to 
make up the weight, you have received 
from the butcher a piece of mutton or 
veal, broil it slightly over a clear fire 
before putting it in the stock-pot, and be 
very careful that it does not contract the 
least taste of being smoked or burnt. 

ADD NOW THE VEGETABLES, which, to 
a certain extent, will.stop the boiling of 
the stock. Wait, therefore, till it 
simmers well up again, then draw it to 
the side of the fire, and keep it gently 
simmering till it is served, preserving, as 
before said, your fire always the same. 
Cover the stock-pot well, to prevent 
evaporation ; do not fill it up, even if you 
take out a little stock, unless the meat is 
pxposed ; in which case a little boiling-
water may be added, but only enough to 
cover it. After six hours' slow and 
gentle simmering, the stock is done; 
and rr should not be continued on the 

Soup, Bril la 

fire longer than is necessary, or it will 
tend to insipidity. 

Note.—It is on a good stock, o\ first 
good broth and sauce, that excellence in 
cookery depends. If the preparation 
of this basis of the culinary art is in
trusted to negligent or ignorant persons, 
and the stock is not well skimmed, but 
indifferent results will be obtained 
The stock will never be clear; and when 
it is obliged to be clarified, it is deterio
rated both in quality and flavour. Ij. 
the proper management of the stock-pot 
an immense deal of trouble is saved, 
inasmuch as one stock, in a small dinner, 
serves for all purposes. Above all 
things, the greatest economy, consistent 
with excellence, should be practised, 
and the price of everything which enters 
the kitchen correctly ascertained, The 
theory of this part of Household Manage
ment may appear trifling, but its prac
tice is extensive, and therefore it require* 
the best attention. 

S O U P , Baked. 
Ingredients.—1 lb. of any kind of meat, 

any trimmings or odd pieces ; 2 onions, 
2 carrots, 2 oz. of rice, 1 pint of split 
peas, pepper and salt to taste, 4 quarts 
of water. Mode.—Cut the meat and 
vegetables in slices, add to them the rice 
and peas, season with pepper and salt. 
Put the whole in a jar, fill up with the 
water, cover very closely, and bake for 
4 hours. Time.—4 hours. Average cost, 
2kd. per quart. Seasonable at any time. 
Sufficient for 10 or 12 persons. 

Note.—This will be found a very cheap 
and wholesome soup, and will be conven
ient in those cases where baking is more 
easily performed than boiling. 

S O U P , BriUa. 
Ingredients.—4 lbs. of shin of beef, 

3 carrots, 2 turnips, a large sprig of thyme, 
2 onions, 1 head of celery, milt and 
pepper to taste, 4 quarts water. 
Mode.—Take the beef, cut off all the 
meat from the bone, in nice square 
pieces, and boil the bone for 4 hours. 
Strain the liquor, let it cool, and take 
off the fat; then put the pieces of meat 
in the cold liquor ; cut small the carrots, 
turnips, and celery; chop the oniony 
add them with the thyme and seas ning, 
and simmer till the meat is tender. If 
not brown enough, colour it with brew • 
big. Time.—6 hours. Average cost 
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6d. per quart. Seasonable all the year. 
Sufficiert for 10 persons. 

S O U P , Chantilly. 
Ingredients.—1 quart of young green 

peas, a small bunch of parsley, 2 young 
onions, 2 quarts of medium stock. Mode. 
—Boil the peas till quite tender, with 
the parsley and onions; then rub them 
through a sieve, and pour the stock to 
them. Do not let it boil after the peas 
are added, or you will spoil the colour. 
Serve very hot. Time.—\ hour. Average 
cost, Is. Gd. per quart. Seasonable from 
June to the end of August. Sufficient 
for 8 persons. 

Note.—Cold peas pounded in a mortar, 
with a little stock added to them, make 
a very good soup in haste. 

S O U P , Calf s-head. 
Ingredients.—A of calfs head, 1 onion 

stuck with cloves, a very small bunch of 
sweet herbs, 2 blades of mace, salt and 
white pepper to taste, 6 oz. of rice-flour, 
3 tablespoonfuls of ketchup, 3 quarts of 
white stock, or pot-liquor, or water. 
Mode.—Rub the head with salt, soak it 
for 6 hours, and clean it thoroughly, 
put it in the stewpan, and cover it with 
the stock, or pot-liquor, or water, adding 
the onion and sweet herbs. When well 
skimmed and boiled for l 1 hour, take 
out the head, and skim and strain the 
soup. Mix the rice-flour with the 
ketchup, thicken the soup with it, and 
simmer for 5 minutes. Now cut up the 
head into pieces about two inches long, 
and simmer them in the soup till the 
meat and fat are quite tender. Season 
with white pepper and mace finely 
pounded, and serve very hot. When 
the calfs head is taken out of the soup, 
cover it up or it will discolour. Time.— 
2£ hours. Average cost, Is. 9d. per quart, 
with stock. Seasonable from May to 
October. Sufficient for 10 persons. 

Note.—Force-meat balls can be added, 
and the soup may be flavoured with a 
little lemon-juice, or a glass of sherry or 
Madeira. The bones from the head may 
be stewed down again, with a few fresh 
vegetables, and it will make a very good 
common stock. 

S O U P , a la Cantat r ice . (An Excel
lent Soup, very Beneficial for the 
Voice.) 
Ingredients.—8 oa. of sago, $ pint of 

•ream, the volksof 3 "~" 1 lump of 

Soup, a. la F lamande 

sugar, and seasoning to taste, 1 bay-leaf 
(if liked), 2 quarts of medium stock.-— 
Mode.—Having washed the sago in boil
ing water, let it bo gradually added to 
the nearly boiling stock. Simmer for £ 
hour, when it should be well dissolved. 
Beat up the yolks of the eggs, add to 
them the boiling cream; stir these 
quickly in the soup, and serve imme
diately. Do not let the soup boil, or the 
eggs will curdle. Time.—40 minutes. 
Average cost, Is. Gd. per quart. Season
able all the year. Sufficient for 8 persons. 

Note.—This is a soup, the principal 
ingredients of which, sago and eggs, 
have always been deemed very beneficial 
to the chest and throat. In various 
quantities, and in different preparations, 
these have been partaken of by the prin
cipal singers of the day, including the 
celebrated Swedish Nightingale, jenny 
Lind, and, as they have always avowed, 
with considerable advantage to the voice, 
in singing. 

SOUP, a la Crecy. 
Ingredients.—4 carrots, 2 sliced onions, 

1 cut lettuce, and chervil; 2 oz. butter, 
1 pint of lentils, the crumbs of 2 French 
rolls, half a teacupful of rice, 2 quarts of 
medium stock. Mode.—Put the vege
tables with the butter in the stewpan, 
and let them simmer 5 minutes; then 
add the lentils and 1 pint of the stock, 
and stew gently for half an hour. Now 
fill it up with the remainder of the stock, 
let it boil another hour, and put in the 
crumb of the rolls. When well soaked, 
rub all through a tammy. Have ready 
the rice boiled ; pour the soup over this, 
and serve. Time.—lj hour. Average 
cost, Is. 2d. per quart. Seasonable all 
the year. Sufficient for 8 persons. 

S O U P , a la F lamande (Flemish). 
Ingredients.—1 turnip, 1 small carrot, 

£ head of celery, 6 green onions shred 
very fine, 1 lettuce cut small, chervil, J 
pint of asparagus cut small, \ pint of 
peas, 2 oz. butter, the yoJks of 4 eggs, j 
pint of cream, salt to taste, 1 lump of 
sugar, 2 quarts of stock. Mode.—Put 
the vegetables in the butter to stew 
gently for an hour with a teacupful of 
stock; then add the remainder of the 
stock, and simmer for another hour. 
Now beat the yolks of the eggs well, mix 
with the cream (previously boiled), and 
strain through a hair sieve. Tak* th< 
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soup off the fire, put the eggs, &c, to it 
and keep stirring it well. .iSring it almost 
to boiling point, but do not leave off 
stirring, or the eggs will curdle. Season 
with salt, and add the sugar. Time.— 
2\ hours. Average cost, Is. 9d. per quart. 
Seasonable from May to August. Suffi
cient for 8 persons. 

SOUP, a la Flamande (Flemish). 
Ingredients. — 5 onions, 5 heads of 

jelery, 10 moderate-sized potatoes, 3 oz. 
outter, £ pint of water, J pint of cream, 
2 quarts of stock. Mode. — Slice the 
onions, celery, and potatoes, and put 
them with the butter and water into a 
stewpan, and simmer for an hour. Then 
fill up the stewpan with stock, and boil 
gently till the potatoes are done, which 
will be in about an hour. Rub all 
through a tammy, and add the cream 
(previously boiled). Do not let it boil 
after the cream is put in. Time.—2J 
hours. Average cost, Is. id. per quart. 
Seasonable from September to May. 
Sufficient for 8 persons. 

Note.—This soup can be made with 
water instead of stock. 

S O U P , a Good Family. 
Ingredients.—Remains of a cold tongue, 

2 lbs. of shin of beef, any cold pieces of 
meat or beef-bones, 2 turnips, 2 carrots, 
2 onions, 1 parsnip, 1 head of celery, 4 
quarts of water, \ teacupful of rice ; salt 
and pepper to taste. Mode.—Put all 
the ingredients in a stewpan, and simmer 
gently for 4 hours, or until all the good
ness is drawn from the meat. Strain 
off the soup, aud let it stand to get cold. 
The kernels and soft parts of the tongue 
must be saved. When the soup is wanted 
for use, skim off all the fat, put in the 
kernels and soft parts of the tongue, 
slice in a small quantity of fresh carrot, 
turnip, and onion; stew till the vege
tables are tender, and serve with toasted 
bread. Time.—5 hours. Average cost, 
3d. per quart. Seasonable at any time. 
Sufficient for 12 persons. 

SOUP, Hessian. 
Ingredients.—Half an ox's head, 1 pint 

of split peas, 8 carrots, 6 turnips, 6 
potatoes, 6 onions, 1 head of celery, 1 
bunch of savoury herbs, pepper and salt 
to taste, 2 blades of mace, a little all
spice, 4 cloves, the crumb of a French 
roll, 6 quarts of water. Mode. —Clear* 

Soup, Pr ince of "Wales's 

the head, rub it with salt and water, and 
soak it for 5 hours in warm water. 
Simmer it in the water till tender, put 
it into a pan and let it cool; skim oil all 
the fat; take out the head, and add the 
vegetables cut up small, and the peas 
which have been previously soaked; 
simmer them without the meat, till they 
are done enough to pulp through a sieve. 
Put in the seasoning, with the pieces of 
meat cut u p ; give one boil, and serve. 
Time.—4 hours. Average cost, Gd. per 
quart. Seasonable in winter. Sufficient 
for 16 persons. 

Note.—An excellent hash or ragout can 
be made by cutting up the nicest parts 
of the head, thickening and seasoning 
more highly a little of the soup, and 
adding a glass of port wine and 2 table
spoonfuls of ketchup. 

SOUP, Por table . 

Ingredients. — 2 knuckles of veal, 3 
shins of beef, 1 large faggot of herbs, 2 
bay-leaves, 2 heads of celery, 3 onions, 
3 carrots, 2 blades of mace, 6 cloves, a 
teaspoonful of salt, sufficient water tu 
cover all the ingredients. Mode.—Take 
the marrow from the bones ; put all the 
ingredients in a stock-pot, and simmer 
slowly for 12 hours, or more, if the meat 
be not done to rags ; strain it off, and put 
it in a very cool place ; take off all the 
fat, reduce the liquor in a shallow pan, 
by setting it over a sharp fire, but be 
particular that it does not burn ; boil it 
fast and uncovered for 8 hours, and keep 
it stirred. Put it into a deep dish, and 
set it by for a day. Have ready a stew-
pan of boiling water, place the dish in 
it, and keep it boiling; stir occasionally, 
and when the soup is thick and ropy, it 
is done. Form it into little cakes by 
pouring a small quantity on to the bottom 
of cups or basins ; when cold, turn them 
out on a flannel to dry. Keep them from 
the air in tin canisters. Average cost 
of this quantity, 16s. 

Note.—Soup can be made in 5 minutes 
with this, by dissolving a sm-Jl piece, 
about the size of a walnut, in a pint of 
warm water, and simmering for 2 mi
nutes. Vermicelli, macaroni, or other 
Italian pastes, may be added. 

S O U P , Pr ince of Wales 's . 
Ingredients. —12 turnips, 1 lump of 

sugar, 2 spoonfuls of strong veal stock, 
''alt and white pepper to taste, 2 quarts 
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of very bright stock. Mode.—Peel the 
turnips, and with a cutter cut them in 
balls as round as possible, but very small. 
Put them in the stock, which must be 
very bright, and simmer till tender. 
Add the veal stock and seasoning. 
Have little pieces of bread cut round, 
about the size of a shilling; moisten 
them with stock; put them into a tureen 
and pour the soup over without shaking, 
for fear of crumbling the bread, which 
would spoil the appearance of the soup, 
and make it look thick. Time.—2 hours. 
Seasonable in the winter. Sufficient for 
8 persons. 

SOUP, Eegency. 
Ingredients.—The bones and remains 

of any cold game such as of pheasants, 
partridges, &c.; 2 carrots, 2 small onions, 
1 head of celery, 1 turnip, \ lb. of pearl 
barley, the yolks of 3 eggs boiled hard, 
i pint of cream, salt to taste, 2 quarts of 
medium or common stock. Mode.— 
Place the bones or remains of game in 
the stewpan, with the vegetables sliced ; 
pour over the stock, and simmer for 2 
hours ; skim off all the fat, and strain it. 
Wash the barley, and boil it in 2 or 3 
waters before putting it to the soup; 
finish simmering in the soup, and when 
the barley is done, take out half, and 
pound the other half with the yolks of 
the eggs. When you have finished 
pounding, rub it through a clean tammy, 
add the cream, and salt if necessary; 
give one boil, and serve very hot, putting 
in the barley that was taken out first. 
Time.—2\ hours. Average cost, Is. per 
quart, if made with medium stock, or Gd. 
per quart, with common stock. Season
able from September to March. Suffi
cient for 8 persons. 

SOUP, a. la Reine. 
Ingredients.—1 large fowl, 1 oz. of 

sweet almonds, the crumb of 1 £ French 
roll, k pint of cream, salt to taste, 1 
smalllump of sugar, 2 quarts of good 
white veal stock. Mode.—Boil the fowl 
gently in the stock till quite tender, 
which will be in about an hour, or rather 
more; take out the fowl, pull the meat 
from the bones, and put it into a mortar 
with the almonds, and pound very fine. 
When beaten enough, put the meat back 
in the stock, with the crumb of the rolls, 
and let it simmer for an hour; rub it 
through a tammy, add the sugar, $ pint 
of cream that has boiled, and, if you 

Soup a la Solferino 
prefer, cut the crust of the roll into 
small round pieces, and pour the soup 
over it, when you serve. Time.—2 
hours, or rather more. Average cost, 
2s. Id. per quart. Seasonable all the 
year. Sufficient for 8 persons. 

Note. — All white soups should be 
warmed in a vessel placed in another of 
boiling water. 

S O U P , a la Heine (Economical). 
Ingredients. — Any remains of roast 

chickens, ^ teacupful of rice, salt and 
pepper to taste, 1 quart of stock. Mode. 
—Take all the white meat and pound it 
with the rice, which has been slightly 
cooked, but not too much. When it is all 
well pounded, dilute with the stock, and 
pass through a sieve. This soup should 
neither be too clear nor too thick. Time. 
—1 hour. Average cost, id. per quart. 
Seasonable all the year. Sufficient for 4 
persons. 

Note.—If stock is not at hand, put 
the chicken-bones in water, with an 
onion, carrot, a few sweet herbs, a blade 
of mace, pepper and salt, and stew for 3 
hours. 

S O U P , a la Solferino (Sardinian 
Becipe). 
Ingredients.—4 eggs, £ pint of cream, 

2 oz. of fresh butter, salt and pepper to 
taste, a little flour to thicken, 2 quarts 
of bouillon. Mode.—Beat the eggs, put 
them into a stewpan, and add the cream, 
butter, and seasoning; stir in as much 
flour as will bring it to the consistencv 
of dough; make it into balls, either 
round or egg-shaped, and fry them in 
butter; put them in the tureen, and pour 
the boiling bouillon over them. Time.— 
1 hour. Average cost, Is. 3d. per quart. 
Seasonable all the year. Sufficient for 8 
persons. 

Note.—This recipe was communicated 
to the Editress by an English gentleman, 
who was present at the battle of Sol
ferino, on June 24, 1859, and who was 
requested, by some of Victor Emmanuel s 
troops, on the day before the batttle, 
to partake of a portion of their potage. 
He willingly enough consented, and 
found that these clever campaigners had 
made a palatable dish from very easily-
procured materials. In sending the 
recipe for insertion in this work, he has, 
however, Anglicised, and somewhat, he 
thinks, improved it. 
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SOUP, Spring, or Potage Pr in ta-
nier. 
Ingredients.—J a pint of green peas, 

if in season, a little chervil, 2 shredded 
lettuces, 2 onions, a very small bunch of 
parsley, 2 oz. of butter, the yolks of 3 
eggs, 1 pint of water, seasonh £ to taste, 
2 quarts of stock. Put in a ovean stew
pan the chervil, lettuces, onions, parsley, 
and butter, to 1 pint of water, and let 
them simmer till tender. Season with 
salt and pepper ; when done, strain off 
the vegetables, and put two-thirds of 
toe liquor they were boiled in to the 
stock. Beat up the yolks of the eggs 
with the other third, give it a toss over 
the fire, and at the moment of serving, 
add this, with the vegetables which you 
strained off, to the soup. Time.—$ of 
an hour. Average cost, Is. per quart. 
Seasonable from May to October. Suffi
cient for 8 persons. 

SOUP, Stew. 
Ingredients.—2 lbs. of beef, 5 onions, 

6 turnips, j lb. of rice, a large bunch of 
parsley, a few sweet herbs, pepper and 
salt, 2 quarts of water. Mode.—Cut the 
beef up in small pieces, add the other 
ngredients, and boil gently for 2^ hours. 

Oatmeal or potatoes would be a great 
improvement. Time.—2% hours. Ave
rage cost, Gd. per quart. Seasonable in 
winter. Sufficient for 6 persons. 

8 0 U P , Stew. 
Ingredients.—\ lb. of beef, mutton, or 

pork ; 4 pint of split peas, 4 turnips, 8 
potatoes, 2 onions, 2 oz. of oatmeal or 3 
oz. of rice, 2 quarts of water. Mode.— 
Cut the meat in small pieces, as also the 
vegetables, and add them, with the 
peas, to the water. Boil gently for 3 
hours; thicken with the oatmeal, boil 
for another £ hour, stirring all the time, 
Jlnd season with pepper and salt. Time. 
—3^ hours. Average cost, id. per quart. 
Seasonable in winter. Sufficient for 8 
persons. 

Note.—This soup may be made of the 
liquor in which tripe has been boiled, by 
adding vegetables, seasoning, rice, &o. 

SOUP, Stew, of Salt Meat. 
Ingredients.—Any pieces of salt beef 

or pork, say 2 lbs.; 4 carrots, 4 parsnips, 
4 turnips, 4 potatoes, 1 cabbage, 2 oz. of 
oatmeal or ground rice, seasoning of salt 
and pepper. 2 quarts of water. Mode.— 

Soup, W h i t e 

Cut up the meat small, add the water, 
and let it simmer for 2\ hours. Now add 
the vegetables, cut in thin small slices; 
season, and boil for 1 hour. Thieken 
with the oatmeal, and serve. Time.— 
2 hours. Average cost, 3d. per quart 
without the meat. Seasonable in winter. 
Sufficient for 6 persons. 

Note.—If rice is used instead of oat
meal, put it in with the vegetables. 

S O U P , Useful for Benevolen t P u r 
poses. 

Ingredients.—An ox-cheek, any pieces 
of trimmings of beef, which may be 
bought very cheaply (say 4 lbs.), a few 
bones, any pot-liquor the larder may 
furnish, ^ peck of onions, 6 leeks, a large 
bunch of herbs, £ lb. of celery (the out
side pieces, or green tops, do very well); 
k. lb. of carrots, ^ lb. of turnips, £ lb. of 
coarse brown sugar, £ a pint of beer, 4 
lbs. of common rice, or pearl barley ; £ 
lb. of salt, 1 oz. of black pepper, a few 
raspings, 10 gallons of water. Mode.— 
Divide the meat in small pieces, break 
the bones, put them in a copper, with 
the 10 gallons of water, and stew for 
half an hour. Cut up the vegetables, 
put them in with the sugar and beer, and 
boil for 4 hours. Two hours before the 
soup is wanted, add the rice and rasp
ings, and keep stirring till they are well 
mixed in the soup, which simmer gently. 
If the liquor boils away a little, fill up 
with water. Time.—6£ hours. Average 
cost, lkd. per quart. 

S O U P , W h i t e . 
Ingredients.—£ lb. of sweet almonds, 

| lb. of cold veal or poultry, a thick slice 
of stale bread, a piece of fresh lemon-
peel, 1 blade of mace, pounded, | pint 
of cream, the yolks of 2 hard-boiled 
eggs, 2 quarts of white stock. Mode.— 
Reduce the almonds in a mortar to 
a paste, with a spoonful of water, 
and add to them the meat, which 
should be previously pounded with the 
bread. Beat all together, and add the 
lemon-peel, very finely chopped, and 
the mace. Pour the boiling stocs. on 
the whole, and simmer for an hour. 
Rub the eggs in the cream, put in the 
soup, bring it to a boil, and serve im
mediately. Time.— \k_ hour. Average 
cost, Is. Gd. per quart. Seasonable all 
the year. Sufficient for 8 persons. 

Note.—A more economical white soup 
may be made by using common veal 
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Spinach, to Boil 

SPINACH GABNI8HED WITH 
CROUTONS. 

stock, and thickening with rice, flour, 
and milk. Vermicelli should be served 
with it. Average cost, 5d. per quart. 

S P I N A C H , to Boil (English Mode). 
Ingredients.—2 pailfuls of spinach, 2 

heaped tablespoonfuls of salt, 1 oz. of 
of butter, pepper to taste. Mode.—Pick 
the spinach carefully, and see that no 
stalks or weeds are left amongst i t ; 
wash it in several waters, and, to pre
vent it being gritty, act in the following 
manner;—Have ready two large pans or 
tubs filled with water; put the spinach 
into one of these, and thoroughly wash i t ; 
tben, with the hands, take out the spi
nach, and put it into the other tub of 
water (by this means all the grit will be 
left at the bottom of the tub) ; wash 

it again, and 
should it not 
be perfectly 
free from dirt, 
repeat tho pro
cess. Pat it 

into a very large saucepan, with about 
J pint of water, just sufficient to keep 
the spinach from burning, and the above 
proportion of salt. Press it down fre
quently with a wooden spoon, that it 
may be done equally; and when it has 
boiled for rather more than 10 minutes, 
or until it is perfectly tender, drain it in 
a colander, squeeze it quite dry, and chop 
it finely. Put the spinach into a clean 
stewpan, with the butter and a seasoning 
of pepper; stir the whole over the fire 
until quite hot; then put it on a hot dish, 
and garnish with sippets of toasted bread. 
Time.—10 to 15 minutes to boil the spi
nach, 5 minutes to warm with the butter. 
Average cost for the above quantity, 8d. 
Sufficient for 5 or 6 persons. Seasonable. 
—Spring spinach from March to July; 
winter spinach from November to March. 

Note.—Grated nutmeg, pounded mace, 
or lemon-juice may also be added to 
enrich the flavour; and poached eggs are 
also frequently served with spinach: they 
should be placed on the top of it, and 
it should be garnished with sippets of 
toasted bread. 

SPINACH dressed with Cream, a 
la Francaise . 

Ingredients.—2 pailfuls of spinach, 2 
tablespoonfuls of salt, 2 oz. of butter, 8 
tabiespoonfjls of cream, 1 small tea
spoonful of pounded sugar, a very little 

Spinach-Green 

grated nutmeg. Mode.—Boil and drain 
the spinach; chop it fine, and put it into 
a stewpan with the butter ; stir it over 
a gentle fire, and, when the butter has 
dried away, add the remaining ingre
dients, and simmer for about 5 minutes. 
Previously to pouring in the cream, boil it 
first, in case it should curdle. Serve on 
a hot dish, and garnish either with 
sippets of toasted bread or leaves of puff-
paste. Time.—10 to 15 minutes to boil 
the spinach; 10 minutes to stew with the 
cream. Average cost for the above quan
tity, 8d. Sufficient for 5 or 6 persons. 
Seasonable.—Spring spinach from March 
to July; winter spinach from November 
to March. 

SPINACH, French Mode of Dress
ing. 

Ingredients.—2 pailfuls of spinach, 
2 tablespr onfuls of salt, 2 oz. of butter, 
1 teaspojnful of flour, 8 tablespoonfuls 
of good gravy; when liked, a very little 
grated nutmeg. Mode.—Pick, wash, 
and boil the spinach, and when tender, 
drain and squeeze it perfectly dry from 
the water that hangs about it. Chop it 
very fine, put the butter into a stewpan, 
and lay the spinach over that ; stir it 
over a gentle fire, and dredge in the 
flour. Add the gravy, and let it boil 
quickly for a few minutes, that it may 
not discclour. When the flavour of nut
meg is liked, grate some to the spinach, 
and when thoroughly hot, and the gravy 
has dried away a little, serve. Garnish 
the dish with sippets of toasted bread. 
Time.—10 to 15 minutes to boil the 
spinach; 10 minutes to simmer in the 
gravy. Average cost for the above quan
tity, 8d. Sufficient for 5 or 6 persons. 
Seasonable.—Spring spinach from March 
to July; winter spinach from October to 
February. 

Note.—For an entremets or second-
course difih, spinach dressed by the above 
recipe may be pressed into a hot mould; 
it should then be turned out quickly, and 
served immediately. 

SPINACH-GREEN, for Colourint 
various Dishes. 

Ingredients.—2 handfuls of spinach. 
Mode.—Pick and wash the spinach free 
from dirt, and pound the leaves in a 
mortar to extract the juice; then press 
it through a hair sieve, and put the juice 
into a small stewpan or jar. Place this 
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in a bain marie, or saucepan of boiling 
water, and let it set. Watch it closely, 
as it should not boil; and, as soon as it 
is done, lay it in a sieve, so that all the 
water may drain from it, and the green 
will then be ready for colouring. H 
made according to this recipe, the 
spinach-green will be found for superior 
to that boiled in the ordinary way. 

S P I N A C H S O U P (French Recipe). 
Ingredients. — As much spinach as, 

when boiled, will half fill a vegetable-
dish, 2 quarts of very clear medium stock. 
Mode.—Make the cooked spinach into 
balls the size of an egg, and. slip them 
into the soup-tureen. This is a very 
elegant soup, the green of the spinach 
forming a pretty contrast to the brown 
gravy. Time.—1 hour. Average cost, 
Is. per quart. Seasonable from October 
to June. 

S P O N G E - C A K E . 
Ingredients.—The weight of 8 eggs in 

pounded loaf sugar, the weight of 5 in 
flour, the rind of 1 lemon, 1 tablespoon
ful of brandy. Mode.—Put the eggs into 
one side of the scale, and take the weight 
of 8 in pounded loaf sugar, and the 
weight of 5 in good dry flour. Separate 
the yolks from the whites of the eggs ; 
beat the former, put them into a sauce
pan with the sugar, and let them remain 
over the fire until milk-warm, keeping 
them well stirred. Then put them into 
a basin, add the grated lemon-rind 
mixed with the brandy, and stir these 
well together, dredging in the flour 

_ very gradually. 
Whisk t h e 
whites of the 
eggs to a very 
stiff froth, stir 
them to the 
flour, &c, and 
beat the cake 
well for \ hour. 

P«t it into a buttered mould strewn with 
a little fine-sifted sugar, and bake the 
cake in a quick oven for 1^ hour. Care 
must be taken that it is put into the 
oven immediately, or it will not be light. 
The flavouring of this cake may be varied 
by adding a few drops of essence of al
monds instead of the grated lemon-rind. 
Time.—\\ hour. Average cost, Is. 3d. 
Sufficient far 1 cake. Seasonable at any 
time-

Sprats 

SPONGE-CAM. 

SPONGE-CAKE. 
Ingredients.—\ lb. of loaf sugar, not 

quite i pint of water, 5 eggs, 1 lemon, A 
lb. of flour, i teaspoonful of carbonate of 
soda. Mode.—Boil the sugar and w ter 
together until they form a thick syi u p ; 
lex it cool a little, then pour it to the 
eggs, which should be previously well 
whisked; and after the eggs and syrup 
are mixed together, continue be ting 
them for a few minutes. Grate the 
lemon-rind, mix the carbonate of soda 
with the flour, and stir these lightl * to 
the other ingredients; then add he 
lemon-juice, and, when the whole is 
thoroughly mixed, pour it into a buttered 
mould, and bake in rather a quick oven 
for rather more than 1 hour. The re
mains of sponge or Savoy cakes answer 
very well for trifles, light puddings, &c. ; 
and a very stale one (if not mouldy) 
makes an excellent tipsy cake. Time.— 
Rather more than 1 hour. Average cost, 
lOd. Sufficient to make 1 cake. Season
able at any time. 

S P O N G E - C A K E S , SmalL 
Ingredients.—The weight of 5 eggs in 

flour, the weight of 8 in pounded loaf 
sugar; flavouring to taste. Mode.—Let 
the flour be perfectly dry, and the sugar 
well pounded and sifted. Separate the 
whites from the yolks of the eggs, and 
beat the latter up with the sugar ; then 
whisk the whites until they become 
rather stiff, and mix them with the yolks, 
but do not stir them more than is just 
necessary to mingle the ingredients well 
together. Dredge in the flour by de-
greea, add the flavouring; butter the 
tins well, pour in the batter, sift a little 
sugar over the cakes, and bake them in 
rather a quick oven, but do not allow 
them to take too much colour, as they 
should be rather pale. Remove them 
from the tins before they get cold, and 
turn them on their faces, where let them 
remain until quite cold, when store them 
away in a closed tin canister or wide-
mouthed glass bottle. Time.—10 to 15 
minutes in a quick oven. Average cost. 
Id. each. Seasonable at any time. 

S P R A T S . 
Sprats should be cooked very fresh, 

which can be ascertained by their bright 
and sparkling eyes. Wipe them dry; 
fasten them in rows by a skewer run 
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Sprats , Dried 

through the eyes ; dredge with flour, and 
broil them on a gridiron over a nice clear 
fire. The gridiron should be rubbed 
with suet. Serve very hot. Time.— 
3 or 4 minutes. Average cost, Id. per lb. 
Seasonable from November to March. 

To CHOOSE SPRATS. — Choose these 
from their silvery appearance, as the 
brighter they are, so are they the 
fresher. 

S P R A T S , Dried. 
Dried sprats should be put into a 

basin, and boiling water poured over 
them; they may then be skinned and 
served, and this will be found a much 
better way than boiling them. 

S P R A T S , F r i ed in Bat ter . 
Ingredients. — 2 eggs, flour, bread

crumbs ; seasoning of salt and pepper to 
taste. Mode.—Wipe the sprats, and 
dip them in a batter made of the above 
ingredients. Fry of a nice brown, serve 
very hot, and garnish with fried parsley. 
Bprats may be baked like herrings. 

S P R O U T S , to Boil Young. 
Ingredients.—To each \ gallon of water 

allow 1 heaped tablespoonful of salt; a 
very small piece of soda. Mode.— Pick 
away all the dead leaves, and wash the 
greens well in cold water; drain them in 
a colander, and put them into fast-boiling 
water, with salt and soda in the above 
proportion. Keep them boiling quickly, 
with the lid uncovered, until tender; and 
the moment they are done, take them 
up, or their colour will be spoiled; when 
well drained, serve. The great art in 
cooking greens properly, and to have 
them a good colour, is to put them into 
plenty of fast-boiling water, to let them 
boil very quickly, and to take them up 
the mvjnent they become tender. Time. 
—Brocoli sprouts, 10 to 12 minutes; 
young greens, 10 to 12 minutes; sprouts, 
12 minutes, after the water boils. Sea
sonable.—Sprouts of various kinds may 
be had all the year. 

S T E W , I r i sh . 
Ingredients.—3 lbs. of the loin or neck 

of mutton, 5 lbs. of potatoes, 5 large 
onions, pepper and salt to taste, rather 
more than 1 pint of water. Mode.— 
Trim off some of the fat of the above 
quantity of loin or neck of mutton, and 
out it into chops of a moderate thickness. 

Stilton Cheese 

Pare and halve the potatoes, and cut the 
onions into thick slices. Put a layer of 
potatoes at the bottom of a stewpan, 
then a layer of mutton and onions, and 
season with pepper and salt; proceed in 
this manner until the stewpan is full, 
taking care to have plenty of vegetables 
at the top. Pour in the water, and let it 
stew very gently for 2\ hours, keeping 
the lid of the stewpan closely shut the 
whole time, and occasionally shaking the 
preparation to prevent its burning. Time. 
—2\ hours. Average cost, for this quan
tity, 2s. 8d. Sufficient for 5 or 6 persons. 
Seasonable.—Suitable for a winter dish. 

S T E W , Ir ish. 
Ingredients.—2 or 3 lbs. of the breast 

of mutton, 1£ pint of water, salt and 
pepper to taste, 4 lbs. of potatoes, 4 large 
onions. Mode.—Put the mutton into a 
stewpan with the water and a little salt, 
and let it stew gently for an hour; cut 
the meat into small pieces, skim the fat 
from the gravy, and pare and slice the 
potatoes and onions. Put all the ingre
dients into the stewpan, n layers, first a 
layer of vegetables, then one of meat, 
and sprinkle seasoning of pepper and 
salt between each layer; cover closely, 
and let the whole stew very gently for 
1 hour, or rather more, shaking it fre
quently to prevent its burning. Time. 
—Rather more than 2 hours. Average 
cost, Is. Gd. Sufficient for 5 or 6 persons. 
Seasonable.—Suitable for a winter dish. 

Note.—Irish stew may be prepared in 
the same manner as above, but baked in 
a jar instead of boiled. About 2 hours 
or rather more in a moderate oven will 
be sufficient time to bake it. 

S T I L T O N C H E E S E . 
Stilton cheese, or British Parmesan, as 

it is sometimes called, is generally pre
ferred to all other cheeses by those whose 
a u t n o r i t y 
few will dis
pute. Those 
.x, a \J. © i ik 

Mayor June 
are usually 
se rved a t 
Christmas; 
or, to be in 
prime order, 
shou ld be 
kept from 
10 to 12 months, or oven longer. An 
artificial ripeness in Stilton cheese is 

STILTON CHEESE. 
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sometimes produced by inserting a small 
piece of decayed Cheshire into an aper
ture at the top. From 3 weeks to a 
month is sufficient time to ripen the 
cheese. An additional flavour may also 
be obtained by scooping out a piece from 
the top, and pouring therein port, sherry, 
Madeira, or old ale, and letting the 
cheese absorb these for two or three 
weeks. But that cheese is the finest 
which is ripened without any artificial 
aid, is the opinion of those who are 
judges in these matters. In serving a 
Stilton cheese, the top of it should be cut 
off to form a lid, and a napkin or piece of 
white paper, with a frill at the top, 
pinned round. When the cheese goes 
from table, the lid should be replaced. 

STOCKS for all kinds of Soups 
(Rich Strong Stock). 

Ingredients.—4 lbs. of shin of beef, 
4 lbs. of knuckle of veal, \ lb. of good lean 
ham ; any poultry trimmings ; 2 oz. of 
butter; 3 onions, 3 carrots, 2 turnips (the 
latter should be omitted in summer, lest 
they ferment), 1 head of celery, a few 
chopped mushrooms, when obtainable; 
1 tomato, a bunch of savoury herbs, not 
forgetting parsley ; 1^ oz. of salt, 3 lumps 
of sugar, 12 white peppercorns, 6 cloves, 
3 small blades of mace, 4 quarts of water. 
Mode.—Line a delicately cloan stewpan 
with the ham cut in thin broad slices, 
carefully trimming off all its rusty fat; 
cut up the beef and veal in pieces about 
3 inches square, and lay them on the 
ham; set it on the stove, and draw it 
down, and stir frequently. When the 
meat is equally browned, put in the beef 
and veal bones, the poultry trimmings, 
and pour in the cold water. Skim well, 
and occasionally add a little cold water, 
to stop its boiling, until it becomes quite 
clear; then put in all the other ingredi
ents, and simmer very slowly for 5 hours. 
Do not let it come to a brisk boil, that 
the stock be not wasted, and that its 
colour maybe preserved. Strain through 
a very fine hair sieve, or cloth, and the 
ttock will be fit for use. Time. — 5 
tiours. Average cost, Is. 3d. per quart. 

8TOCK, Economical. 
Ingredients.—The liquor in whiph a 

joint of meat has been boiled, say 
4 quarts; trimmings of fresh meat or 
poultry, shank-bones, &c, roast-beef 
bones, any pieces the larder may fur-

Stock, *o Clarify 

nish; vegetables, spices, and the same 
seasoning as in the foregoing recipe. 
Mode.—Let all the ingredients simmer 
gently for 6 hours, taking care to skim 
carefully at first. Strain it off, and put 
by for use. Time.—6 hours. Average 
cost, 3d. per quart. 

STOCK, Medium. 
Ingredients.—4 lbs. of shin of beef, or 

4 lbs. of knuckle of veal, or 2 lbs. of 
each; any bones, trknmings of poultry, 
or fresh meat, | lb. of lean bacon or 
ham, 2 oz. of butter, 2 large onions, each 
stuck <jjth 3 cloves ; 1 turnip, 3 carrots, 
1 head of celery, 3 lumps of sugar-, 2 oz. 
of salt, ^ a teaspoonful of whole pepper, 
1 large blade of mace, 1 bunch of savoury 
herbs, 4 quarts and ^ pint of cold water. 
Mode.—Cut up the meat and bacon or 
ham into pieces of about 3 inches square; 
rub the butter on the bottom of the 
stewpan ; put in £ a pint of water, the 
meat, and all the other ingredients. 
Cover the stewpan, and place it on a 
sharp fire, occasionally stirring its con
tents. When the bottom of the pan be
comes covered with a pale, jelly-like 
substance, add the 4 quarts of cold wa
ter, and simmer very gently for 5 hours. 
As we have said before, do not let it boil 
quickly. Remove every particle of scum 
whilst it is doing, and strain it through 
a fine hair sieve. This stock is the basis 
of most of the soups mentioned in this 
dictionary, and will be found quite strong 
enough for ordinary purposes. Time.— 
5£ hours. Average cost, 9d. per quart. 

STOCK, To Clarify. 
Ingredients.—The whites of 2 eggs, 

1 pint of water, 2 quarts of stock. 
Mode.—Supposing that by some accident 
the soup is not quite clear, and that its 
quantity is 2 quarts, take the whites of 
2 eggs, carefully separated from thoir 
yolks, whisk them well together with 
the water, and add gradually the 2 quarts 
of boiling stock, still whisking. Place 
the soup on the fire, and when boiling 
and well skimmed, whisk the eggs with 
it till nearly boiling again; then draw 
it from the fire, and let it settle, until 
the whites of the eggs become separated. 
Pass through a fine cloth, and the s<mp 
should be clear. 

Note.—Tie rule is, that all clear soups 
should be of a light straw-colour, and 
should not savour too strongly qf th» 
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meat; and that all white or brown thick 
soups should have no more consistency 
than will enable them to adhere slightly 
to the spoon when hot. All puries 
should be somewhat thicker. 

STOCK, W h i t e (to be used in the 
preparat ion of W h i t e Soups). 

: lbs. of knuckle of veal, 
any poultry trimmings, 4 slices of lean 
ham, 3 carrots, 2 onions, 1 head of ce
lery, 12 white peppercorns, 2 oz. of salt, 
1 blade of mace, a bunch of herbs, 1 oz. 
butter, 4 quarts of water. Mode.—Cut 
up the veal, and put it with the bones 
and trimmings of poultry, and the ham, 
into the stewpan, which has been rubbed 
with the butter. Moisten with \ a pint 
of water, and simmer till the gravy be
gins to flow. Then add the 4 quarts of 
water and the remainder of the ingre
dients ; simmer for 5 hours. After skim
ming and straining it carefully through 
a very fine hair sieve, it will be ready 
for use. Time.—5£ hours. Average cost, 
9d. per quart. 

Note.—When stronger stock is de
sired, double the quantity of veal, or put 
in an old fowl. The liquor in which a 
young turkev has been boiled, is an 
excellent addition to an white stock or 
soups. 

STOCK, Consomme" or "White, for 
many Sauces. 

Consomm6 is made precisely in the 
same manner as white stock, and, for 
ordinary purposes, will be found quite 
good enough. When, however, a stronger 
stock is desired, either put in half the 
quantity of water, or double that of the 
meat. This is a very good foundation 
for all white sauces. 

S T R A W B E R R Y JAM. 
Ingredients.—To every lb. of fruit 

allow £ pint of red-currant juice, 1.J lb. 
of loaf sugar. Mode.—Strip the cur
rants from the stalks, put them into a 
jar ; place this jar in a saucepan of boil
ing water, and simmer until the juice 
is well drawn from the fruit; strain the 
currants, measure the juice, put it into 
a preserving pan, and add the sugar. 
Select well-ripened but sound straw
berries ; pick them from the stalks, and 
when the sugar is dissolved in the our-

Strawberr ies and Cream 

rant-juice, put in the fruit. Simmer the 
whole over a moderate fire, from ^ to $ 
hour, carefully removing the scum as it 
rises. Stir the jam only enough to pre
vent it from burning at the bottom of 
the pan, as the fruit should be pre
served as whole as possible. Put the 
jam into jars, and when cold, cover 
down. Time.—\ to £ hour, reckoning 
from the time the jam simmers all over. 
Average cost, from Id. to 8d. per lb. pot. 
Sufficient.—12 pints of strawberries will 
make 12 lbs. of jam. Seasonable in June 
and July. 

S T R A W B E R R Y JELLY. 
Ingredients.—Strawberries, pounded 

sugar; to every pint of juice allow \\ oz. 
of isinglass. Mode.—Pick the straw
berries, put them into a pan, squeeze 
them well with a wooden spoon, add 
sufficient pounded sugar to sweeten them 
nicely, and let them remain for 1 hour, 
that the juice may be extracted; then 
add \ P m t of water te every pint of 
juice. Strain the strawberry-juice and 
water through a bag; measure it, and 
to every pint allow 1£ oz. of isinglass, 
melted and clarified in £ pint of water. 
Mix this with the juice; put the jelly 
into a mould, and set the mould in ice. 
A little lemon-juice added to the straw
berry-juice improves the flavour of the 
jelly, if the fruit is very ripe; but it 
must be well strained before it is put 
to the other ingredients, or it will make 
the jelly muddy. Time.—1 hour to 
draw the juice. Average cost, with the 
best isinglass, 3s. Sufficient—Allow 
1^ pint of jelly for 5 or 6 persons. 
Seasonable in June, July, and August. 

S T R A W B E R R I E S and CREAM. 
Ingredients.—To every pint of picked 

strawberries allow J pint of cream, 2 oz 
of finely-pounded sugar. Mode.—Pic* 
the stalks from the fruit, place it 0* 
a glass dish, sprinkle over it pounded 
sugar, and slightly stir the strawberries, 
that they may all be equally sweetened ( 
pour the cream over the top, and serve. 
Devonshire cream, when it can be ob* 
tained, is exceedingly delicious for this 
dish; and, if very thick indeed, may 
be diluted with a little thin cream or 
milk. Average cost for this quantity, 
with cream at Is. per pint, Is. Suffi
cient for 2 persons. Seasonable in Jun»-
and July. 
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Strawberries, Preserved in Wine 

S T R A W B E R R I E S , Preserved in 
Wine . 

Ingredients. — To every quart bottle 
allow \ lb. of finely-pounded loaf sugar; 
sherry or Madeira. Mode.—Let the fruit 
be gathered in fine weather, and used as 
soon as pickod. Have ready some per
fectly dry glass bottles, and some nice 
soft corks or bungs. Pick the stalks 
from the strawberries, drop them into 
the bottles, sprinkling amongst them 
pounded s igar in the above proportion, 
and when the fruit reaches to the neck of 
the bottle, fill up with sherry or Madeira. 
Cork the bottles down with new corks, 
aud dip them into melted resin. Season
able.—Make this in June or July. 

S T R A W B E R R I E S , to Preserve 
Whole . 

Ingredients. — To every lb. of fruit 
allow 1^ lb. of good loaf sugar, 1 pint of 
red-currant juice. Mode.—Choose the 
strawberries not too ripe, of a fine large 
sort and of a good colour. Pick off the 
stalks, lay the strawberries in a dish, 
and sprinkle over them half the quantity 
of sugar, which must be finely pounded. 
Shake the dish gently, that the sugar 
may be equally distributed and touch 
the under-side ol the fruit, and let it 
remain for 1 day. Then have ready the 
currant-juice, drawn as for red-currant 
jelly ; boil it with the remainder of the 
sugar until it forms a thin syrup, and 
in this simmer the strawberries and 
sugar, until the whole is sufficiently 
jellied. Great care must be taken not to 
stir the fruit roughly, as it should be 
preserved as whole as possible. Straw, 
berries prepared in this manner are very 
good served in glasses and mixed with 
thin cream. Time.—\ hour to 20 mi
nutes to simmer the strawberries in the 
syrup. Seasonable in June and July. 

S T R A W B E R R Y , Open Tar t of, or 
any other Kind of Preserve. 

Ingredients.—Trimmings of puff-paste, 
any kind of jam. Mode.—Butter a tart-
pan of the shape shown in the engraving, 
roll out the paste to the thickness of £ 
an inch, and line the pan with i t ; prick 
a few holes at the bottom with a fork, 
and bake the tart in a brisk oven from 
10 to 15 minutes. Let the paste cool a 
little; then fill it with preserve, place a 

Sturgeon, Roast 

few stars or leaves on it, which havs 
been previously cut out of the paste and 
baked, and the tart is ready for table. 

OPEN IABT. 

By making it in this manner, both the 
flavour and colour of the jam are pre
served, which would otherwise be lost, 

OJEN-TABT MOULD. 

were it baked in the oven on the paste; 
and, besides, so much jam is not re
quired. Time.—10 to 15 min. Averagi 
cost, 8d, Sufficient.—1 tart for 3 persons. 
Seasonable at any time. 

S T U R G E O N , Baked. 
Ingredients. — 1 small sturgeon, salt 

and pepper to taste, 1 small bunch of 
herbs, the juice of £ lemon, 1 lb. of 
butter, 1 pint of white wine. Mode.— 
Cleanse the fish thoroughly, sfc in it, and 
split it along the belly without separating 
i t ; have ready a large baking-dish, in 
which lay the fish, srvriokle over the 
seasoning and herbs ver./ nnely minced, 
and moisten it with the iemon-juice and 
wine. Place the butter in small pieces 
over the whole of the fish, put it in the 
oven, and baste frequently; brown it 
nicely, and serve with its own gravy. 
Time.—Nearly 1 hour. Average cost, Is. 
to Is. Gd. per lb. Seasonable from August 
to March. 

S T U R G E O N , Roast . 
Ingredients.— Veal stuffing, buttered 

paper, the tail-end of a sturgeon. Mode. 
— Cleanse the fish bone and skin it • 
make a nice veal stufhi»g (see Forcemeats)) 
and fill it with the part where the bones 
came from; roll it in buttered paper, 
bind it up firmly with tape, like a fillet 
of veal, and roast it in a Dutch oven 
before a clear fire. Serve with good 
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Suet Pudding 

brown gravy, or plain melted butter. 
Time. — About 1 hour. Average costs, 
Is. to Is. Gd. per lb. Seasonable from 
August to March. 

Note.—Sturgeon maybe plainly boiled, 
and served with Dutch sauce. The fish 
is very firm, and requires long boiling. 

S U E T P U D D I N G , to serve wi th 
Roast Meat. 

Ingredients.—1 lb. of flour, 6 oz. of 
finely-chopped suet, | saltspoonful of 
salt, § saltspoonful of pepper, ^ pint of 
milk or water. Mode.—Chop the suet 
very finely, after freeing it from skin, 
and mix it well with the flour; add the 
salt and pepper (this latter ingredient 
may be omitted if the flavour is not liked), 
and make the whole into a smooth paste 
with the above proportion of milk or 
water. Tie the pudding in a floured 
cloth, or put it into a buttered basin, 
and boil from 2^ to 3 hours. To enrich 
it, substitute 3 beaten eggs for some of 
the milk or water, and increase the pro
portion of suet. Time.—2\ to 3 hours. 
Average cost, Gd. Sufficient for 5 or 6 
persons. Seasonable at any time. 

Note.—When there is a joint roasting 
or baking, this pudding may be boiled in 
a long shape, and then cut into slices a 
few minutes before dinner is served ; 
these slices should be laid in the dripping-
pan for a minute or two, and then 
browned before the fire. Most children 
like this accompaniment to roast-meat. 

SUGAR, to Boil, t o Caramel. 

Ingredients. — To every lb. of lump 
sugar allow 1 gill of spring water. Mode. 
—Boil the sugar and water together very 
quickly over a clear fire, skimming it 
*ery carefully as soon as it boils. Keep 
A boiling until the sugar snaps when a 
little of it is dropped in a pan of cold 
water. If it remains hard, the sugar has 
attained the right degree; then squeeze 
in a little lemon-juice, and let it remain 
an instant on the fire. Set the pan into 
another of cold water, and the caramel 
is then ready for use. The insides of 
well-oiled moulds are often ornamented 
with this sugar, which with a fork should 
be spread over them in fine threads or 
network. A dish of light pastry, taste
fully arranged, looks very pretty with 
this sugar spun lightly over it. 

Suppers 

S U P P E R S . 
Much may be done in the arrange

ment of a supper-table, at a very small 
expense, provided taste and ingenuity are 
exercised. The colours and flavours of 
the various dishes should contrast nicely; 
there should be plenty of fruit and 
flowers on the table, and the room should 
be well lighted. We have endeavoured 
to show how the various dishes may be 
placed; but of course these little matters 
entirely depend on the length and width 
of the table used, on individual taste, 
whether the tables are arranged round 
the room, whether down the centre, 
with a cross one at the top, or whether 
the supper is laid in two separate rooms, 
&c, &L. The garnishing of the dishes 
has also much to do with the appearance 
of a supper-table. Hams and tongues 
should be ornamented with cut vegetable 
flowers, raised pies with aspic jelly cut 
in dice, and all the dishes garnished 
sufficiently to be in good taste without 
looking absurd. The eye, in fact, should 
be as much gratified as the palate. Hot 
soup is now often served at suppers, but 
is not placed on the table. The servants 
fill the plates from a tureen on the buffet, 
and then hand them to the guests : when 
these plates are removed, the business of 
supper commences. 

Where small rooms and large parties 
necessitate having a standing supper, 
many things enumerated in the following 
bill of fare may be placed on the buffet. 
Dishes for these suppers should be se
lected which may be eaten standing 
without any trouble. The following list 
may, perhaps, assist our readers in the 
arrangement of a buffet for a standing 
supper. 

Beef, ham, and tongue-sandwiches, 
lobster and oyster-patties, sausage-rolls, 
meat-rolls, lobster-salad, dishes of fowls, 
the latter all cut up; dishes of sliced 
ham, sliced tongue, sliced beef, and ga
lantine of veal; various jellies, blanc
manges, and creams; custards in glasses, 
comp6tes of fruit, tartlets of jam, and 
several dishes of small fancy pastry; 
dishes of fresh fruit, bonbons, sweet
meats, two or three sponge-cakes, a few 
plates of biscuits, and the buffet orna
mented with vases of fresh or artificial 
flowers. The above dishes are quite suf-
ficient for a standing supper; where 
more are desired, a supper must then be 
laid and arranged in the usual manner. 
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JVofe.-When soup is served from the buffet, Mock Turtle and Julienne niav be 
selected. Besides the articles enumerated above, Ices, Wafers, Biscuits, Tea Coffee 
Wines, and Liqueurs will be required. Punch a la Romaine may also be W e d totS 
Mat nf ViavAraoFAa. * * « v « in, turn 
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SUPPER, BILL OF FARE FOR A BALL, 
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Mayonnaise of Trout. 
Tongue, garnished. 

Boiled Fowls and Bechamel Sauoe. 
Collared Eel. 

Ham. 
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Note—The length of the page will not admit of our giving the dishes ae they should be placed 
on the table- they should De arranged with the large and high dishes down the centre, and 
the spaces flfied up with the smaller dishes, fruit, and flowers, taking care that the flavours and 
colours contrast nicely, and that no two dishes of a sort come together. This bill of fare may 
be made to answer three or four purposes, placing a wedding cake or christening cake in the 
centre on a high stand, if required for either of these occasions. A few dishes of fowls, lobster 
alads, &c. &e., should be kept in reserve to replenish those that are most likely to be eaten 

fast. A joint of cold roast and boiled beef should be placed on the buffet, as being something 
substantial for the gentlemen of the party to partake of. Besides the articles enumerated in 
the bill of fare, biscuits and wafers will be required, cream-and-water ices, tea, eoffe* winej, 
liqueurs, eoda-water, ginger-beer, and lemonade. 
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Sweetbreads, Baked 

S W E E T B R E A D S , Baked (an E n 
tree). 

Ingredients.—-3 sweetbreads, egg and 
bread-crumbs, oiled butter, 3 slices of 
toast, brown gravy. Mode. — Choose 
large white sweetbreads; put them into 
warm water to draw out the blood, and 
to improve their colour ; let them remain 
for rather more than 1 hour; then put 
them into boiling water, and allow them 
to simmer for about 10 minutes, which 

BWEEIBBBADB. 

renders them firm. Take them up, drain 
them, brush over with egg, sprinkle with 
bread-crumbs; dip them in egg again, 
and then into more bread-crumbs. Drop 
on them a little oiled butter, and put the 
sweetbreads into a moderately-heated 
oven, and let them bake ^or nearly f 
hour. Make 3 pieces of toast; place the 
sweetbreads on the toast, and pour round, 
but not over them, a good brown gravy. 
Time.—To soak 1 hour, to be boiled 10 
minutes, baked 40 minutes. Average 
cost, 1*. to 5s. Sufficient for an entre'e. 
Seasonable.—In il|iU season from May to 
August. 

S W E E T B R E A D S , Fr ied (it la 
Maitre d'Hotel), an Entree. 

Ingredients.—3 sweetbreads, egg and 
bread-crumbs, \ lb. of butter, salt and 
pepper to taste, rather more than \ pint 
of maitre-d'h6tel sauce. Mode.—Soak 
the sweetbreads in warm water for an 
hour; then boil them for 10 minutes ; 
cut them in slices, egg and bread-crumb 
them, season with pepper and salt, and 
put them into a frying-pan, with the 
above proportion of butter. Keep turn
ing them until done, which will be in 
about 10 minutes ; dish them, and pour 
over them a maitro-d'hdtel sauce. The 
dish may be garnished with slices of cut 
emon. Time.—To soak 1 hour, to be 
broiled 10 minutes, to be fried about 10 
minutes. Average cost, Is. to 5s., ac
cording to the season. Sufficient for an 
entree. Seasonable.—In full season from 
May to August. 

Note.—The egg and bread-crumb may 
oe omitted, and the slices of sweetbread 
iredged with a little flour instead, and a 

Sweetbreads, Lambs* 

good gravy may be substituted for the 
maltre-d'h6tel sauce. This is a very 
simple method of dressing them. 

S W E E T B R E A D S , Stewed (an E n -
tr6el. 

Ingredients.—3 sweetbreads, 1 pint oi 
white stock, thickening of butter and 
flour, 6 tablespoonfuls of cream, 1 table
spoonful of lemon-juice, 1 blade of 
pounded mace, white pepper and salt to 
taste. Mode.— Soak the sweetbreads in 
warm water for 1 hour, and boil them tor 
10 minutes; take them out, put them 
into cold water for a few minutes; lay 
them in a stewpan with the stock, and 
simmer them gently for rather more than 
£ hour. Dish them; thicken the gravy 
with a little butter and flour ; let it boil 
up, add the remaining ingredients, allow 
the sauce to get quite hot, but not boil, 
and pour it over the sweetbreads. Time. 
—To soak 1 hour, to be boiled 10 mi
nutes, stewed rather more than ^ hour. 
Average cost, from Is. to 5a., according 
to the season. Sufficient for an entree. 
Seasonable.—In full season from May to 
August. 

Note.—A few mushrooms added to this 
dish, and stewed with the sweetbreads, 
will be found an improvement. 

S W E E T B R E A D S , Lambs ' , l a rded , 
and Asparagus (an EntrtSe). 

Ingredients. — 2 or 3 sweetbreads, £ 
pint of veal stock, white pepper and salt 
to taste, a small bunch of green onions, 
1 blade of pounded mace, thickening of 
butter and flour, 2 eggs, nearly £ pint of 
cream, 1 teaspoonful of minced parsley, 
a very little grated nutmeg. Mode.— 
Soak the sweetbreads in lukewarm water, 
and put them into a saucepan with suf
ficient boiling water to cover them, and 
let them simmer for 10 minutes; then 
take them out and put them into cold 
water. Now lard them, lay them in a 
stewpan, add thestock, seasoning, onions, 
mace, and a thickening of butter and 
flour, and stew gently for \ hour or 2C 
minutes. Beat up the egg with the 
cream, to which add the minced parsiey 
and a very little grated nutmeg. Put 
this to the other ingredients; stir it well 
till quite hot, but do not let it boil after 
the cream is added, or it will curdle. 
Have ready some asparagus-tops, boiled • 
add these to the sweetbreads, and serve 
ZYme.-T-Altogether £ hour. Average oo 
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Sweetbreads, another way to Dress 

2s. Gd. to 3s. 6d. each. Sufficient.—3 
iweetbreads for 1 entree. Seasonable 
from Easter to Michaelmas. 

S W E E T B R E A D S , another W a y 
to Dress (an Ent ree) . 

Ingredients. — Sweetbreads, egg and 
bread-crumbs, ^ pint of gravy, ^ glass of 
sherry. Mode.—Soak the sweetbreads in 
water for an hour, and throw them into 
boiling water to render them firm. Let 
them stew gently for about \ hour, take 
them out and put them into a cloth, to 
drain all the water from them. Brush 
them over with egg, sprinkle them with 
bread-crumbs, and either brown them in 
the oven or before the fire. Have ready 
the above quantity of gravy, to which 
add s glass of sherry; dish the sweet
breads, pour the gravy under them, and 
garnish with water-cresses. Time. — 
Rather more than £ hour. Average cost, 
2s. Gd. to 3s: Gd. each. Sufficient—3 
sweetbreads for 1 entree. Seasonable, 
from Easter to Michaelmas. 

S Y L L A B U B . 
Ingredients.—1 pint of sherry or white 

wine, •£ grated nutmeg, sugar to taste, 
1£ pint of milk. Mode.—Put the wine 
into a bowl, with the grated nutmeg and 
plenty of pounded sugar, and milk into 
it the above proportion of milk from the 
cow. Clouted cream may be laid on the 
top, with pounded cinnamon or nutmeg 
and sugar; and a little brandy may be 
added to the wine before the milk is put 
in. In some counties, cider is substi
tuted for the wine: when this isjised, 
brandy must always be added. Warm 
milk may be poured on from a spouted 
jug or teapot; but it must be held very 
high. Average cost, 2s. Sufficient for 
6 or 6 persons. Seasonable at any time. 

S Y L L A B U B S , Whipped . 
Ingredients. — J pint of cream, \ 

pint of sherry, half that quantity 
of brandy, the juice of £ lemon, a 
little grated nutmeg, 3 oz. of pounded 
sugar, whipped cream the same as for 
trifle. Mode.—Mix all the ingredients 
ogether, put the syllabub into glasses, 

and over the top of them heap a little 
whipped cream, made in the same manner 
as for trifle. Solid syllabub is made by 
whisking or milling the mixture to a stiff 
troth, and putting it in the glasses, with-

Tar t le t s 

out the whipped cream at the top. 
Average cost, Is. 8d. Sufficient to fill 
8 or 9 glasses. Seasonable at any time. 

S Y R U P for Jel l ies , t o Clarify. 
Ingredients.—To every quart of water 

allow 2 lbs. of loaf sugar; the white ot 
1 egg. Mode.—Tut the sugar and wafer 
into a stewpan; set it on the fire, and, 
when tho sugar is dissolved, add the 
white of the egg, whipped up with a little 
water. Whisk the whole well together, 
and simmer very gently until it has 
thrown up all the scum. Take this off 
as it rises, strain the syrup through a fine 
sieve or cloth into a basin, and keep it 
for use. 

T A P I O C A P U D D I N G . 
Ingredients.—3 oz. of tapioca, 1 quart 

of milk, 2 oz. of butter, \ lb. of sugar, 
4 eggs, flavouring of vanilla, grated 
lemon-rind, or bitter almonds. Mode. 
—Wash the tapioca, and let it stew 
gently in the milk by the side of the 
fire for ^ hour, occasionally stirring i i ; 
then let it cool a little; mix with it the 
butter, sugar, and eggs, which should be 
well beaten, and flavour with either of 
the above ingredients, putting in about 
12 drops of the essence of almonds or 
vanilla, whichever is preferred. Butter 
a pie-dish, and line the edges with puff-
paste ; put in the pudding, and bake in a 
moderate oven for an hour. If the pud
ding is boiled, add a little more tapioca, 
and boil it in a buttered basin 1^ hour. 
Time.—1 hour to bake, 1J hour to boil. 
Average cost, Is. 2d. Sufficient for 5 or 
6 persons. Seasonable at any time. 

TAPIOCA SOUP. 
Ingredients.—5 oz. of tapioca, 2 quarts 

of stock. Mode.—Put the tapioca into 
cold stock, and bring it gradually to a 
boil. Simmer gently till tender, and 
serve. Tvne.—Rather more than 1 hour. 
Average cost, Is. 6d. per quart. Season
able all the year. Sufficient for i 
persons. 

T A R T L E T S . 
Ingredients.—Trimmings of puff-pasta, 

any jam or marmalade that may be pre
ferred. Mode.—Roll out the paste to 
the thickness of about £ inch; butter 
some sinall round patty-pans, line them 
with it, and out off the superfluous paste 

22 
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Tar t le t s , Polish 

DISH O? TABILBI8. 

close to the edge of the pan. Put a 
small piece of bread into each tartlet 

(this is to keep 
them in shape), 
and bake in a 
brisk oven for 
about 10 mi
nutes, or rather 
longer. When 
they are done, 
and are of a nice 

colour, take the pieces of bread out 
carefully, and replace them by a spoon
ful of jam or marmalade. Dish them 
high on a white d'oyley, piled high in 
the centre, and serve. Time.—10 to 15 
minutes. Average cost, Id. each. Suffi
cient—1 lb. of paste will make 2 dishes 
of martlets. Seasonable at any time. 

T A R T L E T S , Polish. 
Ingredients.—Puff-paste, the white of 

an egg, pounded sugar. Mode.—Roll 
some good puff-paste out thin, and cut it 
into 2|-inch squares; brush each square 
over with the white of an egg, then fold 
down the corners, so that they all meet 
in the middle of each piece of paste; 
slightly press the two pieces together, 
brush them over with the egg, sift over 
sugar, and bake in a nice quick oven for 
about i hour. When they are done, 
make a little hole in the middle of the 
paste, and fill it up with apricot jam, 
marmalade, or red-currant jelly. Pile 
them high in the centre of a dish, on a 
napkin, and garnish with the same pre
serve the tartlets are filled with. Time. 
—^ hour or 20 minutes. Average cost, 
with J lb. of puff-paste, 1*. Sufficient for 
2 dishes of pastry. Seasonable at any time. 

Note.—It should be borne in mind, 
*hat, for all dishes of small pastry, such 
as the preceding, trimmings of puff-
paste, left from larger tarts, answer as 
well as making the paste expressly. 

T E A , to make. 
There is very little art in making 

good tea; if the water is boiling, and 
there is no sparing of the fragrant leaf, 
the beverage will almost invariably be 
good. The old-fashioned plan of allow
ing a teaspoonful to each person, and 
one over, is still practised. Warm the 
teapot with boiling water ; let it remain 
for two or three minutes for the vessel 
to become thoroughly hot, then pour it 
away. Put in the tea, pour in from £ 

Tea-Cakes 

to f pint of boiling water, close the lid, 
and let it stand for the tea to draw 
from 5 to 10 minutes; then fill up the 
pot with water. The tea will be quite 
spoiled unless made with water that is 
actually boiling, as the leaves will not 
open, and the flavour not be extracted 
from them; the beverage will conse
quently be colourless and tasteless,— 
in fact, nothing but tepid water. Where 
there is a very large party to make tea 
for, it is a good plan to have two tea
pots, instead of putting a large quantity 
of tea into one pot; the tea, besides, 
will go farther. When the infusion has 
been once completed, the addition of 
fresh tea adds very little to the strength; 
so, when more is required, have the 
pot emptied of the old leaves, scalded, 
and fresh tea made in the usual manner. 
Economists say that a few grains of car
bonate of soda, added before the boiling 
water is poured on the tea, assist to 
draw out the goodness; if the water is 
very hard, perhaps it is a good plan, 
as the soda softens i t ; but care must 
be taken to use this ingredient spa
ringly, as it is liable to give the tea a 
soapy taste if added in too large a 
quantity. For mixed tea, the usual 
proportion is four spoonfuls of black to 
one of green ; more of the latter when 
the flavour is very much liked ; but strong 
green tea is highly pernicious, and should 
never be partaken of too freely. Time.— 
2 minutes to warm the teapot, 5 to 10 
minutes to draw the strength from the 
tea. Sufficient.—Allow 1 teaspoonful to 
each person. 

T E A - C A K E S . 

Ingredients.—2 lbs. of flour, k tea
spoonful of salt, i lb. cf butter of lard, 
1 egg, a piece of German yeast the size 
of a walnut, warm milk. Mode.—Put the 
flour (which should be perfectly dry) int« 
a basin; mix with it the salt, and rub in 
the butter or lard; then beat the egg 
well, stir to it the yeast, and add these 
to the flour with as much warm milk as 
will make the whole into a smooth paste, 
and knead it well. Let it rise near the 
fire, and, when well risen, form it into 
cakes; place them on tins, let them rise 
again for a few minutes before putting 
them into the oven, and bake from J to 
£ hour in a moderate oven. These are 
very nice with a few currant? and a little 
sugar added to the other ineredienta. 
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Tea-Cakes, t o toast 

they should be put in after the butter is 
rubbed in. These cakes should be but
tered, ana eaten hot as soon as baked; 
but, when stale, they are very nice split 
and toasted; or, if dipped in milk, or 
even water, and covered with a basin in 
the oven till hot, they will be almost 
equal to new. Time.—^ to \ hour. 
Average cost, lOd. Sufficient to make 
8 tea-cakes. Seasonable at any time. 

T E A - C A K E S , to toast . 
Cut each tea-cake into three or four 

slices, according to its thickness; toast 
them on both sides before a nice clear 
fire, and as each slice is done, spread it 
with butter on 
b o t h s i d e s . 
When a cake is 
toasted, pile the 
slices one on the THA-OAXBS. 
top of the other, cut them into quarters, 
put them on a very hot plate, and send 
the cakes immediately to table. As 
they are wanted, send them in hot, one 
or two at a time, as, if allowed to 
stand, they spoil, unless kept in a muffin-
plate over a basin of boiling water. 

T E A L , Roast. 
Ingredients.—Teal, butter, a little 

flour. Mode.—Choose fat, plump birds, 
after the frost has set in, as they are 
generally better flavoured; truss them 
in the same manner as wild duck; roast 
them before a brisk fire, and keep them 
well basted. Serve with brown or orange 
gravy, water-cresses, and a cut lemon. 
The remains of teal make excellent hash. 
Time.—From 9 to 15 minutes. Average 
cost, Is. each; but seldom bought. Suffi
cient.—2 for a dish. Seasonable from 
October to February. 

TEAL. 
TEAL, being of the same character as 

widgeon and wild duck, may be treated, 
in carving, in the same style. 

T E N C H , Matelot of. 
Ingredients.—£ pint of stock, ^ pint of 

port wine, 1 dozen button onions, a few 
mushrooms, a faggot of herbs, 2 blades of 
mace, 1 oz. of butter, 1 teaspoonful of 
minced parsley, thyme, 1 shalot, 2 ancho
vies, 1 teacupful of stock, flour, 1 dozen 
oysters, the juice of £ lemon; the number 
of tench, according to size. Mode.— 

Tendrons de Veau, Stewed 

Scale and clean the tench, cut them into 
pieces, and lay th*m in a stewpan; add 
the stock, wine, onions, mushrooms, 
herbs, and mace, and simmer gently for 
J hour. Put into another stewpan all 
the remaining ingredients but the oysters 
and lemon-juice, and boil slowly for 
10 minutes, when add the strained liquor 
from the tench, and keep stirring it over 
the fire until somewhat reduced. Rub i4 
through a sieve, pour it over the tench 
with the oysters, which must be pre
viously scalded in their own liquor, 
squeeze in the lemon-juice, and serve. 
Garnish with croutons. Time.—\ hour. 
Seasonable from October to June. 

T E N C H , Stewed wi th W i n e . 
Ingredients.—\ pint of stock, \ pint of 

Madeira or sherry, salt and pepper to 
taste, 1 bay-leaf, thickening of butter 
and flour. Mode.—Clean and crimp the 
tench, carefully lay it in a stewpan with 
the stock, wine, salt and pepper, and 
bay-leaf, let it stew gently for^ hour; 
then take it out, put it on a dish, and 
keep hot. Strain tne liquor, and thicken 
it with butter and flour kneaded to
gether, and stew for 5 minutes. If not 
perfectly smooth, squeeze it through a 
tammy, add a very little cayenne, and 
pour over the fish. Garnish with balls of 
veal forcemeat. Time.—Rather more than 
£ hour. Seasonable from October to June. 

T E N D R O N S D E V E A U , Stewed 
(an Entree) . 

Ingredients. —The gristles from 2 
breasts of veal, white stock, 1 faggot of 
savoury herbs, 2 blades of pounded mace, 
4 cloves, 2 carrots, 2 onions, a strip of 
lemon-peel. Mode.—The tendrons or 
gristles, which are found round the front 
of a breast of veal, are now very fre
quently served as an entrde, and when 
well dressed, make a nice and favourite 
dish. Detach the gristles from the bone, 
and cut them neatly out, so as not to 
spoil the joint for roasting or stewing, 
Put them into a stewpan, with sufficient 
stock to cover them; add the herbs, 
mace, cloves, carrots, onions, and lemon, 
and simmer these for nearly, or quite, 4 
hours. They should be stewed until a 
fork will enter the meat easily. Take 
them up, drain them, strain the gravy, 
boil it down to a glaze, with which glaw 
the meat. Dish the tendrons in a circfea 
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Tendrons de Veau 

Trfth crof^ns fried of a nice colour 
placed betweon each; and put mushroom 
sauce, or a pure"e of green peas or toma
toes, in the middle. Time.—4 hours. 
Sufficient for 1 entree. Seasonable.—With 
peas, from June to August. 

T E N D R O N S D E V E A U (an 
Entr6e). 

Ingredients. — The gristles from 2 
breasts of veal, white stock, 1 faggot of 
savoury herbs, 1 blade of pounded mace, 
4 cloves, 2 carrots, 2 onions, a strip of 
lemon-peel, egg and bread-crumbs, 2 
tablespoonfuls of chopped mushrooms, 
salt and pepper to taste, 2 tablespoonfuls 
of sherry, the yolk of 1 egg, 3 table
spoonfuls of cream. Mode.—After re
moving the gristles from a breast of veal, 
stew them for 4 hours, as in the pre
ceding recipe, with stock, herbs, mace, 
cloves, carrots, onions, and lemon-peel. 
When perfectly tender, lift them out and 
remove any bones or hard parts remain
ing. Put them between two dishes, with 
a weight on the top, and when cold, cut 
them into slices. Brush these over with 
egg, sprinkle with bread-crumbs, and fry 
a pale brown. Take £ pint of the gravy 
they wero boiled in, add 2 tablespoonfuls 
of chopped mushrooms, a seasoning of 
salt and pepper, the sherry, and the yolk 
of an egg beaten with 3 tablespoonfuls 
of cream. Stir the sauce over the fire 
until it thickens ; when it is on the 
point of boiling, dish the tendrons in a 
'/ircle, and pour the sauce in the middle. 
Tendrons are dressed in a variety of 
ways,—with sauce a l'Espagnole, vege
tables of all kinds: when they are served 
with a pure"e, they should always be 
glazed. Time.—4^ hours. Average cost. 
.—Usually bought with breast of veal. 
Sufficient for an entree. Seasonable from 
March to October. 

T E T E D E V E A U E N T O R T U S 
(an EntrSe). 

Ingredients.—Half a calfs head, or 
the remains of a cold boiled one; rather 
more than 1 pint of good white stock, 1 
glass of sherry or Madeira, cayenne and 
salt to taste, about 12 mushroom-buttons 
(when obtainable), 6 hard-boiled eggs, 4 
gherkins, 8 quenelles, or forcemeat balls, 
12 crayfish, 12 croutons. Mode.—Half 
a calf's head is sufficient to make a good 
*ntree, and ii: there are any remains of a 
sold one left from the preceding day. it 

Tipsy Cake 

will answer very well for this dish. After 
boiling the head until tender, remove 
the bones, and cut the meat into neat 
pieces; put the stock into a stewpan, 
add the wine, and a seasoning of salt and 
cayenne; fry the mushrooEis in butter 
for 2 or 3 minutes, and add these to the 
gravy. Boil this quickly until somewhat 
reduced ; then put in the yolks of the 
hard*boiled eggs whole, and the whites 
cut in small pieces, and the gherkins 
chopped. Have ready a few veal que
nelles, add these, with the slices of 
head, to the other ingredients, and let the 
whole get thoroughly hot, without boiling. 
Arrange the pieces of head as high m 
the centre of the dish as possible; pour 
over them the ragout, and garnish with 
the crayfish and croutons placed alter
nately. A little of the gravy should 
also be served in a tureen. Time.—About 
£ hour to reduce the stock. Sufficient 
for 6 or 7 persons. Average cost, ex
clusive of the calf's head, 2*. 9d. Sea
sonable from March to October. 

T I P S Y CAKE. 
Ingredients.—1 moulded sponge or 

Savoy cake, sufficient sweet wine oi 
sherry to soak it, 6 ^spoonfuls of 
brandy, 2 oz. of sweet almonds, 1 pint 
of rich custard. Mode.—Procure a cake 
that is three or four days old, — either 
sponge, Savoy, or rice answering for the 
purpose of a tipsy cake. Cut the bottom 
of the cake level, to make it stand firm 
in the dish; make a small hole in the 
centre, and pour 
in and over the 
cake sufficient 
sweet wine or 
sherry, mixed with 
the above propor
tion of brandy, to 
soak it nicely. 
When the cake 
is well soaked, 
blanch and cut 
the almonds into 
strips, stick then, 
all over the cake, 
and pour round it 
a good custard, made by our recipe, 
allowing 8 eggs instead of 5 to the pint 
of milk. The cakes are sometimes 
crumbled and soaked, and a whipped 
cream heaped over them, the same as 
for trifles. Time.—About 2 hours to soak 
the cake. Average cost, is. Gd. Suffi
cient for 1 dish. Seasonable at any time. 

TIPSY CAEB. 
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Tipsy Cake, an easy way of making 

T I P S Y C A K E , an easy way of 
making. 

Ingredients.—12 stale small sponge
cakes, raisin wine, J lb. of jam, 1 pint of 
custard (see Custard). Mode.—Soak the 
sponge-cakes, which should be stale (on 
this account thoy should be cheaper), in 
a little raisin wine; arrange them on a 
deei» glass dish in four layers, putting a 
layer of jam between each, and pour 
round them a pint of custard, made by 
recipe, decorating the top with cut pre-
served-fruit. Time.—2 hours to soak the 
cakes. Average cost, 2s. Gd. Sufficient 
for 1 dish. Seasonable at any time. 

T O A D - I N - T H E - H O L E (Cold Meat 
Cookery). 

Ingredients.—6 oz. of flour, 1 pint of 
milk, 3 eggs, butter, a few slices of cold 
mutton, pepper and salt to taste, 2 kid
neys. Mode.—Make a smooth batter of 
flour, milk, and eggs in the above pro
portion ; butter a baking-dish, and pour 
in the batter. Into this place a few 
slices of cold mutton, previously well 
seasoned, and the kidneys, which should 
be cut into rather small pieces; bake 
about 1 hour, or rather longer, and send 
it to table in the dish it was baked in. 
Oysters or mushrooms may be substituted 
for the kidneys, and will be found ex
ceedingly good. Time.—Rather more 
than 1 hour. Average cost, exclusive of 
the cold meat, 8d. Seasonable at any 
time. 

T O A D - I N - T H E - H O L E (a Homely 
b u t Savoury Dish). 

Ingredients.—1$ lb. of rump-steak, 
1 sheep's kidney, pepper and salt to 
taste. For the batter, 3 eggs, 1 pint of 
milk, 4 tablespoonfuls of flour, J salt
spoonful of salt. Mode.—Cut up the 
steak and kidney into convenient-sized 
pieces, and put them into a pie-dish, 
.with a good seasoning of salt and pepper; 
mix the flour with a small quantity of 
milk at first, to prevent its being lumpy; 
add the remainder, and the 3 eggs, which 
should be well beaten; put in the salt, 
stir the batter for about 5 minutes, and 
pour it over the steak. Place it in a 
tolerably brisk oven immediately, and 
bake for l 1 hour. Time.—\\ hour. Ave
rage cost, \s. 9d. Sufficient for 4 or 5 per
sons. Seasonable at any time. 

Note. —The remains of cold beef, rather 

Toast , to make Ho t But te red 

underdone, may be substituted for the 
steak, and, when liked, the smallest pos
sible quantity of minced onion or shalot 
may be added. 

T O A S T , to make Dry . 
To make dry toast properly, a great 

deal of attention is required; much more, 
indeed, than people generally suppose. 
Never use new bread for making any 
kind of toast, as it eats heavy, and, 
besides, is very extravagant. Procure a 
loaf of household bread about two days 
old; cut off as many slices as may be 
required, not quite { inch in thickness ; 
trim off the crusts and ragged edges, put 
the bread on a toasting-fork, and hold it 
before a very clear fire. Move it back
wards and forwards until the bread is 
nicely coloured; then turn it and toast 
the other side, and do not place it so near 
the fire that it blackens Dry toast should 
be more gradually made than buttered 
toast, as its great beauty consists in its 
crispness, and this cannot be attained 
unless the process is slow and the bread 
is allowed gradually to colour. It should 
never be made long before it is wanted, 
as it soon becomes tough, unless placed 
on the fender in front of tne tire. As 
soon as each piece is ready, it should be 
put into a rack, or stood upon its edges, 
and sent quickly to table. 

T O A S T , to mak« Ho t But te red . 
A loaf of household bread about two 

days old answers for making toast better 
than cottage bread, the latter not being 
a good shape, and too crusty for the pur
pose. Cut as many nice even slices as 
may be required, rather more than \ inch 
in thickness, and toast them before a 
very bright fire, without allowing the 
bread to blacken, which spoils the ap
pearance and flavour of all toast. When 
of a nice colour on both sides, put it on a 
hot plate; divide some good butter into 
small pieces, place them on the toast, set 
this before the fire, and when the butter 
is just beginning to melt, spread it lightly 
over the toast. Trim off the crust and 
ragged edges, divide each round into 4 
pieces, and send the toast quickly to 
table. Some persons cut the shoes of 
toast across from corner to corner, so 
making the pieces of a three-cornered 
shape. Soyer recommends that each 
slice should be cut into pieces as soon as 
it is buttered, and when all are ready, 
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Toas t -and-Water 

that they should be piled lightly on the 
dish they are intended to be served on. 
He says that by cutting through 4 or 5 
slices at a time, all the butter is squeezed 
out of the upper ones, while the bottom 
one is swimming in fat liquid. It is 
highly essential to use good butter for 
making this dish. 

TOAST-AND-WATER. 
Ingredients.—A slice of bread, 1 quart 

of boiling water. Mode.—Cut a slice 
from a stale loaf (a piece of hard crust is 
better than anything else for the pur
pose), toast it of a nice brown on every 
side, but do not allow it to burn or blacken. 
Put it into a jug, pour the boiling water 
over it, cover it closely, and let it remain 
until cold. When strained, it will be 
ready for use. Toast-and-water should 
always be made a short time before it is 
required, to enable it to get cold: if 
drunk in a tepid or lukewarm state, it is 
an exceedingly disagreeable beverage. 
If, as is sometimes the case, this drink is 
wanted in a hurry, put the toasted bread 
into a jug, and only just cover it with the 
boiling water; when this is cool, cold water 
may be added in the proportion required, 
the toast-and-water strained; it will then 
be ready for use, and is more expeditiously 
prepared than by the above method. 

T O A S T S A N D W I C H E S . 
Ingredients. — Thin cold toast, thin 

slices of bread-and-butter, pepper and 
salt to taste. Mode. — Place a very thin 
piece of cold toast between 2 slices of 
thin bread-and-butter in the form of a 
sandwich, adding a seasoning of pepper 
and salt. This sandwich may be varied 
by adding a little pulled meat, or very 
fine slices of cold meat, to the toast, and 
in any of these forms will be found very 
tempting to the appetite of an invalid. 

C O F F E E , Everton. 
Ingredients.—1 lb. of powdered loaf 

sugar, 1 teacupful of water, 1 lb. of 
butter, 6 drops of essence of lemon. 
Mode.—Put the water and sugar into a 
brass pan, and beat the butter to a cream. 
When the sugar is dissolved, add the 
butter, and keep stirring the mixture 
over the fire until it sets, when a little is 
poured on to a buttered dish; and just 
before the toffee is done, add the essence 
of lemon. Butter a dish or tin, pour on 
*t the mixture, and when cool, it will 

Tomato Sauce for Keeping 

easily separate from tho dish. Butter
scotch, an excellent thing for coughs, 
is made with brown, instead of white 
sugar, omitting the water, and flavoured 
with ^ oz. of powdered ginger. It is 
made in the same manner as toffee. 
Time.—18 to 35 minutes. Average cost, 
\Qd. Sufficient to make a lb. of toffee. 

T O M A T O SAUCE for Keeping 
(Excellent). 

Ingredients. —To every quart of tomato-
pulp allow 1 pint of cayenne vinegar 
I oz. of shalots, | oz. of garlic, peeled 
and cut in slices; salt to taste. To every 
six quarts of liquor, 1 pint of soy, 1 pint 
of anchovy-sauce. Mode.—Gather the 
tomatoes quite r ipe; bake tbem in a 
slow oven till tender; rub them through 
a sieve, and to every quart of pulp add 
cayenne vinegar, shalots, garlic, and salt, 
in the above proportion; boil the whole 
together till the garlic and shalots are 
quite soft; then rub it through a sieve, 
put it again into a saucepan, and, to 
every six quarts of the liquor, add 1 pint 
of,soy and the same quantity of anchovy-
sauce, and boil altogether for about 20 
minutes ; bottle off for use, and carefully 
seal or resin the corks. This will keep 
good for 2 or 3 years, but will be fit for 
use in a week. A useful and less expen-
sive sauce may be made by omitting the 
anchovy and soy. Time.—Altogether 1 
hour. Seasonable.—Make this from the 
middle of September to the end of October. 

T O M A T O SAUCE for Keeping 
(ExceUent). 

Ingredients.—1 dozen tomatoes, 2 tea
spoonfuls of the best powdered ginger 
1 dessertspoonful of salt, 1 head of garlio 
chopped fine, 2 tablespoonfuls of vine
gar, 1 dessertspoonful of Chili vinegar (a 
small quantity of cayenne may be sub-
stituted for this). Mode.— Choose ripe 
tomatoes, put them into a stone jar, and 
stand them in a cool oven until quite 
tender; when cold, take the skins and 
stalks from them, mix the pulp with the 
liquor which is in the jar, but do not 
strain i t ; add all the other ingredients 
mix well together and put it into well! 
sealed bottles. Stored away in a cool-
dry place, it will keep good for years! 
I t is ready for use as soon as made, but 
the flavour is better after a week or two 
Should it not appear to keep, turn it 
out, and boil it up with a little additional 
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Tomato Sauce for Keeping 

ginger and cayenne. For immediate use, 
the skins should be put into a wide-
mouthed bottle with a little of the diffe
rent ingredients, and they will be found 
very nice for hashes or stews. Time.— 
4 or 5 hours in a cool oven. Seasonable 
from the middle of September to the end 
off October. 

1'OMATO SAUCE for Keeping 
(Excellent). 

Ingredients. — 3 dozen tomatoes; to 
every pound of tomato-pulp allow 1 pint 
of Chili vinegar, 1 oz. of garlic, 1 oz. of 
shalot, 2 oz. of salt, 1 large green cap
sicum, J teaspoonful of cayenne, 2 pickled 
gherkins, 6 pickled onions, 1 pint of 
common vinegar, and the juice of 6 le
mons. Mode. — Ohoose the tomatoes 
when quite ripe and red ; put them in a 
jar with a cover to it, and bake them till 
tender. The better way is to put them 
in the oven overnight, when it will not 
be too hot, and examine them in the 
morning to see if they are tender. Do 
not allow them to remain in the oven 
long enough to break them; but they 
should be sufficiently soft to skin nicely 
and rub through the sieve. Measure the 
pulp, and to each pound of pulp add the 
above proportion of vinegar and other 
ingredients, taking care to chop very fine 
the garlic, shalot, capsicum, onion, and 
gherkins. Boil the whole together till 
everything is tender; then again rub it 
through a sieve, and add the lemon-juice. 
Now boil the whole again till it becomes 
as thick as cream, and keep continually 
stirring ; bottle it when quite cold, cork 
well, and seal the corks. If the flavour 
of garlic and shalot is very much dis
liked, diminish the quantities. Time.— 
Bake the tomatoes in a cool oven all night. 
Seasonable from the middle of September 
to the end of October. 

Note. — A quantity of liquor will flow 
from the tomatoes, which must be put 
through the sieve with the rest. Keep it 
well stirred whilst on the fire, and use a 
wooden spoon. 

TOMATO SAUCE, Hot , to serve 
with Cutlets , Roast Meats, &o. 

Ingredients. — 6 tomatoes, 2 shalots, 
1 clove, 1 blade of mace, salt and cayenne 
to taste, i pint of gravy or stock. Mode. — 
Cut the tomatoes in two, and squeeze the 
juice and seeds out; put them in a stew
pan with all the ingredients, and let them 

Tomatoes, Stewed 

simmer gently until the tomatoes am 
tender enough to pulp ; rub the wool* 
through a sieve, boil it for a few minutes, 
and serve. The shalots and spices nv.y 
be omitted when their flavour is objected 
to. Time.—1 hour, or rather more, to 
simmer the tomatoes. Average cost, for 
this quantity, 1*. In full season in Sep
tember and October. 

TOMATOES, Baked (Excellent). 
Ingredients.—8 or 10 tomatoes, pepper 

and salt to taste, 2 oz. of butter, bread
crumbs. Mode. — Take off the stalks 
from the tomatoes ; cut them into thick 
slices, and put them into a deep baking-
dish ; add a plentiful seasoning of pepper 
and salt, and butter in the above pro
portion; cover the whole with bread
crumbs ; drop over these a little clarified 
butter; bake in a moderate oven from 
20 minutes to £ hour, and serve very hot. 
This vegetable, dressed as above, is an 
exceedingly nice accompaniment to all 
kinds of roast meat. The tomatoes, in
stead of being cut in slices, may be baked 
whole; but they will take rather longer 
time to cook. Time.—20 minutes to 1 
hour. Average cost, in full season, Qd. 
per basket. Sufficient for 5 or 6 persons. 
Seasonable in August, September, and 
October; but may be had, forced, much 
earlier. 

T O M A T O E S , Baked (another 
Mode). 

Ingredients.—Some bread-crumbs, a 
little butter, onion, cayenne, and salt. 
Mode.—Bake the tomatoes whole, then 
scoop out a small hole at the top; fry 
the bread crumbs, onion, &c, and till the 
holes with this as high up as possible; 
then brown the tomatoes with a sala
mander, or in an oven, and take care that 
the skin does not break. 

TOMATOES, Stewed. 
Ingredients.—8 tomatoes, pepper an\ 

salt to taste, 2 oz. of butter, 2 table, 
spoonfuls of vinegar. Mode.—Slice the 
tomatoes into a lined saucepan ; season 
them with pepper and salt, and place 
small pieces of butter on them. Cover 
the lid down closely, and stew from 20 to 
25 minutes, or until the tomatoes are 
perfectly tender; add the vinegar, stir 
two or three times, and serve with any 
kind of roast meat, with whioh th*» wiu 
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Tomatoes, Stewed 

be found a delicious accompaniment. 
Time.—20 to 25 minutes. Average cost, 

6TBWBD TOM'ATOBS. 

in full season, 9d. per basket. Sufficient 
for 4 or 5 persons. Seasonable from 
August to October; but may be had, 
forced, much earlier. 

T O M A T O E S , Stewed. 
Ingredients.—8 tomatoes, about ^ pint 

of good gravy, thickening of butter and 
flour, cayenne and salt to taste. Mode. 
—Take out the stalks of the tomatoes; 
put them into a wide stewpan, pour over 
them the above proportion of good brown 
gravy, and stew gently until they are 
tender, occasionally carefully turning 
them, that they may be equally done. 
Thicken the gravy with a little butter 
and flour worked together on a plate ; 
let it just boil up after the thickening is 
added, and serve. If it be at hand, 
these should be served on a silver or 
plated vegetable-dish. Time.—20 to 25 
minutes, very gentle stewing. Average 
cost, in full season, 9d. per basket. Suf
ficient for 4 or 5 persons. Seasonable 
in August, September, and October; 
but may be had, forced, much earlier. 

T O N G U E , Boiled. 
Ingredients.—1 tongue, a bunch of sa

voury herbs, water. Mode. —In choosing 
a tongue, ascertain how long it has been 
dried or pickled, and select one with a 
smooth skin, which denotes its being 
young and tender. If a dried one, and 
rather hard, soak it at least for 12 hours 
previous to cooking i t ; if, however, it is 
fresh from the pickle, 2 or 3 hours will be 
sufficient for it to remain in soak. Put 
the tongue into a stewpan with plenty of 
cold water and a bunch of savoury herbs ; 
let it gradually come to a beil, skim well, 
and simmer very gently until tender. 
Peel off the skin, garnish with tufts 
of cauliflowers or Brussels sprouts, and 
jerve. Boiled tongue is frequently sent 
to table with boiled poultry, instead of 
ham, and is, by many persons, preferred. 
If to serve cold, peel it, fasten it down to 
a piece of board by sticking a fork through 
the root, and another through the top, to 
straighten it. When oold, glaze it, and 

Tongue, t o Pickle and Dress a 

put a paper ruche round the root, and 
garnish with tufts of parsley. Time.— 
A large smoked tongue, 4 to 4 J hours ; a 
small one, 2£ to 3 hours. A large u'n-
smoked tongue, 3 to 3 | hours; a small 
one, 2 to 2\ hours. Average cost, for a 
moderate-sized tongue, 3s. Gd. Season
able at any time. 

T O N G U E S , t o Cure. 
Ingredients.—For a tongue of 7 lbs., 

1 oz. of saltpetre, £ oz. of black pepper, 
4 oz. of sugar, 3 oz. of juniper berries, 
6 oz. of salt. Mode.—Rub the above 
ingredients well into the tongue, and let 
it remain in the pickle for 10 days or a 
fortnight; then drain it, tie it up in 
brown paper, and have it smoked for 
about 20 days over a wood fire; or it 
may be boiled out of this pickle. Time. 
—From 10 to 14 days to remain in the 
pickle ; to be smoked 24 days. Average 
cost, for a medium-sized uncured tongue, 
2s. Gd. Seasonable at any time. 

Note.—If not wanted immediately, the 
tongue will keep 3 or 4 weeks without 
being too salt; then it must not be 
rubbed, but only turned in the pickle. 

T O N G U E S , to Cur«. 
Ingredients.—9 lbs. of salt, 8 oz. of 

sugar, 9 oz. of powdered saltpetre. Mode. 
—Rub the above ingredients well into 
the tongues, and keep them in this 
curing mixture for 2 months, turning 
them every day. Drain them from the 
pickle, cover with brown paper, and have 
them smoked for about 3 weeks. Time. 
—The tongues to remain in pickle 2 
months; to be smoked 3 weeks. Suffi
cient.—The above quantity of brine suf
ficient for 12 tongues, of 5 lbs. each. 
Seasonable at any time. 

T O N G U E , to Pickle and Dress a, 
to E a t Cold, 

Ingredients.—6 oz. of salt, 2 oz. of bay-
salt, 1 oz. of saltpetre, 3 oz. of coarse 
sugar; cloves, mace, and allspice totas£«; 
butter, common crust of flour and water. 
Mode.—Lay the tongue for a fortnight in 
the above pickle, turn it every day, and 
be particular that the spices are well 
pounded; put it into a small pan just 
large enough to hold it, place some pieces 
of butter on it, and cover with a common 
crust. Bake in a slow oven until so 
tender that a straw would penetrate i t , 



THE DICTIONARY OF COOKERY. 845 

Treacle Pudd ing , Rolled 

take off the skin, fasten it down to a 
piece of board by running a fork through 
the root, and another through the tip, at 
the same time straightening it and put
ting it into shape. When cold, glaze it, 
put a paper ruche round the root, which 
is generally very unsightly, and garnish 
with tufts of parsley. Time.—From 3 
to 4 hours in a slow oven, according to 
size. Average cost, for a medium-sized 
uncured tongue, 2s. Gd. Seasonable at 
any time. 

T R E A C L E P U D D I N G , RoUed. 

Ingredients.—1 lb. of suet crust, | lb. 
of treacle, £ teaspoonful of grated ginger. 
Mode.—Make, with 1 lb. of flour, a suet 
crust by our given recipe, roll it out to 
the thickness of J inch, and spread the 
treacle equally over it, leaving a small 
margin where the paste joins; close the 
ends securely, tie the pudding in a 
floured cloth, plunge it into boiling 
water, and boil for 2 hours. We have 
inserted this pudding, being economical, 
and a favourite one with children ; it is, 
of course, only suitable for a nursery, or 
very plain family dinner. Made with a 
lard instead of a suet crust, it would be 
very nice baked, and would be suffi
ciently done in from 1^ to 2 hours. 
Time.—Boiled pudding, 2"hours; baked 
pudding, 1^ to 2 hours. Average cost, 
Id. Sufficient for 5 or 6 persons. Sea
sonable at any time. 

T R I F L E , to make a. 

Ingredients.—For the whip, 1 pint of 
cream, 3 oz. of pounded sugar, the 
white of 2 eggs, a small glass of sherry 
or raisin wine. For the trifle, 1 pint of 
custard, made with 8 eggs to a pint of 
milk ; 6 small sponge cakes, or 6 slices of 
sponge-cake; 12 macaroons, 2 dozen 
ratafias, 2 oz. of sweet almonds, the 
grated rind of 1 lemon, a layer of rasp-
Derry or strawberry jam, ^ pint of sherry 
or sweet wine, 6 tablespoonfuls of brandy. 

Mode.—The whip to lay over the top 
of the trifle should be made the day before 
it is required for table, as the flavour is 
better, and it is much more solid than 
when prepared the same day. Put into 
a iarge bowl the pounded sugar, the 
whites of the eggs, which should be 
beaten to a stiff froth, a glass of sherry 
or sweet wine, and the cream. Whisk 
these vngrodients well in a cool olace, 

Trifle, Ind ian 

1BIFLE. 

and take off the froth with a skimmer as 
fast as it rises, and put it on a sieve to 
drain ; continue the whisking till there 
is sufficient of the whip, which must be 
put away in a 
cool place to 
drain. The next 
day, place the 
sponge-cakes , 
macaroons, and 
ratafias at the 
bottom of a trifle-
dish; pour over 
them k_ pint of 
sherry or sweet 
wine, mixed with 
6 tablespoonfuls 
of brandy, and, 
should this pro
portion of wine not be found quite suffi
cient, add a little more, as the cakes 
should be well soaked. Over the cakes 
put the grated lemon-rind, the sweet 
almonds, blanched and cut into strips, 
and a layer of raspberry or strawberry 
jam. Make a good custard, by recipe, 
using 8 instead of 5 eggs to the pint of 
milk, and let this cool a little; then 
pour it over the cakes, &c. The whip 
being made the day previously, and the 
trifle prepared, there remains nothing 
to do now but heap the whip lightly over 
the t op : this should stand as high as 
possible, and it may be garnished with 
strips of bright currant jelly (see illustra
tion), crystallized sweetmeats, or flowers; 
the small coloured comfits are sometimes 
used for the purpose of garnishing a trifle, 
but they are now considered rather old-
fashioned. Average cost, with cream at 
Is. per pint, 5s. Gd. Sufficient for 1 trifle. 
Seasonable at any time. 

T R I F L E , Indian . 
Ingredients.—1 quart of milk, the rind 

of £ large lemon, sugar to taste, 5 heaped 
tablespoonfuls of rice-flour, 1 oz. of sweet 
almonds, A pint of custard. 

Mode.—Boil the milk and lemon-rind 
together until the former is well flavoured; 
take out the lemon-rin and stir in the 
rice-flour, which should first be moistened 
with cold milk, and add sufficient loaf 
sugar to sweeten it nicely. Boil gently 
for about 5 minutes, a id keep the mix
ture stirred; take it off the fire, let it 
cool a little, and pour it into a glass dish. 
When cold, cut the rice out in the form 
of a star, or any other shape that may be 
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Tr ipe , to Dress 

Ereferred; take out the spare rice, and 
11 the space with boiled custard. Blanch 

and cut the almonds into strips; stick 
them over the trifle, and garnish it with 
pieces of bright-coloured jelly, or pre
served fruits, or candied citron. Time.— 
\ hour to simmer the milk, 5 minutes 
after the rice is added. Average cost, Is. 
Sufficient for 1 trifle. Seasonable at any 
time. 

T R I P E , to Dress. 
Ingredients.—Tripe, onion sauce, milk 

and water. Mode.—Ascertain that the 
tripe is quite fresh, and have it cleaned 
and dressed. Cut away the coarsest fat, 
and boil it in equal proportions of milk 
and water for J hour. Should the tripe 
be entirely undressed, more than double 
that time should be allowed for it. Have 
ready some onion sauce, made by our 
given recipe, dish the tripe, smother it 
with the sauce, and the remainder send 
to table in a tureen. Time.—£ hour; for 
undressed tripe, from 2^ to three hours. 
Average cost, Id. per lb. Seasonable at 
any time. 

Note.—Tripe may be dressed in a 
variety of ways: it may be cut in pieces 
and fried in batter, stewed in gravy with 
mushrooms, or cut into collops, sprinkled 
with minced onion and savoury herbs, 
and fried a nice brown in clarified butter. 

TROUT, Stewed. 
Ingredients.—2 middling-sized trout, 

J onion cut in thin slices, a little parsley, 
2 cloves, 1 blade of mace, 2 bay-leaves, 
a little thyme, salt and pepper to taste, 
1 pint of medium stock, 1 glass of port 
wine, thickening of butter and flour. 
Mode.—Wash the fish very clean, and 
wipe it quite dry. Lay it in a stewpan, 
with all the ingredients but the butter 
and flour, and simmer gently for x 

hour, or rather more, should not the fish 
be quite done. Take it out, strain the 
gravy, add the thickening, and stir it 
over a sharp fire for 5 minutes; pour it 
over tiie trout, and serve. Time.— 
According to size, ^ hcur or more. Aver
age cost—Seldom" bought. Seasonable 
from May to September, and fatter fn. m 
the middle to the end of August than at 
any other time. Sufficient for 4 persons. 
Trout may be served with anchovy or 
caper sauce, baked in buttered paper, or 
fried whole like smelts. Trout dressed a 

Truffles, I ta l ian Mode of Dressing 

la Genevese is extremely delicate; for 
this proceed the same as with salmon, 

T R U F F L E S , to Dress, with Cham-
nagne. 

Ingredients.—12 fine black truffles, a 
few slices of fat bacon, 1 carrot, 1 turnip, 
2 onions, a bunch of savoury herbs, 
including parsley, 1 bay-leaf, 2 cloves, 1 
blade of pounded mace, 2 glasses of 
champagne, £ pint of stock. Mode.— 
Carefully select the truffles, reject those 
that have a musty smell, and wash them 
well with a brush, in cold water only, 
until perfectly clean. Put the bacon 
into a stewpan, with the truffles and the 
remaining ingredients ; simmer these 
gently for an hour, and let the whole cool 
in the stewpan. When to be served, re-
warm them, and drain them on a clean 
cloth; then arrange them on a delicately 
white napkin, that it may contrast as 
strongly as possible with the truffles, and 
serve. The trimmings of truffles are 
used to flavour gravies, stock, sauces, 
&c.; and are an excellent addition to 
ragouts, made dishes of fowl, &c. Time. 
—1 hour. Average cost.—Not often 
bought in this country. Seasonable from 
November to March. 

T R U F F L E S A L ' l T A L I E N N E . 
Ingredients.—10 truffles, 1 tablespoon

ful of minced parsley, 1 minced shalot, 
salt and pepper to taste, 2 oz. of butter, 
2 tablespoonfuls of good brown gravy, 
the juice of £ lemon, cayenne to taste. 
Mode.—Wash the truffles and cut them 
into slices about the size of a penny-
piece ; put them into a frying-pan, with 
the parsley, shalot, salt, pepper, and 1 
oz. of butter; stir them over the fire, 
that they may all be equaHy done, which 
will be in about 10 minutes, and drain off 
some of the butter; then add a little 
more fresh butter, 2 tablespoonfuls of 
good gravy, the juice of x lemon, and a 
little cayenne; stir over the fire until the 
whole is on the point of boiling, when 
serve. Time.—Altogether, 20 minutes. 
Average cost.—Not often bought in this 
country. Seasonable from November to 
March. 

T R U F F L E S , Italian Mode of 
Dressing. 

Ingredients.—10 truffles, A pint of 
salad-ril, pepper and salt to taste, 1 



THE DICTIONARY OF COOKERY. 847 

Truffles au Na tu re l 

tablespoonful of minced parsley, a very 
little finely minced garlic, 2 blades of 
pounded mace, 1 tablespoonful of lemon-
juice. Mode.—After cleansing and brush
ing the truffles, cut them into thin slices, 
and put them in a baking-dish, on a 
seasoning of oil, pepper, salt, parsley, 
garlic, and mace in the above proportion. 
Bake them for nearly an hour, and, just 
before serving, add the lemon-juice, and 
send them to table very hot. Time.— 
Nearly 1 hour. Average cost—Not often 
bought in this country. Seasonable from 
November to March. 

T R U F F L E S A U N A T U R E L . 
Ingredients.—Truffles, buttered paper. 

Mode.—Select some fine truffles ; cleanse 
them, by washing them in several waters 
with a brush, until not a particle of sand 
or grit remains on them; wrap each 
trume in buttered paper, and bake in 
a hot oven for quite an hour; take off the 
paper, wipe the truffles, and serve them 
ma hot napkin. Time. — lhotir. Average 
cost.—Not often bought in this country. 
Seasonable from November to March. 

TURBOT. 

In choosing turbot see that it is thick, 
and of a yellowish white; for if of a 
bluish tint, it is not good. The turbot-
kettle, as will be seen by our cut, is made 

TUBBOT-KBTTLB. 

differently from ordinary fish kettles, it 
being less deep, whilst it is wider, and 
more pointed at the sides ; thus exactly 
answering to the shape of the fish which 
it is intended should be boiled in it. 

T U R B O T , Boiled. 
Ingredients.—6 oz. of salt to each gallon 

of water. Mode.—Choose a middling-
Rized turbot; for they are invariably the 
most valuable: if very large, the meat 
will be tough and thready. Three or 
four hours before dressing, soak the fish 
in salt and water to take off the slime ; 
then thoroughly cleanse it, and with a 
knife make an incision down the middle 

Turbot a la Creme 

of the back, to prevent the skin of the 
belly from cracking. Rub it over with 
lemon, and be particular not to cut off 
the fins. Lay the fish in a very clean 
turbot-kettle, with sufficient cold water 
to cover it, and salt in the above propor
tion. Let it gradually come to a boil, 
and skim very carefully ; keep it gently 
simmering, and on no account let it boil 
fast, as the fish would have a very 
unsightly appearance. When the meat 
separates easily from the bone, it is 
done ; then take it out, let it drain well, 
and dish it on a hot napkin. Rub a little 
lobster spawn through a sieve, sprinkle 
it over the fish, and garnish with tufts of 
parsley and cut lemon. Lobster or shrimp 
sauce, and plain melted butter, should be 
sent to table with it. Time.—After 
the water boils, about x hour for a 
large turbot; middling size, about 20 
minutes. Average cost,—large turbot, 
from 10*. to 12s.; middling size, from 
12*. to. 15s. Seasonable at any time. 
Sufficient, 1 middling-sized turbot for 
8 persons. 

T U R B O T , to Help. 
First run the fish-slice down the thick

est part of the fish lengthwise, quite 
through to the bone, and then cut hand
some and regular slices across the fish 
until all the meat on the upper side 
is helped. When the carver has removed 
all the meat from the upper side of the 
fish, the backbone should be raised, put 
on one side of the dish, and the under 
side helped as the upper. 

T U R B O T A L A CREME. 
Ingredients. — The remains of oold 

turbot. For sauce, 2 oz. of butter, 4 
tablespoonfuls of cream; salt, cayenne, 
and pounded mace to taste. Mode. —Clear 
away all skin and bone from the flesh of 
the turbot, which should be done when 
it comes from table, as it causes less 
waste when trimmed hot. Cut the flesh 
into nice square pieces, as equally as 
possible; put into a stewpan the butter, 
let it melt, and add the cream and 
seasoning; let it just simmer for one 
minute, but not boil. Lay in the fish to 
warm, and serve it garnished with 
croutons or a paste border. 2'ime.—10 
minutes. Seasonable at any time. 

Note.—The remains of cold salmon may 
be dressed in this way, and the above 
oaixture may be served in a vol-au vent 
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Turbot , Baked Fi l le ts of 

T U R B O T , Baked Fi l le ts ofc 
Ingredients. — The remains of cold 

turbot, lobster sauce left from the pre
ceding day, egg, and bread-crumbs; 
cayenne and salt to taste; minced pars
ley, nutmeg, lemon-juice. Mode.—After 
having cleared th^ fish from all skin and 
bone, divide it into square pieces of an 
equal size ; brush them over with egg, 
sprinkle with bread-crumbs mixed with a 
little minced parsley and seasoning. Lay 
the fillets in a baking-dish, with sufficient 
butter to baste with. Bake for £ hour, 
and do not forget to keep them well 
moistened with the butter. Put a little 
lemon-juice and grated nutmeg to the 
cold lobster sauce ; make it hot, and pour 
over the fish, which must be well drained 
from the butter. Garnish with parsley 
and cut lemon. Time. —Altogether, ^ 
hour. Seasonable at any time. 

Note.—Cold turbot thus warmed in the 
remains of lobster sauce will be found 
much nicer than putting the fish again 
in water. 

T U R B O T A L ' l T A L L E N N E , 
Fi l lets of. 

Ingredients. — The remains of cold 
turbot, Italian sauce. Mode. — Clear 
tbe fish carefully from the bone, and 
take away all skin, which gives an un
pleasant flavour to the sauoe. Make the 
sauce hot, lay in the fish to warm 
through, but do not let it boil. Garnish 
with croutons. Time.—5 minutes. Sea
sonable all the year. 

T U R B O T , or other Large F ish , 
Garnish for. 

Take the crumb of a stale loaf, cut it 
into small pyramids with flat tops, and 
on the top of each pyramid put rather 
more than a tablespoonful of white of 
egg beaten to a stiff froth. Over this, 
sprinkle finely-chopped parsley and fine 
raspings of a dark colour. Arrange 
these on the napkin round the fish, one 
green and one brown alternately. 

T U R B O T AU G R A T I N . 
Ingredients.—Remains of cold turbot, 

bechamel (see Sauces), bread-crumbs, 
butter. Mode. — Cut the fish of the 
tnrbot into small dioe, carefully freeing 
it from all akin and bone. Put them 

Turkey , Boiled 

into a stewpan, and moisten with 4 or 5 
tablespoonfuls of bechamel. Let it get 
thoroughly hot, but do not allow it to 
boil. Spread the mixture on a dish, 
cover with finely-grated bread-crumbs, 
and place small pieces of butter over 
the top. Brown it in the oven, or with a 
salamander. Time.—Altogether, £ hour. 
Seasonable at any time. 

T U R K E Y , Boiled. 
Ingredients. — Turkey ; forcemeat. 

Choosing and Trussing.—Hen turkeys are 
preferable for boiling, on accornt of their 
whiteness and tenderness, and one of 
moderate size should be selected, as a 
large one is not suitable for this mode of 
cooking. They should not be dressed 
until they have been killed 3 or 4 days, 
as they will neither look white, nor will 
they be tender. Pluck the bird, care
fully draw, and singe it with a piece 
of white paper; wash it inside and out, 
and wipe it thoroughly dry with a cloth. 
Cut off the head and neck, draw the 
strings or sinews of the thighs, and cut 
off the legs at the first joint; draw the 
legs into the body, fill the breast with 
forcemeat; run a skewer through the 

BOILED TTJBKBY. 

wing and the middle joint of the leg, 
quite into the leg and wing on the oppo
site side ; break the breastbone, and 
make the bird look as round and as com
pact as possible. Mode.—Put the turkey 
into sufficient hot water to cover i t ; let it 
come to a boil, then carefully remove all 
the scum : if this is attended to, there is 
no occasion to boil the bird in a floured 
cloth ; but it should be well covered with 
the water. Let it simmer very gently for 
about 1 £ hour to 1J hour, according to the 
size, and serve with either white, celery, 
oy ster,or mushroom sauce, or parsley-and-
butter, a little of which should be poured 
over the turkey. Boiled ham, bacon, 
tongue, or pickled pork, should always ac
company this dish; and when oyster sauce 
is served, the turkey should be stuffed 
with oyster forcemeat. Time.—A small 
turkey, 1J hour; a large one, 1 | hour. 
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Turkey, Croquettes of 
Average cost, 5s. Gd. to Is. Gd. each, but 
more expensive at Christmas, on account 
of the great demand. Sufficient for 7 or 
8 persons. Seasonable from December to 
February. 

TURKEY* Croquettes of (Cold 
Meat Cookery). 

Ingredients. — The remains of cold 
turkey; to every ^ lb. of meat allow 2 oz. 
of ham or bacon, 2 shalots, 1 oz. of butter, 
1 tablespoonful of flour, the yolks of 2 
eggs, egg and bread-crumbs. Mode.— 
The smaller pieces, that will not do for a 
fricassee or hash, answer very well for 
this dish. Mince the meat finely with 
ham or bacon in the above proportion; 
make a gravy of the bones and trimmings, 
well seasoning i t : mince the shalots, put 
them into a stewpan With the butter, add 
the flour;; mix well, then put in the 
mince, and about \ pint of the gravy 
made from the bones. (The proportion 
of the butter must be increased or di
minished according to the quantity of 
mince.) When just boiled, add the yolks 
of 2 eggs; put the mixture out to cool, 
and then shape it in a wineglass. Cover 
the croquettes with egg and bread
crumbs, and fry them a delicate brown. 
Put small pieces of parsley-stems for 
stalks, and serve with rolled bacon cut 
very thin. Time.—8 minutes to fry the 
croquettes. Seasonable from December 
to i'ebruary. 

T U R K E Y , Fricasseed (Cold Meat 
Cookery). 

Ingredients. —The remains of cold roast 
or boiled turkey; a strip of lemon-peel, 
a bunch of savoury herbs, 1 onion, pepper 
and salt to taste, 1 pint of water, 4 
tablespoonfuls of cream, the yolk of an 
egg. Mode.—Cut some nice slices from 
the remains of a cold turkey, and put the 
bones and trimmings into a stewpan, 
with the lemon-peel, herbs, onion, pep
per, salt, and the water; stew for an 
hour, strain the gravy, and lay in the 
pieces of turkey. When warm through, 
add the cream and the yolk of an egg; 
stir it well round, and, when getting 
thick, take out the pieces, lay them on a 
hot dish, and pour the sauce over. 
Garnish the fricassee with sippets of 
toasted bread. Celery or cucumbers, 
cut into small pieces, may be put into 
*he sauce; if the former, it must b» 

Turkey, Roast 
boiled first. Time.—1 hour to make the 
gravy. Average cost, exclusive of the 
cold turkey, id. Seasonable from De
cember to February. 

T U R K E Y , Hashed. 
Ingredients.—The remains of cold roas 

turkey, 1 onion, pepper and salt to taste, 
rather more than 1 pint of water, 1 car
rot, 1 turnip, 1 blade of mace, a bunch 
of savoury herbs, 1 tablespoonful of 
mushroom ketchup, 1 tablespoonful of 
port wine, thickening of butter and 
flour. Mode.—Cut the turkey into neat 
joints; the best pieces reserve for the 
hash, the inferior joints and trimmings 
put into a stewpan with an onion cut in 
slices, pepper and salt, a carrot, turnip, 
mace, herbs, and water in the above 
proportion; simmer these for an hour, 
then strain the gravy, thicken it with 
butter and flour, flavour with ketchup 
and port wine, and lay in the pieces of 
turkey to warm through ; if there is any 
stuffing left, put that in also, as it so 
much improves the flavour of the gravy. 
When it boils, serve, and garnish the 
dish with sippets of toasted bread. 
Time.—1 hour to make the gravy. Sea
sonable from December to February. 

T U R K E Y , Roast . 

Ingredients. — Turkey ; forcemeat. 
Choosing and Trussing.—Choose cock 
turkeys by their short spurs and black 
legs, in which case they are young; if 
the spurs are long, and the legs pale and 
rough, they are old. If tho bird has 
been long killed, the eyes will appear 
sunk and the feet very dry ; but, if fresh, 
the contrary will be the case. Middling-
sized fleshy turkeys are by many per
sons considered superior to those of an 
immense growth, as they are, generally 
speaking, much more tender. Thoy 
should never be dressed the same day 
they are killed; but, in cold weather, 
should hang at loast 8 days; if the wea
ther is mild, 4 or 5 days will be found 
sufficient. Carefully pluck the bird, 
singe it with white paper, and wipe it 
thoroughly with a cloth; draw it, pre
serve the liver and gizzard, and be parti
cular not to break the gall-bag, as no 
washing will remove the bitter taste it 
imparts where it once touches. Wash it 
inside well, and wipe it thoroughly dry 
with a cloth; the outside merely requires 
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Turkey, Roast 

nicely wiping, as we have just stated. 
Cut off the neck close to the back, but 
leave enough of the crop-skin to turn 
over; break the leg-bone close below the 
knee, draw out the strings from the 
thighs, and flatten the breastbone to 
make it look plump. Have ready a 
forcemeat; fill the breast with this, and, 
if a trussing-needle is used, sew the neck 
over to the back; if a needle is not at 
hand, a skewer will answer the purpose. 
Run a skewer through the pinion and 
thigh into the body to the pinion and 
thigh on the other side, and press the 

BOAST TUBKBY. 

legs as much as possible between the 
breast and the side-bones, and put the 
liver under one pinion and the gizzard 
under the other. Pass a string across 
the back of the bird, catch it over the 
points of the skewer, tie it in the centre 
of the back, and be particular that the 
turkey is very firmly trussed. This may 
be more easily accomplished with a 
needle and twine than with skewers. 
Mode.—Fasten a sheet of buttered paper 
on to the breast of the bird, put it down 
to a bright fire, at some little distance at 
first (afterwards draw it nearer), anri keep 
it well basted the whole of the tim it is 
cooking. About \ hour before e.vin^, 
remove the paper, dredge the turkey 
lightly with flour, and put a piece of 
butter into the basting-ladle; as the 
butter melts, baste the bird with it. 
When of a nice brown and well frothed, 
serve with a tureen of good brown gravy 
and one of bread sauce. Fried sausages 
are a favourite addition to roast turkey ; 
they make a pretty garnish, besides 
adding very much to the flavour. 
When these are not at hand, a few force
meat balls should be placed round the 
dish as a garnish. Turkey may also be 
stuffed with sausage-meat, and a chest
nut forcemeat with the chestnut sauce 
is, by many persons, very much esteemed 
as an accompaniment to this favourite 
dish. Time.—Small turkey, 1J hour ; 
moderate-sized one, about 10 lbs., 2 
hours; large turkey, 2^ hours, or longer. 
Average cost, from 10*. to 12*., but ex-

Turkey Poul ts , Roast 

pensive at Christmas, on account of the 
great demand. Sufficient.—A moderate-
sized turkey for 7 or 8 persons. Season
able from December to February. 

T U R K E Y , Roast. 
A noble dish is a turkey, roast or 

boiled. A Christmas dinner, ith the 
middle-classes of this empire, would 
scarcely be a Christmas dinner without 
its turkey ; and we can hardly imag 
an object of greater envy than is p 
sented by a respected portly pate 
f amilias carving, at the season devoted to 
good cheer and genial charity, his own 
fat turkey, and carving it well. The 
only art consists, as in the carving of a 
goose, in getting from the breast as many 
fine slices as possible ; and all must have 
remarked the very great difference in 
the large number of people whom a good 
carver will find slices for, and the com
paratively few that a bad carver will 
succeed in serving. As we have stated 

BOAST TTXBKBY. 

in both the carving of a duck and goose, 
the carver should commence cutting 
slices to the wing, from 2 to 3, and then 
proceed upwards towards the ridge of 
the breastbone: this is not the usual 

Elan, but, in practice, will be found the 
est. The breast is the only part which 

rs looked on as fine in a turkey, the legs 
beh:g very seldom cut off and eaten at 
table: they are usually removed to the 
kitchen, where they are taken off, as here 
marked, to appear only in a form which 
seems to have a special attraction at a 
bachelor's supper-table,—we mean de
villed : served in this way, they are espe
cially liked and relished. A boiled tur
key is carved in the same manner as 
when roasted. 

T U R K E Y P O U L T S , Roast. 
Ingredients.— Turkey poult; butter. 

Choosing and Trussing.—Choose a plump 
bird, and truss it in the following man
ner :—After it has been carefully plucked, 
drawn, and singed, skin the neck, and 
fasten the head under the wing; turn the 
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Turkey Soup 

iegs at the first joint, and bring the feet 
close to the thighs, as a woodcock should 
be trussed, and do not stuff it. Mode.— 
Put it down to a bright fire, keep it well 
basted, and at first place a piece of paper 
on the breast to prevent its taking too 
much colour. About 10 minutes before 
serving, dredge it lightly with flour, and 
baste well; when nicely frothed, send it 
to table immediately, with a little gravy 
in the dish, and some in a tureen. If at 
hand, a few water-cresses may be placed 
round the turkey as a garnish, or it may 
be larded. Time.—About 1 hour. Aver
age cost, Is. to 8s. each. Sufficient for 6 
or 7 persons. Seasonable.—In full sea
son from June to October. 

TURKEY SOUP (a 'Seasonable 
Dish at Christmas). 

Ingredients.—2quartsof medium stock, 
the remains of a cold roast turkey, 2 oz. 
of rice-flour or arrowroot, salt and pepper 
to taste, 1 tablespoonful of Harvey's 
sauce or mushroom ketchup. Mode.— 
Cut up the turkey in small pieces, and 
put it in the stock ; let it simmer slowly 
until the bones are quite clean. Take 
the bones out, and work the soup through 
a sieve ; when cool, skim well. Mix the 
rice-flour or arrowroot to a batter with a 
little of the soup; add it with the sea
soning and sauce, or ketchup. Give one 
boil, and serve. Time.—4 hours. Aver
age cost, \0d. per quart. Seasonable at 
Christmas. Sufficient for 8 persons. 

Note.—Instead of thickening this soup, 
vermicelli o. macaroni may be served 
in i t 

T U R N I P ' S O U P 
Ingredients.—3 oz. of butter, 9 good-

sized turnips, 4 onions, 2 quarts of stock, 
seasoning to taste. Mode. — Melt the 
butter in the stewpan, but do not let 
it boil; wash, drain, and slice the turnips 
and onions very thin ; put them in the 
butter, with a teacupful of stock, and 
stew very gently for an hour. Then add 
the remainder of the stock, and simmer 
another hour. Rub it through a tammy, 
put it back into the stewpan, but do not 
let it boil. Serve very hot. Time.—2\ 
hours. Average cost, 8d. per quart. Sea
sonable from October to March. Suffi
cient for 8 persons. 

Note.—By adding a little cream, this 
soup will be much improved. 

Turnips, Mashed 

T U R N I P S , Boiled. 
Ingredients. — Turnips ; to each £ 

gallon of water allow 1 heaped table
spoonful of salt. Mode. — Pare the 
turnips, and, should they be very large, 
divide them into quarters; but, unless 
this is the case, let them be cooked whole 
Put them into a saucepan of boiling 
water, salted in the above proportion, 
and let them boil gently until tender. 
Try them with a fork, and, when done, 
take them up in a colander; let them 
thoroughly drain, and serve. Boiled 
turnips are usually sent to table with 
boiled mutton, but are infinitely nicer 
when mashed than served whole: unless 
nice and young, they are scarcely worth 
the trouble of dressing plainly as above. 
Time.—Old turnips, \ to \\ hour; young 
ones, about 18 to 20 minutes. Average 
cost, id. per bunch. Sufficient.—Allow a 
bunch of 12 turnips for 5 or 6 persons. 
Seasonable.—May be had all the year; 
but in spring only useful for flavouring 
gravies, &c. 

T U R N I P S , German Mode of 
Cooking. 

Ingredients.—8 large turnips, 3 oz. of 
butter, pepper and salt to taste, rather 
more than ^ pint of weak stock or broth, 
1 tablespoonful of flour. Mode.—Make 
the butter hot in a stewpan, lay in the 
turnips, after having pared and cut them 
into dice, and season them with pepper 
and salt. Toss them over the fire for a few 
minutes, then add the broth, and simmer 
tho whole gently till the turnips are 
tender. Brown the above proportion of 
flour with a little butter ; add this to tho 
turnips, let them simmer another 5 
minutes, and serve. Boiled mutton is 
usually sent to table with this vegetable, 
and may be cooked with the turnips 
by placing it in the midst of them: the 
meat would then be very delicious, as, 
there being so little liquid with the tur
nips, it would almost be steamed, and, 
consequently, very tender. Time.—20 
minutes. Average cost, id. per bunch. 
Sufficient for 4 persons. Seasonable.— 
May be had all the year. 

T U R N I P S , Mashed. 
Ingredients.—10 or 12 large turnips 

to each \ gallon of water allow 1 heapea 
tablespoonful of salt, 2 oz. of butter, 
cayenne or white paper to taste. Mode. — 
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Turnips in White Sauoe. 
Pare the turnips, quarter them, and put 
them into boiling water, salted in the 
above proportion ; boil them until tender ; 
then drain them in a colander, and 
squeeze them as dry as possible by 
pressing them with the back of a large 
plate. When quite free from water, rub 
the turnips with a wooden spoon through 
the colander, and put them into a very 
clean saucepan; add the butter, white 
pepper, or cayenne, and, if necessary, a 
little salt. Keep stirring them over the 
fire until the butter is well mixed with 
them, and the turnips are thoroughly 
h o t ; dish, and serve. A little cream or 
milk added after the turnips are pressed 
through the colander, is an improvement 
to both the colour and flavour of this 
vegetable. Time.—From^ to § hour to 
boil the turnips ; 10 minutes to warm 
them through. Average cost, 4d. per 
bunch. Sufficient for 4 or 5 persons. 
Seasonable.—May be had all the year ; but 
in early spring only good for flavouring 
gravies. 

T U R N I P S I N W H I T E S A U C E . 
(An E n t r e m e t s , o r t o b e s e r v e d 
w i t h t h e S e c o n d C o u r s e as a Side-
dish . ) 

Ingredients.—7 or 8 turnips, 1 oa. of 
butter, k pint of white sauce. Mode.— 
Peel and cut the turnips in the shape of 
pears or marbles ; boil them in salt and 
water, to which has been added a little 
butter, until tender ; then take them out, 
drain, arrange them on a dish, and pour 
over the white sauce made by either 
of the recipes, and to which has been 
added a small lump of sugar. In winter, 
when other vegetables are scarce, this 
will be found a very good and pretty-
looking d ish : when approved, a little 
mustard may be added to the sauce. 
Time.—About f hour to boil the turnips. 
Average cost, id. per bunch. Sufficient 
tor 1 side dish. Seasonable in winter. 

V A N I L L A C U S T A R D S A U C E , 
t o s e r v e w i t h P u d d i n g s . 

Ingredients.—\ pint of milk, 2 eggs, 2 
oz. of sugar, 10 drops of essence of vanilla. 
Mode.—Beat the eggs, sweeten the milk ; 
stir these ingredients well together, and 
flavour them with essence of vanilla, 
regulating the proportion of this latter 
ingredient by the strength of the essence, 
the size of t h r eggs, &c. Pu t the mixture 

V e a l , B r e a s t of, t o C a r v e . 

into a small jug, place this jug in a sauce
pan of boiling water, and stir the sauce 
one way until it thickens ; but do not 
allow it to boiL or it will instantly 
curdle. Serve in a boat or tureen sepa
rately, with plum, bread, or any kind of 
dry pudding. Essence of bitter almonds 
or lemon-rind may be substituted for the 
vanilla, when they are more in accordance 
with the flavouring of the pudding with 
which the sauce is intended to be served. 
Time.—To be stirred in the jug from 8 
to 10 minutes. Average cost, 4d. Suffi
cient for 4 or 5 persons. 

V E A L , B a k e d ( C o l d M e a t C o o k e r y ) . 
Ingredients.—i lb. of cold roast veal, a 

few slices of bacon. 1 pint of bread
crumbs, £ pint of good veal gravy, £ 
teaspoonful of minced lemon-peel, 1 blade 
of pounded mace, cayenne and salt to 
taste, 4 eggs. Mode.—Mince finely the 
veal and bacon ; add the bread-crumbs, 
gravy, and seasoning, and stir these 
ingredients well together. Beat up the 
eggs thoroughly ; add these, mix the 
whole well together, put into a dish, and 
bake from § to 1 hour. When liked, a 
little good gravy may be served in a 
tureen as an accompaniment. Time.— 
from J to 1 hour. Average cost, PYelw.'ve 
of the cold meat, Gd. Sufficient for 3 or 
4 persons. Seasonable from March to 
October. 

V E A L , R o a s t B r e a s t of. 
Ingredients. — Veal ; a l i t t le flour. 

Mode.—Wash the veal, well wipe it, and 
dredge i t with flour; put it down to a 
bright fire, not too near, as i t should not 
be scorched. Baste it plentifully until 
done ; dish it, pour over the meat some 
good melted butter , and send to table 
with it a piece of boiled bacon and a cut 
lemon. Time.—From 1^ to 2 hours. 
Average cost, 8k_d. per lb. Sufficient for 
5 or 6 persons. Seasonable from March 
to October. 

V E A L , B r e a s t of, t o C a r v e . 
The carving of a breast of veal is not 

dissimilar to tha t of a fore-quarter of 
lamb, when the shoulder has been taken 
off. The breast of veal consists of two 
parts, — the rib-bones and the gristly 
brisket. These two parts should first be 
separated by sharply passing the knife 
in the direction of the lines L. 2 ; when 



THE DICTIONARY OF COOKERY. 8S8 

Veal, Stewed Breast of, and Peas 

they are entirely divided, the rib-bones 
should be carved in the direction of the 
lines 5 to 6 ; and the brisket can be 
helped by cutting pieces in the direction 

•BBAST or vmix. 

8 to 4. The carver should ask the 
guests whether they have a preference 
for the brisket or ribs; and if there be 
a sweetbread served with the dish, as 
it often is with roast breast of veal, 
each person should receive a piece. 

VEAL, Stewed Breast of, and Peas. 
Ingredients.—Breast of veal, 2 oz. of 

butter, a bunch of savoury herbs, in
cluding parsley; 2 blades of pounded 
mace, 2 cloves, 5 or 6 young onions, 
1 strip of lemon-peel, 6 allspice, i tea
spoonful of pepper, 1 teaspoonful of 
salt, thickening of butter and flour, 
2 tablespoonfuls of sherry, 2 tablespoon
fuls of tomato sauce, 1 tablespoonful of 
lemon-juice, 2 tablespoonfuls of mush
room ketchup, green peas. Mode.—Cut 
the breast in half, after removing the 
bone underneath, and divide the meat 
into convenient-sized pieces. Put the 
butter into a frying-pan, lay in the pieces 
of veal, and fry until of a nice brown co
lour. Now place these in a stewpan with 
the herbs, mace, cloves, onions, lemon-
peel, allspice, and seasoning; pour over 
them just sufficient boiling water to 
cover the meat; well close the lid, and 
let the whole simmer very gently for 
about 2 hours. Strain off as much gravy 
as is required, thicken it with butter and 
flour, add the remaining ingredients, 
skim well, let it simmer for about 
10 minutes, then pour it over the meat. 
Have ready some green peas, boiled 
separately; sprinkle these over the veal, 
and serve. It may be garnished with 
forcemeat balls, or rashers of bacon 
curled and fried. Instead of cutting up 
the meat, many persons prefer it dressed 
whole ; — in that case it should be half-
roasted before the water, &c. are put to 
i t Time.—21 hours. Average cost, 8kd. 
Sufficient for 5 or 6 persons, Reasonable 
from March to October. 

Veal, Curried 

V E A L , a la Bourryeeise (ExceUent). 
Ingredients.—2 to 8 lbs. of the loin oi 

neck of veal, 10 or 12 young carrots, » 
bunch of green onions, 2 slices of lean 
bacon, 2 blades of pounded mace, 1 bunch 
of savoury herbs, pepper and salt to 
taste, a few new potatoes, 1 pint of 
green peas. .^Mode.—Cut the veal inks 
outlets, trim them, and put the trimmings 
into a stewpan with a little butter; lay 
in the cutlets and fry them a nice brown 
colour on both sides. Add the bacon, 
carrots, onions, spice, herbs, and season
ing ; pour in about a pint of boiling 
water, and stew gently for 2 hours on a 
very slow fire. When done, skim off 
the fat, take out the herbs, and flavour 
the gravy with a little tomato sauce 
and ketchup. Have ready the peas and 
potatoes, boiled separately; put them 
with the veal, and serve. Time.— 
2 hours. Average cost, 2s. 9d. Sufficient 
for 5 or 6 persons. Seasonable from June 
to August with peas; — rather earlier 
when these are omitted. 

V E A L CAKE (a Convenient Dish 
for a Picnie). 

Ingredients.—A few slices of cold roast 
veal, a few slices of cold ham, 2 hard-
boiled eggs, 2 tablespoonfuls of minced 
parsley, a little pepper, good gravy. 
Mode.—Cut off all the brown outside from 
the veal, and cut the eggs into slices. 
Procure a pretty mould; lay veal, ham, 
eggs, and parsley in layers, with a little 
pepper between each, and when the 
mould is full, get some strong stock, and 
fill up the shape. Bake for \ hour, and 
when cold, turn it out. Time.—£ hour. 
Seasonable at any time. 

V E A L , Curried (Cold Meat 
Cookery). 

Ingredients.—The remains of cold roast 
veal, 4 onions, 2 apples sliced, 1 table
spoonful of curry-powder, 1 dessertspoon, 
ful of flour, J pint of broth or water, 
1 tablespoonful of lemon-juice. Mode. 
—Slice the onions and apples, and fry 
them in a little butter; then take then 
out, cut the meat into neat cutlets, an* 
fry these of a pale brown; add the curry 
powder and flour, put in the onion, 
apples, and a little broth or water, and 
stew gently till quite tender; add tee 
lemon-juict, and serve with an edging of 

23 
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Veal Cutlets (an Entree) 

VEAL OUTLMS. 

boiled rice. The curry may be orna
mented with pickles, capsicums, and 
gherkins, arranged prettily on the top. 
Time.—£ hour. Average cost, exclusive 
of the meat, id. Seasonable from March 
to October. 

V E A L O U T L E T S (an Entree) . 
Ingredients.—About 3 lbs. of the prime 

)art of the leg of veal, egg and bread
crumbs, 3 tablespoonfuls of minced sa
voury herbs, salt and pepper to taste, a 
small piece of butter. Mode.— Have the 
veal cut into slices about f of an inch in 
thickness, and, if not cut perfectly even, 
level the meat with a cutlet-bat or 
rolling-pin. Shape and trim tho cutlets, 

and brush them 
over with egg. 
Sprinkle with 
bread-crumbs, 
with which have 
been m i x e d 
minced herbs 
and a seasoning 
of pepper and 
salt, and press 
t he c r u m b s 

Aown. Fry them of a delicate brown in 
fresh lard or butter, and be oareful not 
to burn them. They should be very 
thoroughly done, but not dry. If the 
cutlets be thick, keep the pan covered 
for a few minutes at a good distance trom 
the fire, after they have acquired a good 
colour: by this means, the meat will be 
done through. Lay the cutlets in a dish, 
keep them hot, and make a gravy in the 
pan as follows:—i">redge in a little flour, 
add a piece of butter the size of a walnut, 
brown it, then pour as much boiling 
water as is required over it, season with 
pepper and salt, add a little lemon-juice, 
give one boil, and pour it over the cut
lets. They should be garnished with 
slices of broiled bacon, and a few force
meat balls will be found a very excellent 
addition to this dish. Time.—For cut
lets of a moderate thickness, about 12 
minutes; if very thick, allow more time. 
Average cost, lOd. per lb. Sufficient for 
6 persons. Seasonable from March to 
October. 

Note.—Veal outlets may be merely 
floured and fried of a nice brown: the 
gravy and garnishing should be the same 
as in the preceding recipe. They may 
also be cut from the loin or neck, as 
shown in the engraving. 

Veal, Fi l le t of, au Beohamel 

V E A L CUTLETS, Broiled, a. la 
I tal ienne (an Entree) . 

Ingredients.—Neck of veal, salt and 
pepper to taste, the yolk of 1 egg, bread
crumbs, £ pint of Italian sauce. Mode. 
—Cut the veal into cutlets, flatten and 
trim them nicely; powder over them a 
little salt and pepper; brush them over 
with the yolk of an egg, dip them into 
bread-crumbs, then into clarified butter, 
and, afterwards, in the bread-crumbs 
again; boil or fry them over a clear fire, 
that they may acquire a good brown 
colour. Arrange them in the dish alter
nately with rashers of broiled ham, and 
pour the sauce (made by recipe for Italian 
sauce, p. 305) in the middle. Time.—10 
to 15 minutes, retarding to the thickness 
of the cutlets. Average cost, lOd. per lb. 
Seasonable from March to October. 

V E A L C U T L E T S , & la Maintenon 
(an Entr6e). 

Ingredients.—2 or 3 lbs. of veal cutlets, 
egg and bread-crumbs, 2 tablespoonfuls 
of minced savoury herbs, salt and pepper 
to taste, a little grated nutmeg. Mode. 
—Out the cutlets about £ inch in thick
ness, flatten them, and brush them over 
with the yolk of an egg ; dip them into 
bread-crumbs and minced herbs, season 
with pepper and salt and grated nutmeg, 
and fold each cutlet in a piece of buttered 
paper. Broil them, and send them to 
table with melted butter or a good gravy. 
Time.—From 15 to 18 minutes. Average 
cost, lOd. per lb. Sufficient for 5 or 6 
persons. Seasonable from March to 
October. 

V E A L , Fi l le t of, au Bechamel 
(Cold Meat Cookery). 

Ingredients.—A small fillet of veal, 1 
pint of bechamel sauce, a few bread
crumbs, clarified butter. Mode.—A fillet 
of veal that has been roasted the pre
ceding day will answer very well for this 
dish. Cut the middle out rather deep, 
leaving a good margin round, from which 
to cut nice slices, and if there should be 
any cracks in the veal, fill them up with 
forcemeat. Mince finely the meat that 
was taken out, mixing with it a little of 
the forcemeat to flavour, and stir to it 
sufficient bechamel to make it of a 
proper consistency. Warm the veal in 
the oven for about an hour, taking care 
to baste it wall, that it may *»t he d ry ; 
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Veal, Roast Fil let of 

put the mince in the place where the 
meat was taken out, sprinkle a few 
bread-crumbs over it, and drop a litt.e 
clarified butter on the bread-crumbs; 
put it into the oven for A hour to brown, 
and pour bechamel round the sides of 
the dish. Time.—Altogether 1£ hour. 
Seasonable from March to October. 

V E A L , Roast Fillet of. 
Ingredients.—Veal, forcemeat, melted 

butter. Mode.—Have the tillet cut ac
cording to the size required ; take out 
the bone, and after raising the skin from 
the meat, put under the flap a nice force
meat. Prepare sufficient of this, as there 
should be some left to eat cold, and to 
season and flavour a mince if required. 
Skewer and bind the veal up in a 

FILLET OB VBAl. 

round form; dredge well with flour, 
put it down at some distance from 
the fire at first, and baste continu
ally. About ^ hour before serving, draw 
it nearer the fire, that it may acquire 
more colour, as the outside should be of 
a rich brown, but not burnt. Dish it, 
remove the skewers, which replace by a 
silver one ; pour over the joint some 
good melted butter, and serve with 
either boiled ham, bacon, or pickled pork. 
Never omit to send a cut lemon to table 
with roast veal. Time.—A tillet of veal 
weighing 12 lbs., about 4 hours. Aver-
tge cost, 9d. per lb. Sufficient for 9 or 
10 persons. Seasonable from March to 
October. 

VEAL, Fil let of. 
The carving of this joint is similar to 

that of a round of beef. Slices, not too 
thick, in the 
direction of the 
line 1 to 2 are 
cut; and the 
only point to be 
careful about is, 
that the veal be 

trxLBT or VIAI.. evenly carved. 
Between the flap 

and the meat the stuffing is inserted, and 

Veal, Fr icandeau of 

a small portion of this should be served 
to every guest. The persons whom the 
host wishes most to honour should be 
asked if they like the delicious brown 
outside slice, as this, by many, is exceed
ingly relished. 

V E A L . Stewed Fillet of. 
Ingredients.—A small fillet of veal, 

forcemeat, thickening of butter and flour, 
a few mushrooms, white pepper to taste, 
2 tablespoonfuls of lemon-juice, 2 blade* 
of pounded mace, \ glass of sherry 
Mode.—If the whole of the leg is pur 
chased, take off the knuckle to stew, and 
also the square end, which will serve for 
cutlets or pies. Remove the bone, and 
fill the space with a forcemeat. Roll and 
skewer it up firmly ; place a few skewers 
at the bottom of a stewpan to prevent 
the meat from sticking, and cover the 
veal with a little weak stock. Let it 
simmer very gently until tender, as the 
more slowly veal is stewed, the better. 
Strain and thicken the sauce, flavour it 
with lemon-juice, mace, sherry, and white 
pepper; give one boil, and pour it over 
the meat.^. The skewers should be re
moved, and replaced by a silver one, and 
the dish garnished with slices of cut 
lemon. Time.—A tillet of veal weighing 
6 lbs., 3 hours' very gentle stewing. 
Average cost, 9d. per lb. Sufficient for 
5 or 6 persons. Seasonable from March 
to October. 

V E A L , Fricandeau of (an EntrSe). 
Ingredients.—A piece of the fat side of 

a leg of veal (about 3 lbs.), lardoons, 
2 carrots, 2 large onions, a faggot of 
savoury herbs, 2 blades of pounded 
mace, 6 whole allspice, 2 bay-leaves, 
pepper to taste, a few slices of fat bacon, 
1 pint of stock. Mode. —The VGS.1 for % 

VBIOANSBAU OV VIAL. 

fricandeau should be of the best quality, 
or it will not be good. It may beknown 
by the meat being white and not thready. 
Take off the skm, flatten the veal or *h# 
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Veal, Frioandeau of 

table, then at om jtroke of the knife, 
jut off as much as is required, for a 
frioandeau with an uneven surface never 
looks well. Trim it, and with a sharp 
knife make two or three slits in the 
middle, that it may taste more of the 
seasoning. Now lard it thickly with fat 
bacon, as lean gives a red colour to the 
fricandeau. Slice the vegetables, and 
put these, with the herbs and spices, 
in the middle of a stewpan, with a few 
slices of bacon at the top: these should 
form a sort of mown the centre for 
the veal to rest upon. Lay the frican
deau over the bacon, sprinkle over it a 
little salt, and pour in just sufficient stock 
to cover the bacon, &c., without touching 
the veal. Let it gradually come to a 
boil; then out it over a slow and equal 
fire, and <w» it simmer very gently for 
about 2k_ hours, or longer should ' t be 
very large. Baste it frequently with the 
liquor, and a short time before serving, 
put it into a brisk oven, to make the 
bacon firm, which otherwise would break 
when it was glazed. Dish the frican deau, 
keep it hot, skim off the fat from the 
liquor, and reduce it quickly to a glaze, 
with which glaee the frioandeau, and 
serve with apure"e of whatever vegetable 
hanjDens to be in season—spinach, sorrel, 
asparagus, cucumoers, peas, &c. Time. 
—2£ hours. Jf very large, allow more 
time. Average cost, 3s. Gd. Sufficient 
for an entree. Seasonable from March to 
OctoDer. 

V E A L , Frioan<?eau of (more econo
mical). 

Ingredients.—The best end of a neck 
of veal (about 2 A lbs.), lardoons, 2 car-
rota, 2 onions, a faggot of savoury herbs, 
2 blades of mace, 2 bay-leaves, a little 
whole white pepper, a few slices of fat 
bacon. Mode.—Cut away the lean part 
of the best end of a neck of veal with a 
sharp knife, scooping it from the bones. 
Put the bones in with a little water, 
which will serve to moisten the frican
deau : they should stew about 1£ hour. 
Lard the veal, proceed in the same way 
as in the preceding recipe, and be care
ful that the gravy does not touch the 
fricandeau. Stew very gently for 3 
Uours; glaze, and serve it on sorrel, 
•spinach, or with a little gravy in the 
dish. Time.—3 hours. Average cost, 
*as. 6d. Sufficient for an entree. Season
able from March to Ootv'»w 

Veal, Stewed Knuckle of, an«i Bio©. 

XNUCKLB o r VBAX. 

Note.—When the prime part of the 
leg is cut off, it spoils the whole; con
sequently, to use this for a fricandeau 
is rather extravagant. The best end of 
the neck answers the purpose nearly or 
quite as well 

V E A L , to Carve a Knuckle of. 
The engraving, showing the dotted 

line from 1 to 2, 
sufficiently indi- f̂  
cates the direc-
t i o n w h i c h 
should be given 
to the knife in 
carving thisdish. 
The best slices 
are those from 
the thickest part 
of the knuckle, that is, outside the line 
1 to 2. 

V E A L , to Ragout a Knuckle of. 
Ingredients.— Knuckle of veal, pepper 

and salt to taste, flour, 1 onion, 1 head of 
celery, or a little celery-seed, a faggot of 
savoury herbs, 2 blades of pounded mace, 
thickening />f butter and flour, a few 
young carrots, 1 tablespoonful of tomato 
sauce, 3 tablespoonfuls of sherry, the 
juice of \ lemon. Mode.— Cut the meat 
from a knuckle of veal into neat slices, 
season with pepper and salt, and dredge 
them with flour. Fry them in a little 
butter of a pale brown, and put them 
into a stewpan with the bone (which 
should be ehopped in several placed ; 
add the celery, herbs, mace, and carrots -
pour over all about' 1 pint of hot water^ 
and let it simmer very gently for 2 hours 
oyer a slow but clear fire. Take out the 
slices of meat and carrots, strain and 
thicken the gravy with a little butter 
rolled in flour ; add the remaining ingre
dients, give one boil, put back the meat 
and carrots, let these get hot through, 
and serve. When in season, a few green 
peas, boiled separately, and added to this 
dish at the moment of serving, would be 
found a very agreeable addition. Time. 
—2 hours. Average cost, 5d. to Gd. pel 
lb. Sufficient for 4 or 5 persons. 

V E A L , Stewed Knuckle of, and 
Rice. 

Ingredients.—Knnckleof veal, 1 onion, 
2 blades of mace, 1 teaspoonful of salt 
k. lb. of riqg. Mode.— H.av© the knuckl* 
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Veal, Roast Loin ef 

out small, or cut some cutlets from it, 
that it may be just large enough to be 
eaten the same day it is dressed, as cold 
boiled veal is not a particularly tempting 
dish. Break the shank-bone, wash it 
clean, and put the meat into a stewpan 
with sufficient water to cover it. Let 
it gradually come to a boil, put in the 
salt, and remove the scum as fast as it 
rises. When it has simmered gently for 

KHUCKLB OT VBAL. 

about | hour, add the remaining ingre
dients, and stew the whole gently for 
2J hours. Put the meat into a deep 
dish, pour over it the rice, &c, and send 
boiled bacon, and a tureen of parsley 
and butter to table with it. Time.—A 
knuckle of veal weighing 6 lbs., 3 hours' 
gentle stewing. Average cost, 5d. to Gd. 
per lb. Sufficient for 5 or 6 persons. 
Seasonable from March to October. 

Note. — Macaroni, instead of rice, 
boiled with the veal, will be found good; 
or the rice and macaroni may be omitted, 
and the veal sent to table smothered 
in parsley and butter. 

V E A L , Roast Loin of. 
Ingredients. — Veal; melted butter. 

Mode.—Paper the kidney ta t ; roll in 
and skewer the flap, which makes the 
joint a good shape ; dredge it well with 
flour, and put it down to a bright fire. 
Should the loin be very large, skewer 
the kidney back for a time to roast 

Lonr or TBAL. 

thoroughly. Keep it well basted, and a 
short time before serving, remove the 
paper from the kidney, and allow it to 
acquire a rice brown colour, but it should 
not be burnt. Have ready some melted 
butter, put it into the dripping-pan after 
it is emptied of its contents, pour it over 

Veal, t o Carve Loin of 

the veal, and serve. Garnish the dish 
with slices of lemon and forcemeat balls, 
and send to table with it boiled bacon, 
ham, pickled pork, or pig's cheek. Time. 
—A large loin, 3 hours. Average cost, 
9\d. per lb. Sufficient for 7 or 8 persons. 
Seasonable from March to October. 

Note.—A piece of toast should be 
placed under the kidneys when the veal 
is dished. 

V E A L , Loin of, au Bechamel 
(Cold Meat Cookery). 

Ingredients.—Loin of veal, ^teaspoon
ful of minced lemon-peel, rather more 
than £ pint of be'chamel or white sauce. 
Mode.—A loin of veal which has come 
from table with very little taken off, 
answers well for this dish. Cut off 
the meat from the inside, mince it, and 
mix with it some minced lemon-peel; 
put it into sufficient be'chamel to warm 
it through. In the mean time, wrap 
the joint in buttered paper, and place it 
in the oven to warm. When thoroughly 
hot, dish the mince, place the loin above 
it, and pour over the remainder of the 
bechamel. Time.—l1 hour to warm the 
meat in the oven. Seasonable from M<vrch 
to October. 

V E A L , Loin of, a la Daube. 
Ingredients.—The chump end of a lorn 

of veal, forcemeat, a few slices of bacon, 
a bunch of savoury herbs, 2 blades oi 
mace, £ teaspoonful of whole white 
pepper, 1 pint of veal stock or water, 
5 or 6 green onions. Mode.—Cut off 
the chump from a loin of veal, and take 
out the bone ; fill the cavity with foice-
meat, tie it up tightly, and lay it in 
a stewpan with the bones and trimmings, 
and cover * he veal with a few slices of 
bacon. Acu. the herbs, mace, pepper, 
and onions, and stock or water; cover 
the pan with a closely-fitting lid, and 
simmer for 2 hours, shaking the stewpan 
occasionally. Take out the bacon, herbs, 
and onions; reduce the gravy, if not 
already thiok enough, to a glaze, with 
which glaze the meat, and serve with 
tomato, mushroom, or sorrel sauoe. 
Time.—2 hours. Average cost, 9d. per 
lb. Sufficient for 4 or 5 persons. Season
able from March to October. 

V E A L , to Carve Loin of. 
As is the case with a loin of mutton* 

the careful jointing of • loin a* veal i* 
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Veal, Minced, with Bechamel Sauce 

more than half the battle in carving 
it. If the butcher be negligent in 
this matter, he should be admonished; 

for there is 
nothing more 
annoying or ir
ritating to an 
inexperienced 
carver than to 
be obliged to 
turn his knife 
in all directions 

to find the exact place where it should 
be inserted in order to divide the bones. 
When the jointing is properly performed, 
there is little difficulty in carrying the 
knife down in the direction of the line 
1 to 2. To each guest should be given 
a piece of the kidney and Kidney fat, 
which lie underneath, and are considered 
great delicacies. 

VEAL, Minced, with Bechamel 
Sauce (Cold Meat Cookery, very 
good). 

Ingredients.—The remains of a fillet of 
veal, 1 pint of be'chamel sauce, k tea
spoonful of minced lemon-peel, force
meat balls. Mode.—Cut — but do not 
chop—a few slices of cold roast veal as 
finely as possible, sufficient to make 
rather more than 1 lb., weighed after 
being minced. Make the above propor
tion of bechamel, by recipe; add the 
lemon-peel, put in the veal, and let 
the whole gradually warm through. 
When it is at the point of simmering, 
dish it, and garnish with forcemeat 
balls and fried sippets of bread. Time. 
—To simmer 1 minute. Average cost, 
exclusive of the cold meat, Is. id. 
Sufficient for 5 or 6 persons. Seasonable 
from March to October. 

VEAL, Minced (more economical). 
Ingredients. — The remains of coid 

roast fillet or loin of veal, rather more 
than 1 pint of water, 1 onion, £ tea-
•poonful of minced lemon-peel, salt and 
white pepper to taste, 1 blade of pounded 
mace, 2 or 3 young carrots, a taggot of 
sweet herbs, thickening of butter and 
Hour, 1 tablespoonful of lemon-juice, 3 
tablespoonfuls of cream or milk. Mode. 
—Take about 1 lb. of veal, and should 
there be any bones, dredge them with 
four, and put them into a stewpan with 
the brown outside, and a few meat trim- I 

Veal, Minced, and Macaroni 

mings, add rather more than a pint of 
water, the onion cut in slices, lemon-
peel, seasoning, mace, carrots, and 
herbs; simmer these well for rather 
more than 1-hour, and strain the liquor. 
Hub a little flour into some butter; add 
this to the gravy, set it on the fire, and, 
when it boils, skim well Mince the veal 
finely by cutting, and not chopping i t ; 
put it in the gravy; let it get warmed 
through gradually ; add the lemon-jiuce 
and cream, and, when it is on the point 
of boiling; serve. Garnish the dish with 
sippets of toasted bread and slices of 
bacon rolled and toasted. Forcemeat 
balls may also be added. If more 
lemon-peel is liked than is stated above, 
put a little very finely minced to the veal, 
after it is warmed in the gravy. Times 
—1 hour to make the gravy. Average 
cost, exclusive of the cold meat, Gd. Sea
sonable from March to October. 

V E A L , Minced, and Macaroni (a 
pre t ty side or corner dish). 

Ingredients.—J lb. of minced cold roast 
veal, 3 oz. of nam, 1 tablespoonful of 
gravy, pepper and salt to taste, A tea
spoonful of grated nutmeg, | lb. of 
bread-crumbs, ^ lb. of macaroni, 1 or 2 
eggs to bind, a small piece of butter. 
Mode.—Cut some nice slices from a cold 
fillet of veal, trim off the brown outside, 
and mince the meat finely with the above 
proportion of ham: should the meat be 
very dry, add a spoonful of good gravy. 
Season highly with pepper and salt, add 
the grated nutmeg and bread-crumbs, 
and mix these ingredients with 1 or 2 
eggs well beaten, which should bind the 
mixture and make it like forcemeat. In 
the mean time, boil the macaroni ir. salt 
and water, and dram i t ; butter a mould, 
put some of the macaroni at the bottom 
and sides of it, in whatever form is liked; 
mix the remainder with the forcemeat, 
fill the mould up to the top, put a plate 
or small dish on it, and steam for k hour. 
Turn it out carefully, and serve with good 
gravy poured round, out not over, the 
meat. Time.—£ hour. Average cost, 
exclusive of the cold meat, lOd. Sea
sonable from March to October. 

Note.—To make a variety, boil some 
carrots and turnips separately in a little 
salt and water; when done, cut them 
into pieces about J inch in thickness; 
butter an oval mould, and place these in 
it, in white and red stripM alternately 
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Veal, Moulded Minced 

at the bottom and sides. Proceed as 
in the foregoing recipe, and be very 
careful in turning it out of the mould. 

V E A L , Moulded Minced (Cold Meat 
Cookery). 

Ingredients.—f lb. of cold roast veal, a 
small slice of bacon, \ teaspoonful of 
ninced lemon-peel, A onion chopped 
fine, salt, pepper, and pounded mace to 
taste, a slice of toast soaked in milk, 
1 egg. Mode.—Mince the meat very 
fine, after removing from it all skin and 
outside pieces, and chop the bacon; 
mix these well together, adding the 
lemon-peel, onion, seasoning, mace, and 
toast. When all the ingredients are 
thoroughly incorporated, beat up an egg, 
with which bind the mixture. Butter a 
shape, put in the meat, and bake for f 
hour; turn it out of the mould carefully, 
and pour round it a good brown gravy. 
A sheep's head dressed in this manner is 
an economical and savoury dish. Time. 
j hour. Average cost, exclusive of the 
meat, Gd. Seasonable from March to 
October. 

V E A L , Braised Neck of. 
Ingredients.—The best end of the neck 

of veal (from 3 to 4 lbs.), bacon, 1 table
spoonful of minced parsley, salt, pepper, 
and grated nutmeg to taste; 1 onion, 
2 carrots, a little celery (when this is not 
obtainable, use the seed), k, glass of 
sherry, thickening of butter and flour, 
lemon-juice, 1 blade of pounded mace. 
Mode.—Prepare the bacon for larding, 
and roll it in minced parsley, salt, pepper, 
and grated nutmeg; lard the veal, put 
it into a stewpan with a few slices of 
lean bacon or ham, an onion, carrots, 
and celery; and do not quite cover it 
with water. Stew it gently for 2 hours, 
or until it is quite tender ; strain off the 
liquor; stir together over the fire, in a 
stewpan, a little flour and butter until 
brown; lay the veal in this, the upper 
side to the bottom of the pan, and let 
it remain till it is a nice brown colour. 
Place it in the dish ; pour into the stew
pan as mucn gravy as is required, boil it 
up, skim well, add the wine, pounded 
mace, and lemon-juice; simmer for 3 
minutes, pour it over the meat, and 
serve. Time. — Rather more than 2 
hours. Average cost, 8d. per lb. Suffi
cient for 5 or 6 persons. Seasonable from 
March to Oetober. 

Veal Pie 

VEAL, Roast Neck of. 
Ingredients. — Veal, melted butter, 

forcemeat balls. Mode.—Have the veal 
cut from the best end of the neck; 
dredge it with flour, and put it down to 
a bright clear fire; keep it well basted; 
dish it, pour over it some melted butter, 
and garnish the dish with fried force
meat balls; send to table with a cut 
lemon. The scrag may be boiled or 
stewed in various ways, with rice, onion-
sauce, or parsley and butter. Time.— 
About 2 hours. Average cost, 8d. per lb. 
Sufficient.—4 or 5 lbs. for 5 or 6 -persons. 
Seasonable from March to October, 

V E A L O L I V E P I E (Cold Meat 
Cookery). 

Ingredients.—A few thin slices of cold 
fillet of veal, a few thin slices of bacon, 
forcemeat, a cupful of gravy, 4 table
spoonfuls of cream, puff-crust. Mode. 
—Cut thin slices from a fillet of veal, 
place on them thin slices of bacon, and 
over them a layer of forcemeat, made by 
recipe, with an additional seasoning of 
shalot and cayenne; roll them tightly, 
and fill up a pie-dish with fthem; add the 
gravy and cream, aover with a puff-
crust, and bake for 1 to \\ hour: should 
the pie be very large, ailow 2 hours. 
The pieces of rolled veal should be about 
3 mcnea in length, and about 3 inches 
round. Time.—Moderate-sued pie, 1 to 
1£ hour. Seasonable from March to 
October. 

V E A L P I E . 
Ingredients.—2 lbs. of veal cutlets, \ 

or 2 slices of lean bacon or hain, pepper 
and salt to taste, 2 tablespoonfuls of 
mineed savoury herbs, 2 blades of 
pounded mace, crust, 1 teacupful of 
gravy. Mode. — Cut the cutlets into 
square pieces, and season them with 
pepper, salt, and pounded mace; put 
them in a pie-dish with the savoury 
herbs sprinkled over, and 1 or 2 sliues of 
lean bacon or ham placed at the top: 
if possible, this should be previously 
cooked, as undressed bacon makes the 
veal red, and spoils its appearance. Pour 
in a little water, eover with crust, orna
ment it in any way that is approved; 
brush it over with the yolk of an egg, 
and bake in a well-heated oven for about 
1£ hour. Pour in a good gravy after 
baking, which is done by removing the 
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top ornament, and replacing it after the 
gravy is added. Time.—About l 1 hour. 
A verage cost, 2s. Gd. Sufficient for 5 or 
6 persons. Seasonable from March to 
Octf^r. 

VEj^L A N D H A M PES. 

Ingredients.—2 lbs. of veal cutlets, J 
lb. of boiled ham, 2 tablespoonfuls of 
minced savoury herbs, ^ teaspoonful of 
grated nutmeg, 2 blades of pounded 
mace, pepper and salt to taste, a strip of 
lemon-peel finely minced, the yolks of 2 
hard-fr iled eggs, x pint of water, nearly 
1 pint *f good strong gravy, puff-crust. 
Mode.—Cut the veal into nice square 
pieces, and put a layer of them at the 
bottom of a pie-dish; sprinkle over these 
a portion of the herbs, spices, seasoning, 
lemon-peel, and the yolks of the eggs cut 
in slices; cut the ham very thin, and put 
a layer of this in. Proceed in this 
manner until the dish is full, so arranging 
it that the ham comes at the top. Lay a 
puff-paste on the edge of the dish, and 
pour in about § pint of water; cover with 
crust, ornameiit it with leaves, brush it 
over with the yolk of an egg, and bake in 
a well-heated oven for 1 to 1^ hour, or 
longer, should the pie be very large. 
When it is taken out of the oven, pour in 
at the top, through a funnel, nearly ^ pint 
of strong gravy: this should be made suffi
ciently good that, when cold, it may cut 
in a firm jelly. This pie may be very 
much enriched by adding a few mush
rooms, oysters, or sweetbreads; but it 
will be found very good without any of 
the last-namad additions. Time.— 1J 
hour, or longer, should the pie be very 
large, Average cost, 3s. Sufficient for 5 
or 6 persons. Seasonable from March to 
October. 

V E A L , Po t ted (for Breakfast). 

Ingredients. — To every lb. of veal 
allow A lb. of ham, cayenne and pounded 
mace to taste, 6 oz. of fresh butter; 
clarified butter. Mode.—Mince the veal 
and ham together as finely as possible, 
and pound well in a mortar, with cayenne, 
pounded mace, and fresh butter in the 
above proportion. When reduced to a 
perfectly smooth paste, press it into 
potting-pots, and cover with clarified 
butter. If kept in a cool place, it will 
remain good some days. Seasonable 
xw March to October. 

Veal Rolls 

V E A L , Ragout of Cold (Cold Meat 
Cookery). 

Ingredients.—The remains of cold veal, 
1 oz. of butter, A pint of gravy, thicken
ing of butter and flour, pepper and salt 
to taste, 1 blade of pounded mace, 1 
tablespoonful of mushroom ketchup, 1 
tablespoonful of sherry. 1 dessertspoon
ful of lemon-juice, forcemeat balls. 
Mode.—Any part of veal will make this 
dish. Cut the meat into nice-looking 
pieces, put them in a stewpan with 1 oz. 
of butter, and fry a light brown; add 
the gravy (hot water may be substituted 
for this), thicken with a little butter and 
flour, and stew gently about £ hour; 
season with pepper, salt, and pounded 
mace; add the ketchup, sherry, and 
lemon-juice; give one boil, and serve. 
Garnish the dish with forcemeat balls 
and fried rashers of bacon. Time.— 
Altogether £ hour. Average cost, exclu
sive of cold meat, 6a!. Seasonable from 
March to October. 

Note.—The above recipe may be va
ried, by adding vegetables, such as peas, 
cucumbers, lettuces, green onions cut in 
slices, a dozen or two of green goose
berries (not seedy), all of which should 
be fried a little with the meat, and then 
stewed in the gravy. 

V E A L R I S S O L E S (Cold Meat 
Cookery). 

Ingredients.—A few slices of cold roast 
veal, a few slices of ham or bacon, 1 
tablespoonful of minced parsley, 1 table
spoonful of minced savoury herbs, 1 
blade of pounded mace, a very little 
grated nutmeg, cayenne and salt to taste, 
2 eggs well beaten, bread-crumbs. Mode. 
—Mince the veal very finely with a little 
ham or bacon ; add the parsley, herbs, 
spices, and seasoning; mix into a paste 
with an egg; form into balls or cones; 
brush these over with egg, sprinkle wit/ 
bread-crumbs, and fry a rich browu. 
Serve with brown gravy, and garnish th« 
dish with fried parsley. Time.—About 
10 minutes to fry the rissoles. Season
able from March to October. 

V E A L R O L L S (Cold Meat 
Cookery). 

Ingredients.—The remains of a cold 
fillet of veal, egg and bread-crumbs, a 
few slices of fat bacon, forcemeat. Mode. 
—Cut a few shoes from a cold fillet of veal 
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Veal, Shoulder of 
1 inch thick ; rub them over with egg ; 
lay a thin slice of fat bacon over each 
piece of veal; brush these with the egg, 
and over this spread the forcemeat 
thinly ; roll up each piece tightly, egg 
and bread-crumb them, and fry them a 
rich brown. Serve with mushroom sauce 
or brown gravy. Time.—10 to 15 mi
nutes to fry the rolls. Seasonable from 
March to October. 

V E A L , Stuffed and Stewed 
Shoulder of. 

Ingredients. — A shoulder of veal, a 
few slices of ham or bacon, forcemeat, 3 
carrots, 2 onions, salt and pepper to 
taste, a faggot of savoury herbs, 3 blades 
of pjunded mace, water, thickening of 
butter and flour. Mode.—Bone the joint 
by carefully detanbin&- the meat from 
the blade-bone OD one side, and then on 
the other, being particular not to pierce 
the skin; then cut the bone from the 
knuckle., and take it out. Fill the ca
vity whonce the bone was taken with 
a forcemeat. Roll and bind the veal up 
tightly; put it into a stewpan with the 
carrots, onions, seasoning, herbs, and 
mace; pour in just sufficient water to 
cover it, and let it stew very gently for 
about 5 hours. Before taking it up, t iy 
if it is properly done by thrusting a 
larding-needle in i t : if it penetrates 
easily, it is sufficiently cooked. Strain 
and skim the gravy, thicken with butter 
and flour, give one boil, and pour it 
round the meat. A few young carrots 
may be boiled and placed round the dish 
as a garnish, and, when in season, green 
peas should always be served with this 
dish. Time.—5 hours Average cost, Id. 
per lb. Sufficient for 8 or 9 persons. 
Seasonable from March to October. 

V E A L , Stewed wi th Peas , Young 
Carrots, and N e w Potatoes . 

Ingredients.—3 or 4 lbs. of the loin or 
neck of veal, 15 young carrots, a few 
green onions, 1 pint of green peas, 12 
new potatoes, a bunch of savoury herbs, 
pepper and salt to taste, 1 tablespoonful 
of lemon-juice, 2 tablespoonfuls of to-
viato sauce, 2 tablespoonfuls of mush-
loom ketchup. Mode. — Dredge the 
meat with flour, and roast or bake it for 
*bout f hour: it should acquire a nice 
crown colour. Put the meat into a 
stewpan with the carrots, onions, pota-

Vegetable Marrow, Boiled 

toes, herbs, pepper, and salt; pour over 
it sufficient boiling water to cover it, and 
stew gently for 2 hours. Take out the 
meat and herbs, put it in a deep dish, 
skim off all the fat from the gravy, and 
flavour it with lemon-juice, tomato 
sauce, and mushroom ketchup, in the 
above proportion. Have ready a pint of 
green peas boiled separately; puttheso 
with the meat, pour over it the gravy, 
and serve. The dish may be garnished 
with a few forcemeat balls. The meat, 
when preferred, may be cut into chops^ 
and floured and fried instead of beiDg 
roasted ; and any part of veal dressed in 
this way will be found extremely sa
voury and good. Time. — 3 hours. 
Average cost, 9d. per lb. Sufficient for 9 
or 7 persons. Seasonable, with peas, 
from June to August. 

V E G E T A B L E M A R R O W , Boiled. 
Ingredients. — To each § gallon of 

water, allow 1 heaped tablespoonful of 
salt; vegetable marrows. Mode.—Have 
ready a saucepan of boiling water, salted 
in the above proportion; put in the 
marrows after peeling them, and boil 
them until quite tender. Take them up 
w i t h a s l i c e , 
h a l v e , a n d , 
should they be 
very large, quar
ter them. Dish 
them on toast, 
and send to 
table with them a tureen of melted 
butter, or, in lieu of this, a small pat of 
salt butter. Large vegetable marrows 
may be preserved throughout the winter 
by storing them in a dry place; when 
wanted for use, a few slices should be 
cut and boiled in the same manner as 
above; but, when once begun, the mar
row must be eaten quickly, as it keeps 
but a short time after it is cut. Vege
table marrows are also very delicious 
mashed: they should be boiled, then 
drained, and mashed smoothly with a 
wooden spoon. Heat thpm in a sauce
pan, add a seasoning of salt and pepper, 
and a small piece of butter, and dish 
with a few sippets of toasted bread 
placed round as a garnish. Time.— 
Young vegetable marrows, 10 to 20 mi
nutes; old ones, * to f hour. Average 
cost, in full season, 1*. per dozen. Suffi
cient.—Allow 1 moderate-sized marrow 
for each person. Sea>u>""hlf m July, 

VESBTABLE MABBOW 
ON TOAST. 
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August, and September; but may be 
preserved all the winter. 

V E G E T A B L E M A R R O W , Fr ied . 
Ingredients. — 3 medium-sized vege

table marrows, egg and bread-crumbs, 
hot lard. Mode.— Peel, and boil the 
marrows until tender in salt and water; 
then drain them and cut them in quarters, 
and take out the seeds. When tho
roughly drained, brush the marrows over 
with egg, and sprinkle with bread
crumbs ; have ready some hot lard, fry 
the marrow in this, and, when of a nice 
brown, dish; sprinkle over a little salt 
and pepper, and serve. Time.—About 
1 hour to boil the marrow, 7 minutes to 
fry it. Average cost, in full season, Is. 
per dozen. Sufficient for 4 persons. 
Seasonable in July, August, and Sep
tember. 

V E G E T A B L E M A R R O W S I N 
"WHITE SAUCE. 

Ingredients. —4 or 5 moderate-sized 
marrows, J pint of white sauce. Mode. 
—Pare the marrows; cut them in halves, 
and shape each half at the top in a 

point, leaving 
the bottom 
end flat for it 
to stand up
right in the 
dish. Boil 
the marrows 
in salt and 

water until tender; take them up very 
carefully, and arrange them on a hot 
dish. Have ready \ pint of white 
sauce ; pour this over the marrows, and 
serve. Time.—From 15 to 20 minutes 
to boil the marrows. Average cost, in 
full season, la. per dozen. Sufficient for 
5 or 6 persons. Seasonable in July, 
August, and September. 

V E G E T A B L E M A R R O W SOUP. 
Ingredients.—4 young vegetable mar

rows, or more, if very small, £ pint of 
cream, salt and white pepper to taste, 2 
quarts of white stock. Mode.—Pare and 
slice the marrows, and put them in the 
Stock boiling. When done almost to a 
mash, press them through a sieve, and 
at the moment of serving, add the 
boiling cream and seasoning. Time.— 
1 hour. Average cost, Is. 2d. per quart. 
Seasrvnihle in summer. Sufficient for 8 
purnou--

Vegetable Soup 

TBGBTABLB MABBOW IK 
WHITB 8AUCB. 

V E G E T A B L E SOUP. 
Ingredients.—7 oz. of carrot, 10 oz. of 

parsnip, 10 oz. of potato, cut into thin 
slices; 1$ oz. of butter, 5 teaspoonfuls 
of flour, a teaspoonful of made mustard, 
salt and pepper to taste, the yolks of 
2 eggs, rather more than 2 quarts oi 
water. Mode.—Boil the vegetables ix 
the water 2\ hours; stir them often, ano 
if the water boils away too quickly, ad* 
more, as there should be 2 quarts of 
soup when done. Mix up in a basin the 
butter and flour, mustard, salt, and 
pepper, with a teacupful of cold water; 
stir in the soup, and boil 10 minutes. 
Have ready the yolks of the eggs in the 
tureen; pour on, stir well, and serve. 
Time.—3 hours. Average cost, id. per 
quart. Seasonable in winter. Sufficient 
for 8 persons. 

V E G E T A B L E S O U P . 
Ingredients. — Equal quantities • oi 

onions, carrots, turnips; 2 lb. of butter, 
a crust of toasted bread, 1 head of 
celery, a faggot of herbs, salt and pepper 
to taste, 1 teaspoonful of powdered 
sugar, 2 quarts of common stock or 
boiling water. Allow \ lb. of vegetables 
to 2 quarts of stock. Mode.—Cut up 
the onions, carrots, ana turnips; wash 
and drain them well, and put them in 
the stewpan with the butter and pow
dered sugar. Toss the whole over a. 
sharp fire for 10 minutes, but do not let 
them brown, or you will spoil the flavour 
of the soup. When done, pour the 
stock or boiling water on them; add the 
bread, celery, herbs, and seasoning; 
stew for 3 hours; skim well and strain 
it off. When ready to serve, add a 
little sliced carrot, celery, and turnip, 
and flavour with a spoonful of Harvey's 
sauce, or a little ketchup. Time.— 
3^ hours. Average cost, Gd. per quart. 
Seasonable all the year. Sufficient for 
8 persons. 

V E G E T A B L E SOUP. 
(Good and Cheap, made without Meat) 
Ingredients.—6 potatoes, 4 turnips, or 

2 if very large ; 2 carrots, 2 onions; if 
obtainable, 2 mushrooms; 1 head of 
celery, 1 large slice of bread, 1 small 
saltspoonful of salt, i saltspoonful of 
ground black pepper, 2 teaspoonfuls of 
Harvey's sauce, 6 quarts of water. 
Mode.—Peel the vegetables, and out 
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them up into small pieces; toast the 
bread rather brown, and put all into 
a stewpan with the water and seasoning. 
Simmer gently for 3 hours, or until all is 
reduced to a pulp, and pass it through a 
sieve in the same way as pea-soup, 
which it should resemble in consistence; 
but it should be a dark brown colour. 
Warm it up again when required; put 
in the Harvey's sauce, and, if necessary, 
add to the flavouring. Time.—3 hours, 
or rather more. Average cost, Id. per 
quart. Seasonable at any time. Suffi
cient for 16 persons. 

Note.—This recipe was forwarded to 
the Editress by a lady in the county of 
Durham, by whom it was strongly re
commended. 

V E G E T A B L E S , Cut for Soups, &o. 

The annexed engraving represents a 
cutter for shaping vegetables for soups, 

ragouts, stews, 
&c. ; carrots and 
turnips being the 
usual vegetables 
for which this 
utensil is used. 
Cut the vegetables 
into slices about 
\ inch in thick
ness, stamp them 
out with the 

cutter, and boil them for a few minutes 
in salt and water, until tender. Turnips 
should be cut in rather thicker slices 
than carrots, on account of the former 
boiling more quickly to a pulp than the 
latter. 

V E N I S O N , Hashed. 
Ingredients. — The remains of roast 

venison, its own or mutton gravy, 
thickening of butter and flour. Mode. 
—Cut the meat from the bones in neat 
Jices, and, if there is sufficient of its 
>wn gravy left, put the meat into this, 
is it is preferable to any other. Should 
there not be enough, put the bones and 
i rimmings into a stewpan, with about a 
pint of mutton gravy ; let them stew 
gently for an hour, and strain the gravy. 
I'ut a little flour and butter into the 
•>tewpan, keep stirring until brown, then 
aid the strained gravy, and give it a 
boil u p ; skim and strain again, and, 
when a little cool, put in the slices of 
fenison. Place the etowpan oy the side 

VBOITABLB-CUTTEB. 

Venison, Roast Haunoh of 

of the fire, and, when on the point of 
simmering, serve: do not allow it to 
boil, or the meat will be hard. Send 
red-currant jelly to table with it. Time. 
—Altogether, l 1 hour. Seasonable.— 
Buck venison, from June to Michaelmas; 
doe venison, from November to the end 
of January. 

Note.—A small quantity of Harvey's 
sauce, ketchup, or port wine, may be 
added to enrich the gravy : these ingre
dients must, however, be used very spar
ingly, or they will overpower the flavour 
of the venison. 

V E N I S O N , Roast Haunch of. 

Ingredients. — Venison, coarse flour-
and-water paste, a little flour. Mode.— 
Choose a haunch with clear, bright, and 
thick fat, and the cleft of the hoof smooth 
and close; the greater quantity of fat 
there is, the better quality will the meat 
be. As many people object to venison 
when it has too much haut gout, ascer
tain how long it has been kept, by run
ning a sharp skewer into the meat close 
to the bone: when this is withdrawn, its 
sweetness can be judged of. With care 
and attention, it will keep good a fort
night, unless the weather is very mild. 
Keep it perfectly dry by wiping it 
with clean cloths till not the least 
damp remains, and sprinkle over pow-
dered ginger or pepper, as a preventive 
against the fly. When required for use, 

BOAST HAUKCH 0 » VBIflSOH'. 

wash it in warm water, and dry it weU 
with a cloth; butter a sheet of white 
paper, put it over the fat, lay a coarse 
paste, about A inch in thickness, over 
this, and then a sheet or two of strong 
paper. Tie the whole firmly on to the 
haunch with twine, and put the joint 
down to a strong close fire; baste the 
venison immediately, to prevent the 
paper and string from burning, and con-
tinue this operation, without intermis
sion, the whole of the time it is cooking. 
About 20 minutes before it is done, care
fully remove the paste and paper, dredge 
the ioint with flour, and haste well with 
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Venison, Haunch of, to Carve 

butter until it is nicely frothed, and of a 
nice pale-brown colour; garnish the 
knuckle-bone with a frill of white paper, 
and serve with a good, strong, but un-
flavoured gravy, in a tureen, and currant 
jelly; or melt the jelly with a little port 
wine, and serve that also in a tureen. 
As the principal object in roasting veni
son is to preserve the fat, the above is 
the best mode of doing so where expense 
is not objected t o ; but, in ordinary 
cases, the paste may be dispensed with, 
and a v*mblj paper placed over the roast 
instep, i it will not require so long 
cooking without the paste. Do not 
omit to send very hot plates to table, as 
the venison fat so soon freezes: to be 
ihoroughly enjoyed by epicures, it 
should be eaten on hot-water plates. 
The neck and shoulder may be roasted 
La i.ie ».*.ie manner. Time.—A large 
haunch i buck venison, with the paste, 
4 to 5 h o u s ; haunch of doe venison, 3 | 
to 3 | hours. All?"'" less time without 
the paste. Average cost, Is. id. to Is. Gd. 
per lb. Sufficient for 18 persons. Sea
sonable.—Buck venison in greatest per
fection from June to Michaelmas; doe 
venison from November to the end of 
January. 

/ E N I S O N , to Carve Haunch of. 
Here is a grand dish for a knight of 

Jie carving-knife to exercise his skill 
upon, and, what will be pleasant for 
many to know, there is but little diffi
culty in the performance. An incision 
being made completely down to the 
bone, in the direction of the line 1 to 2, 
the gravy will then be able easily to flow; 
when slices, not too thick, should be cut 

Vermicelli Soup 

HAT/ITCH or VBNISOK. 

along the haunch, as indicated by the 
line 4 to 3 ; that end of the joint marked 
3 having been turned towards the carver, 
so that he may have a more complete 
command over the joint. Although 
some epicures affect to believe that some 
parts of the haunch are superior to 
others, yet we doubt if there is any 
difference between the slices cut above 
and belcw the line. It should be borne 

in mi nd to serve each guest with a por
tion of fat; and the most expeditious 
carver will be the best carver, as, like 
mutton, venison soon begins to chilL 
when it loses much of its charm. 

V E N I S O N , Stewed. 
Ingredients.—A shoulder of venison, a 

few slices of mutton fat, 2 glasses of 
port wine, pepper and allspice to taste, 
I2 Pint of weak stock or gravy, x tea
spoonful of whole pepper, 3 teaspoonful 
of whole allspice. Mode.—Hang the 
venison till tender; take out the bone, 
flat en the meat with a rolling-pin, and 
pla< e over it a few slices of mutton fat, 
which have been previously soaked for 2 
or 3 hours in port wine; sprinkle these 
with a little fine allspice and pepper, 
roll the meat up, and bind and tie it 
S3curely. Put it into a stewpan with 
the bone and the above proportion of 
weak stock or gravy, whole allspice, 
black pepper, and port wine ; cover the 
lid down closely, and simmer, very 
gently, from 3.5 to 4 hours. When quite 
tender, take off the tape, and dish the 
meat; strain the gravy over it, and send 
it to table with red currant jelly. Un
less the joint is i«ry fat, the above is 
the best mode of cooking it. Time.— 
3£ to 4 hours. Average cost, Is. id. to 
Is. Gd. per lb. Sufficient for 10 or 12 
persons. Seasonable. — Buck venison, 
from June to Michaelmas; doe venison, 
from November to the end of January. 

V E R M I C E L L I P U D D I N G . 
Ingredients.—4 oz. of vermicelli, l 1 

pint of milk, k. pint of cream, 3 oz. of 
butter, 3 oz. of sugar, 4 eggs. Mode.— 
Boil the vermicelli in the milk until it is 
tender; then stir in the remaining ingre
dients, omitting the cream, if not obtain
able. Flavour the mixture with grated 
lemon-rind, essence of bitter almonds, 
or vanilla; butter a pie-dish; line the 
edges with puff-paste, put in the pud
ding, and bake in a moderate oven for 
about I hour. Time. — j hour. Ave
rage cost, Is. 2d. without cream. Suffi
cient for 5 or 6 persons. Seasonable at 
any time. 

V E R M I C E L L I S O U P . 
Ingredients.—1£ lb. of bacon, stuck 

with cloves; £ oz. of butter, worked up 
in flour; 1 small fowl, trussed for boil. 
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Vermicelli Soup 

Ing: 2 os. of vermicelli, 2 quarts of 
white stock. Mode. — Put the stock, 
bacon, butter, and fowl, into the stew
pan, and stew for f of an hour. Take 
the vermicelli, add it to a little of the 
stock, and set it on the fire, till it is 
quite tender. When the soup is ready, 
take out the fowl and bacon, and put 
the bacon on a dish. Skim the soup as 
clean as possible; pour it, with the ver
micelli, over the fowl. Out some bread 
thin, put in the soup, and serve. Time. 
—2 hours. Average cost, exclusive of 
the fowl and bacon, 10d. per quart. 
Seasonable in winter. Sufficient for 4 
persons. 

V E R M I C E L L I S O U P . 
Ingredients. — ! lb. of vermicelli, 2 

quarts of clear gravy stock. Mode.— 
Put the vermicelli in the soup, boiling ; 
simmer very gently for £ an hour, and 
stir frequently. Time. — ^ an hour. 
A verage cost, Is. 3d. per quart. Season
able all the year. Sufficient for 8 
persons. 

V O L - A U - V E N T (an Ent ree) . 
Ingredients.—| to 1 lb. of puff-paste, 

fricasseed chickens, rabbits, ragouts, or 
the remains of cold fish, flaked and 
warmed in thick white sauce. Mode.— 
Make from J to 1 lb. of puff-paste, 
taking care that it is very evenly rolled 
out each time, to ensure its rising pro
perly ; and if the paste is not extremely 
light, and put into a good hot oven, this 
cannot be accomplished, and the vol-au-
vent will look very badly. Roll out the 
paste to the thickness of about 1^ inch, 

and, with a 
fluted cutter, 
stamp it out 
to the desired 
shape, either 
round or oval, 
and, with the 
point of a small 
knife, make a 

slight incision in the paste all round the 
top, about an inch from the edge, which, 
when baked, forms the lid. Put the 
vol-au-vent into a good brisk oven, and 
keep the door shut for a few minutes 
after it is put in. Particular attention 
should be paid to the heating of the 
oven, for the paste cannot rise without a 
tolerable degree of heat. When of a 

VOIi-AU-VlirT. 

Vol-au-Vent of F resh Strawberr ies 

nice colour, without being scorcheo, 
withdraw it from the oven, instantly 
remove the cover where it was marked, 
and detach all the soft crumb from the 
centre : in doing this, be careful not to 
break the edges of the vol-au-vent; but 
should they look thin in places, stop 
them with small flakes of the inside 
paste, stuck on with the white of an egg. 
This precaution is necessary to prevent 
the fricassee or ragout from bursting the 
case, and so spoiling the appearance of 
the dish. Fill the vol-au-vent with a 
rich mince, or fricassee, or ragout, or th« 
remains of cold fish flaked and warmed 
in a good white sauce, and do not make 
them very liquid, for fear of the gravy 
bursting the crust: replace the lid, and 
serve. To improve the appearance of 
the crust, brush it over with the yolk 
of an egg after it has risen properly. 
Time.—f hour to bake the vol-au-vtnt. 
Average cost, exclusive of the interior, 
Is. Gd. Seasonable at any time. 

Note. —Small vol-au-vents may be made 
l i ke t h o s e 
shown in the 
e n g r a v i n g , 
and filled with 
minced veal, 
chicken, &c. 
They should 
be made of 
the same paste as the larger ones, and 
stamped out with a small fluted cutter. 

V O L - A U - V E N T O F F R E S H 
S T R A W B E R R I E S , W I T H 
W H I P P E D CREAM. 

Ingredients.—£ lb. of puff-paste, 1 
pint of freshly-gathered strawberries, 
sugar to taste, a plateful of whipped 
cream. Mode.—Make a vol-au-vent case, 
only not quite so large nor so high as for 
a savoury one. When nearly done, 
brush the paste over with the white of 
an egg, then sprinkle on it some pounded 
sugar, and put it back in the oven to set 
the glaze. Remove the interior, or soft 
crumb, and, at the moment of serving, 
fill it with the strawberries, which should 
be picked, and broken up with sufficient 
sugar to sweeten them nicely. Place a 
few spoonfuls of whipped cream on the 
top and serve. Time.—A hour to 40 
minutes to bake the vol-au-vent. Ave
rage cost, 2s. 3d. Sufficient for 1 vol au-
vent. Seasonable in Jus* and Julv. 

SMALL VOL-AU-VBNTS. 
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Vol-au-Vent, Sweet 

V O L - A U - V E N T , Sweet, of P lums , 
Apples, or any other F re sh 
Fru i t . 

Ingredients.—f lb. of puff-paste, about 
1 pint of fruit comp6te. Mode.—Make 
A lb. of puff-paste, taking care to bake 
it in a good brisk oven, to draw it up 
nicely and make it look light. Have 
ready sufficient stewed fruit, the syrup 
of which must be boiled down until very 
thick; fill the vol-au-vent with this, and 
pile it high in the centre ; powder a little 
sugar over it, and put it back in the 
oven to glaze, or use a salamander for 
the purpose: the vol-au-vent is then 
ready to serve. I t may be made with 
any fruit that is in season, such as 
rhubarb, oranges, gooseberries, currants, 
cherries, apples, &c.; but care must be 
taken not to have the syrup too thin, for 
fear of its breaking through the crust. 
Time.—J hour to 40 minutes to bake the 
vol-au-vent. Average cost, exclusive of 
the compdte, 1*. Id. Sufficient for 1 en
tremets. 

W A F E R S , Geneva. 
Ingredients.—2 eggs, 3 oz. butter, 3 oz. 

fleur, 3 oz. pounded sugar. Mode.—Well 
whisk the eggs ; put them into a basin, 
and stir to them the butter, which should 
be beaten to a cream ; add the flour and 
sifted sugar gradually, and then mix all 
well together. Butter a baking-sheet, 
and drop on it a teaspoonful of the 
mixture at a time, leaving a space be
tween each. Bake in a cool oven ; watch 
the pieces of paste, and, when half done, 
roll them up like wafers, and put in a 
small wedge of bread or piece of wood, 
to keep them in shape. Return them 
to the oven until crisp. Before serving, 
remove the bread, put a spoonful of 
preserve in the widest end, and fill up 
with whipped cream. This is a very 
pretty ana ornamental dish for the 
supper-table, and is very nice and easily 
made. Time.—Altogether from 20 to 
25 minutes. Average cost, exclusive of 
the preserve and cream, Id. Sufficient 
for a nice-sized dish. Seasonable at any 
time. 

W A L N U T K E T C H U P . 
Ingredients.—100 walnuts, 1 handful 

of salt, 1 quai~t of vinegar, \ oz. of mace, 
A oz. of nutmeg, \ oz. of cloves, \ oz. of 
•anger, i oz. of whole black pepper, a 

Walnu t s , to have F r e s h 

small piece of horseradish, 20 shalots, 
i lb. of anchovies, 1 pint of port*inn. 
Mode.—Procure the walnuts at the time 
you can run a pin through them, 
slightly bruise, and put them into a j HI 
with the salt and vinegar; let them stab 1 
8 days, stirring every day; then drain 
the liquor from them, and boil it, with 
the above ingredients, for about A hour. 
It may be strained or not, as preferred, 
and, if required, a little more vinegar or 
wine can be added, according to taste. 
When bottled well, seal the corks. Time. 
—£ hour. Seasonable.—Make this from 
the beginning to the middle of July, 
when walnuts are in perfection for 
pickling purposes. 

"WALNUT K E T C H U P . 
Ingredients.—J sieve of walnut-shells, 

2 quarts of water, salt, x lb. of shalots, 
1 oz. of cloves, 1 oz. of mace, 1 oz. of 
whole pepper, 1 oz. of garlic. Mode.— 
Put the walnut-shells into a pan, with 
the water, and a large quantity of salt; 
let them stand for 10 days, then break 
the shells up in the wattr, and let it 
drain through a sieve, putting a heavy 
weight on the top to express the juice ; 
place it on the fire, and remove all scum 
that may arise. Now boil the liquor 
with the shalots, cloves, mace, pepper, 
and garlic, and let all simmer till the 
shalots sink ; then put the liquor into a 
pan, and, when cold, bottle, and cork 
closely. It should stand 6 months before 
using: should it ferment during that 
time, it must be again boiled and skimmed. 
Time. — About | hour. Seasonable in 
September, when the walnut-shells are 
obtainable. 

W A L N U T S , to have Fresh 
throughout the Season. 

Ingredients.—To every pint of water 
allow 1 teaspoonful of salt. Mode.— 
Place the walnuts in the salt and water 
for 24 hours at least; then take them 
out, and rub them dry. Old nuts may 
be freshened in this manner; or wal
nuts, when first picked, may be put into 
an earthen pan with salt sprinkled 
amongst them, and with damped hay 
placed on the top of them, and then 
covered down with a lid. They must 
be well wiped before they are put on 
table. Seasonable.—Should be stored 
away in September or October. 
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Walnuts, Pickled 

WALNUTS, Pickled f>ery Good). 
Ingredients. — 100 walnuts, salt and 

water. To each quart of vinegar allow 
2 oz. of whole black pepper, 1 oz. of all
spice, 1 oz. of bruised ginger. Mode.— 
Procure the walnuts while young; be 
careful they are not woody, and prick 
them well with a fork ; prepare a strong 
brine of salt and water (4 lbs. of salt to 
each gallon of water), into which put 
the walnuts, letting them remain 9 days, 
and changing the brine every third day ; 
drain them off, put them on a dish, 
place it in the sun until they become 
perfectly black, which will bo in 2 or 3 
days; have ready dry jars, into which 
place the walnuts, and do not quite fill 
the jars. Boil sufficient vinegar to cover 
them, for 10 minutes, with spices in the 
above proportion, and pour it hot over 
the walnuts, which must be quite co
vered with the pickle; tie down with 
bladder, and keep in a dry place. 
They will be fit for use in a month, and 
will keep good 2 or 3 years. Time.— 
10 minutes. Seasonable. — Make this 
from the beginning to the middle of July, 
before the walnuts harden. 

Note.—When liked, a few shalots may 
be added to the vinegar, and boiled 
with it. 

W A T E R SOUCHY. 
Perch, tench, soles, eels, and flounders 

are considered the best fish for this dish. 
For the souchy, put some water into a 
stewpan with a bunch of chopped pars
ley, some roots, and sufficient salt to 
make it brackish. Let these simmer for 
1 hour, and then stew the fish in this 
water. When they are done, take them 
out to drain, have ready some finely-
chopped parsley, and a few roots cut 
into slices of about one inch thick and 
an inch in length. Put the fish in a 
tureen or deep dish, strain the liquor 
over them, and add the minced parsley 
and roots. Serve with brown bread ana 
butter. 

W H E A T E A R S , to Dress. 
Ingredients.—Wheatears; fresh butter. 

Mode. — After the birds are picked, 
gutted, and cleaned, truss them like 
larks, put them down to a quick fire, and 
baste them well with fresh butter. When 
done, which will be in about 20 minutes, 
dish them on fried bread-crumbs, and 
garnish the dish with slices of lemon 

White Sauce, Good 

Time. — 20 minutes. 
July to October. 

Seasonable from 

"WHISKEY CORDIAL. 
Ingredients.—1 lb. of ripe white cur

rants, the rind of 2 lemons, \ oz. of 
grated ginger, 1 quart of whiskey, 1 lb. 
of lump sugar. Mode.—Strip the cur
rants from the stalks; put them into a 
large jug; add the lemon-rind, ginger, 
and whiskey ; cover the jug closely, and 
let it remain covered for 24 hours. Strain 
through a hair-sieve, add the lump sugar, 
and let it stand 12, hours longer; then 
bottle, and cork well. Time.—To stand 
24 hours before being strained; 12 hours 
after the sugar is added. Seasonable.— 
Make this in July. 

W H I T E B A I T , to Dress. 
Ingredients.—A little flour, hot lard, 

seasoning of salt. Mode. — This fish 
should be put into iced water as soon as 
bought, unless they are cooked imme
diately. Drain them from the water in 
a colander, and have ready a nice clean 
dry cloth, over which put 2 good hand-
fuls of flour. Toss in the whitebait, 
shake them lightly in the cloth, and 
put them in a wicker-sieve to take away 
the superfluous flour. Throw them into 
a pan of boiling lard, very few at a time, 
and let them fry till of a whitey-brown 
colour. Directly they are done, they 
must be taken out, and laid before the 
fire for a minute or two on a sieve re
versed, covered with blotting-paper to 
absorb the fat. Dish them on a hot 
napkin, arrange the fish very high in the 
centre, and sprinkle a little salt over the 
whole. Time.—3 minutes. Seasonable 
from April to August. 

W H I T E SAUCE, Good. 
Ingredients.—k pint of white stock, A 

pint of cream, 1 dessertspoonful of flour, 
salt to taste. Mode. — Have ready a 
delicately-clean saucepan, into which put 
the stock, which should be well flavoured 
with vegetables, and rather savoury ; 
mix the flour smoothly with the cream, 
add it to the stock, season with a little 
salt, and boil all these ingredients very 
gently for abou4' 10 minutes, keeping 
them well stirred the whole time, as this 
sauce is very liable to burn. Time.— 
10 minutes. Average cost, is. Sufficient 
for a pair of fowls. Seasonable at any 
timr 
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W h i t e Sauce, made wi thout Meat 

W H I T E SAUCE, Made without 
Meat. 

Ingredients.—2 oz. of butter, 2 small 
onions, 1 carrot, £ a small teacupful of 
flour, 1 pint of new milk, salt and cayenne 
to taste. Mode.—Cut up the onions and 
carrot very small, and put them into a 
stewpan with the butter; simmer them 
till the butter is nearly dried up; then 
stir in the flour, and add the milk; boil 
the whole gently until it thickens, strain 
it, season with salt and cayenne, and it 
will be ready to serve. Time.—\ hour. 
Average cost, 5d. Sufficient for a pair of 
fowls. Seasonable at any time. 

W H I T E SAUCE (a very Simple 
and Inexpensive Method). 

Ingredients.—1£ pint of milk, l 1 oz. of 
rice, 1 strip of lemon-peel, 1 small blade 
of pounded mace, salt and cayenne to 
taste. Mode.—Boil the milk with the 
lemon-peel and rice until the latter is 
perfectly tender, then take out the lemon-
peel and pound the milk and rice to
gether ; put it back into the stewpan to 
warm, add the mace and seasoning, give 
it one boil, and serve. This sauce should 
be of the consistency'of thick cream. 
Time.—About l 1 hour to boil the rice. 
Average cost, id. Sufficient for a pair of 
fowls. Seasonable at any time. 

W H I T I N G , Boiled. 
Ingredients. — J lb. of salt to each 

gallon of water. Mode.— Cleanse the fish, 
but do not skin them ; lay them in a fish-
kettle, with sufficient cold water to cover 
them, and salt in the above proportion. 
Bring them gradually to a boil, and 
simmer gently for about 5 minutes, or 
raCoer more should the fish be very large. 
Dish them on a hot napkin, and garnish 
with tufts of parsley. Serve with an
chovy or caper sauce, and plain melted 
butter. Time.— After the water boils, 
5 minutes. Average cost for small whit
ings, id. each. Seasonable all the year, 
but best from October to March. Suffi
cient.—1 small whiting for each person. 

To CHOOSE WHITING.—Choose for the 
firmness of its flesh, and the silvery hue 
of its appearance. 

W H I T I N G , Eruuea. 
Lu/reutcius.—Salt and water ; flour. 

Mode.—Wash the whiting in salt and 

Whi t ing au Grat in 

water, wipe them thoroughly, and 1st 
them remain in the cloth to absorb all 
moisture. Flour them well, and broil 
over a very clear fire. Serve with maitre 
dkdtel sauce, or plain melted butter (see 
Sauces). Be careful to preserve the 
liver, as by some it is considered very 
delicate, Time.—5 minutes for a small 
whiting. Average cost, id. each. Season
able all the year, but best from October 
to March. Sufficient.—I small whiting 
for each person. 

W H I T I N G , &c. 
Whiting, pike, haddock, and oth» 

fish, when of a sufficiently large size, 
may be carved in the same manner as 
salmon. When small, they may be cut 
through, bone and all, and helped in 
nice pieces, a middling-sized whiting 
serving for two slices. 

W H I T I N G , Fr ied . 
Ingrea\Cnts.—Egg and bread-crumbs, 

a little flour, hot lard, or clarified drip
ping. Mode.—Take off the skin, clean, 
and thoroughly wipe the fish free from 
all moisture, as this is most essential, in 
order that the egg and bread-crumbs 
may properly adhere. Fasten the tail in 
the mouth by means of a small skewer, 
brush the fish over with egg, dredge 
with a little flour, and cover with bread
crumbs. Fry them in hot lard or clari
fied dripping of a nice colour, and serve 
them on a napkin, garnished with fried 
parsley. Send them to table with shrimp 
sauce and plain melted butter. Time.— 
About 6 minutes. Average cost, id. each. 
Seasonable all the year, but best from 
October to March. Sufficient.—I small 
whiting for each person. 

Note.—Large whitings may be filleted, 
rolled, and served as fried filleted soles. 
Small fried whitings are frequently used 
for garnishing lar je boiled fish, such as 
turbot, cod, &o. 

W H I T I N G A U G R A T I N , 
B A K E D W H I T I N G . 

Ingredients. — 4 whiting, butter, 1 
tablespoonful of minced parsley, a few 
chopped mushrooms when obtainable; 

Eepper, salt, snd grated nutmeg to taste, 
utter, 2 glasses of sherry or Madeira, 

bread-crumb t. Mode.—Grease the bot 
torn of a b king-dish with butter. 
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"Whiting aux F ines Herbes 

over it stww some minced parsley and 
mushrooms. Scale, empty, and wash 
the whitings, and wipe them thoroughly 
dry, carefully preserving the livers. Lay 
them in the dish, sprinkle them with 
bread-crumbs and seasoning, adding a 
little grated nutmeg, and also a little 
more minced parsley and mushrooms. 
Place small pieces of butter over the 
whiting, moisten with the wine, and bake 
for 20 minutes in a hot oven. If there 
should be too much sauce, reduce it by 
boiling over a sharp fire for a few minutes, 
anu pour under the fish. Serve with a 
cut lemon, and no other sauce. Time.— 
20 minutes. Average cost, id. each. 
Seasonable all the year, but best from 
October to March. Sufficient. — This 
quantity for 4 or 5 persons. 

W H I T I N G A U X F I N E S 
H E R B E S . 

Ingredients.—1 bunch of sweet herbs 
chopped very fine ; butter. Mode.— 
Clean and skin the fish, fasten the tails 
in the mouths, and lay them in a baking-
dish. Mince the herbs very fine, strew 
them over the fish, and place small pieces 
of butter over; cover with another dish, 
and let them simmer in a Dutch oven 
for \ hour or 20 minutes. Turn the fish 
once or twice, and serve with the sauce 
poured over. Time.—\ hour or 20 mi
nutes. Average cost, id. each. Season
able all the year, but best from October 
to March Sufficient.—1 small whiting 
for each person. 

W I D G E O N , Roast. 
Ingredients.—Widgeons, a little flour, 

butter. Mode. — These are trussed in 
the same manner as wild duck, but must 
not be kept so long before they are 
dressed. Put them down to a brisk fire ; 
flour, and baste them continually with 
butter, and, when brown d and nicely 
frothed, send them to table hot and 
quickly. Serve with brown gravy, or 
orange gravy, and a cut lemon. Time.— 
\ hour; if liked well done, 20 minutes. 
Average cost. Is. each: but seldom 
bought. Sufficient—2 for a dish. Sea
sonable from October to February. 

W I D G E O N . 
Widgeon may be carve 1 in tho same 

way as desorioed in regard to wild 
duofr. 

W i n e Sauce for Pudd ings 

WINE OR BRANDY SAUCE 
FOR PUDDINGS. 

Ingredients.—1 pint of melted butter, 
3 heaped teaspoonfuls of pounded sugar; 
1 large wineglassful of port or sherry, ot 
| of a small glassful of brandy. Mode-
Make J pint of melted butter, omitting 
the salt; then stir in the sugar and 
wine or spirit in the above propor
tion, and bring the sauce to the point oi 
boiling. Serve in a boat or tureen sepa
rately, and, if liked, pour a little of it 
over the pudding. To convert this into 
punch sauce, add to the sherry and 
brandy a small wineglassful of rum and 
the juice and grated rind of £ lemon. 
Liqueurs, such as Maraschino or Curacoa, 
substituted for the brandy, make ex
cellent sauces. Time.—Altogether, 15 
minutes. Average cost, 8cL Sufficient 
for 6 or 7 persons. 

"WINE SAUCE FOR PUDDINGS. 
Ingredients.—x pint of sherry, \ pint 

of water, the yolks of 5 eggs, 2 ozs. of 
pounded sugar, x teaspoonful of minced 
lemon-peel, a few pieces of candied citron 
cut thin. Mode.—Separate the yolks 
from the whites of 5 eggs ; beat them, 
and put them into a very clean saucepan 
(if at hand, a lined one is best); add all 
the other ingredients, place them over a 
sharp fire, and keep stirring until the 
sauce begins to thicken ; then take it 
off and serve. If it is allowed to boil, it 
will be spoiled, as it will immediately 
curdle. Time.—To be stirred over the 
fire 3 or 4 minutes ; but it must not boil. 
Average cost, 2s. Sufficient for a large 
pudding; allow half t/his quantity for a 
moderate-sized one. Seasonable at a 
time. 

W I N E SAUCE F O R P U D D I N G S 
ExceUent. 

Ingredients.—The yolks of 4 egg ,, 1 
teaspoonful of flour, 2 oz. of poun ed 
sugar, 2 oz. of fresh butter, \ saltspo n-
ful of salt, J pint of sherry or Madeir 
Mode.—Put the butter and flour into a 
saucepan, and stir them over the fire 
until the former thickens; then add the 
sugar, salt, and wine, and mix these in
gredients well together. Separate the 
yolks from the whites of 4 eggs; beat up 
the former, and stir tflem onsiay to the 
sauce; let it remain over the fire unto' '* 
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W i n e , to Mull 

is on the point of simmering; but do not 
allow it to boil, or it will instantly curdle. 
This sauce is delicious with plum, marrow, 
or bread puddings ; but should be served 
separately, and not poured over the 
pudding. Time.—From 5 to 7 minutes 
to thicken the butter; about 5 minutes 
jo stir the sauce over the fire. Average 
cost,, Is. lOd. Sufficient for 7 or 8 
persons. 

W I N E , to MulL 
Ingredients.—To every pint of wine 

allow 1 large cupful of water, sugar, and 
spice to taste. Mode.—In making pre
parations like the above, it is very diffi
cult to give the exact proportions of 
ingredients like sugar and spice, as what 
quantity might suit one person would be 
to another quite distasteful, ^oil the 
spice in the water until the flavour is 
extracted, then add the wine and sugar, 
and bring the whole to tne boiling-point, 
when serve with strips of crisp dry toast, 
or with biscuits. The spices usually used 
for mulled wine are cloves, grated nut
meg, and cinnamon or mace. Any kind 
of wine may be mulled, but port and 
claret are those usually selected for the 
purpose; and the latter requires a very 
large proportion of sugar. The vessel 
that the wine is boiled in must be deli
cately clean, and should be kept exclu
sively for the purpose. Small tin warmers 
may be purchased for a trifle, which are 
more suitable than saucepans, as, if the 
latter are not scrupulously clean, they 
will spoil the wine, by imparting to it a 
very disagreeable flavour. These warmers 
should be used for no other purposes. 

WOODCOCK, Roast. 
Ingredients. — Woodcocks ; butter, 

flour, toast. Mode.—Woodcocks should 
not be drawn, as the trails are, by epi
cures, considered a great delicacy. Pluck, 
and wipe them well outside; truss them 

BOAST WOOlKOCK. 

with the legs CIOM to the body, and the 
feet pressing upon the thighs; skin the 
neck and head, and bring the beak 

Yeast-Cake 

round under the wing. Place some slices 
of toast in the dripping-pan to catch the 
trails, allowing a piece of toast for each 
bird. Roast before a clear fire from 15 
to 25 minutes ; keep them well basted, 
and flour and froth them nicely. When 
done, dish the pieces of toast with the 
birds upon them, and pour round a very 
little gravy; send some more to table in 
a tureen. These are most delicious birds 
when well cooked ; but they should not 
be kept too long: when the feathers 
drop, or easily come out, they are fit for 
for table. Time.—When liked under
done, 15 to 20 minutes; if liked well 
done, allow an extra 5 minutes. A verage 
cost—Seldom bought. Sufficient.—2 for 
a dish. Seasonable from November to 
February. 

W O O D C O C K 
This bird, like a partridge, may be 

carved by cutting it exactly into two 
like portions, or made into three help
ings, as described 
in carving part
ridge. The back
bone is considered 
the tit - bit of a 
woodcock, and by 
many the thigh is 
also thought a great delicacy. This bird 
is served in the manner advised by 
Brillat Savarin, in connection with the 
pheasant, viz., on toast which has re
ceived its drippings whilst roasting; and 
a piece of this toast should invariablv 
accompany each plate. 

WOODCOCK, SCOTCH. 
Ingredients. — A few slices of hot 

buttered toast; allow 1 anchovy to each 
slice. For the sauce,—* pint of cream, 
the yolks of 3 eggs. Mode.—Separate 
the yolks from the whites of the eggs; 
beat the former, stir to them the cream, 
and bring the sauce to the boiling-point, 
but do not allow it to boil, or it will 
curdle. Have ready some hot buttered 
toast, spread with anchovies pounded to 
a paste ; pour a little of the hot sauce on 
the top, and serve very hot and very 
quickly. Time.—5 minutes to make the 
sauce hot. Sufficient.—Allow £ slice te 
each person. Seasonable at any time. 

Y E A S T - C A K E . 
Ingredients.—\\ lb. of flour, \ lb. ol 

butter, \ pint of milk, L \ tablespoonfin 

WOODCOCK. 
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Yeast-Dumplings 

of good yeast, 8 eggs, £ lb. of currants, 
Jib. of white moistsugar,,2 oz. of candied 
peel. Mode.—Put the milk and butter 
into a saucepan, and shake it round over 
a fire until the butter is melted, but do 
not allow the milk to get very hot; Put 
the flour into a basin, stir to it the milk 
and butter, the yeast and eggs, which 
should be well beaten, and form the 
whole into a smooth dough. Let it stand 
in a warm place, covered with a cloth, to 
rise, and, when sufficiently risen, add the 
currants, sugar, and candied peel cut 
into thin slices. When all the ingredients 
are thoroughly mixed, line 2 moderate-
sized cake-tins with buttered paper, 
which should be about six inches higher 
than the tin ; pour in the mixture, let it 
stand to rise again for another x hour, 
and then bake the cakes in a brisk oven 
for about l 1 hour. If the tops of them 
become too brown, cover them with 
paper until they are done through. A 
few drops of essence of lemon, or a little 
grated nutmeg, may be added when the 
flavour is liked. Time.—From \\ to l 1 

hour. Average cost, 2s. Sufficient to 
make 2 moderate-sized cakes. Seasonable 
at any time. 

Y E A S T - D U M P L I N G S . 
Ingredients. — k quartern of dough, 

boiling water. Mode.—Make a very light 
dough as for bread, using to mix it, milk, 
instead of water; divide it into 7 or 8 
dumplings; plunge them into boiling 
water, and boil them for 20 minutes. 
Serve the instant they are taken up, as 
they spoil directly, by falling and be
coming heavy; and in eating them do 
not touch them with a knife, but tear 
them apart with two forks. They may 
be eaten with meat gravy, or cold butter 
and sugar; and if not convenient to make 
the dough at home, a little from the 
baker's answers as well, only it must be 
placed for a few minutes near the fire, in 
a basin with a cloth over it, to let it rise 
tjpain before it is made into dumplings. 
Time.—20 minutes. Average cost, id. 
Sufficient for 6 or ft nersons. Seasonable 
at any tint©. 

Yeast , Kirkleatham 

Y E A S T , to Make, for Bread. 
Ingredients.—1£ oz. of hops, 3 quarts 

of water, 1 lb. of bruised malt, \ pint of 
yeast. Mode. — Boil the hops in the 
water for 20 minutes; let it stand for 
about 5 minutes, then add it to 1 lb. of 
bruised malt prepared as for brewing. 
Let the mixture stand covered till about 
lukewarm ; then put in not quite i pint 
of yeast; keep it warm, and let it work 
3 or 4 hours ; then put it into small x-
pint bottles (ginger-beer bottles are the 
best for the purpose), cork them well, 
and tie them down. The yeast is now 
ready for use; it will keep good for a 
few weeks, and 1 bottle will be found 
sufficient for 18 lbs. of flour. When re
quired for use, boil 3 lbs. of potatoes 
without salt, mash them in the same 
water in which they were boiled, and 
rub them through a colander. Stir in 
about 2 lb. of flour; then put in the 
yeast, pour it in the middle of the flour, 
and let it stand warm on the hearth all 
night, and in the morning let it be quite 
warm when it is kneaded. The bottles 
of yeast require very careful opening, as 
it is generally exceedingly ripe. Time.— 
20 minutes to boil the hops and water, 
the yeast to work 3 or 4 hours. Suffi-
cient.—£ pint sufficient for 18 lbs. of 
flour. 

Y E A S T , Kirkleatbam. 
Ingredients.—2 oz. of hops, 4 quarts oi 

water, ^ lb. of flour, ^ pint of yeast. 
Mode.—Boil the hops and water for 20 
minutes ; strain, and. mix with the liquid 
\ lb. of flour and not quite i pint of 
yeast. Bottle it up, and tie the corks 
down. When wanted for use, boil po
tatoes according to the quantity of bread 
to be made (about 3 lbs. are sufficient for 
about a peck of flour); mash them, add 
to them £ lb. of flour, and mix about 
£ pint of the yeast with them ; let this 
mixture stand all day, and lay the bread 
to rise the night before it is wanted. 
Time.—20 minutes to boil the hops anrf 
water. Sufficient.—\ pint of this yeast 
sufficient for a peck of flour, or N&het 
vao.e^ 





OAFE AU LAIT 
In an instant, by using SYMINGTON'S "Edinburgh" 

C O F F E E & MILK, a combination of the finest coffee extract, 
best condensed milk, and loaf sugar, in a portable form. Colonel 
R. writes :—" Since first trying your Coffee and Milk six years ago, 
I have always used it, and recommended it to my friends." 

Thos. Symington & Co. are also makers of Chocolate and Milk 
and Cocoa and Milk, and of the celebrated " Edinburgh " Coffee 
Essences. 

To be obtained from every Grocer in Great Britain and. the Colonies. 

TRADE MARK—" EDINBURGH CASTLE." 

HOUSEHOLD REQUISITES! 
SYMINGTON'S " Edinburgh" brands of Essences of Pure 

Coffee, Dandelion Coffee, and Coffee and Chicory; and of Coffee 
and Milk, Chocolate and Milk, Cocoa and Milk, &c., &c. (pure, 
wholesome, cheap, and handy), have received many Prize Medals 
and other awards, and the labels and packages are largely imitated. 
Only genuine from THOS. SYMINGTON & Co., Edinburgh. 

To be had of all Grocers and Storekeepers throughout Great Britain and the Colonies. 

Trade Mark for Bottled Goods—" THE PYRAMID." 
Trade Mark for Tinned Goods—" EDINBURGH CASTLE." 

FOR T H E LIVER. 
SYMINGTON'S " Edinburgh" Essence of D A N D E 

LION C O F F E E is made from English - grown Dandelion 
(Taraxacum) Root and the finest Coffee only, roasted, ground, and 
distilled by their own patent process. It is highly spoken of by the 
medical press and hundreds of the profession as a most useful 
beverage for the bilious and dyspeptic. Thos. Symington & Co 
are also makers of the celebrated " Edinburgh" Coffee Essences,' 
Coffee and Milk, Chocolate and Milk, Cocoa and Milk, &c. 

To be obtained front every Chemist and Grocer in Great Britain atid the Colonies. 

. 

TRADE MARK—" THE PYRAMID." 

THOS. SYMINGTON & Co., CHEMISTS, 
E D I N B U R G H & LONDON. 
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THE 

STANDARD COOKERY BOOKS. 
MRS. BEETON'S EVERY-DAY COOKERY AND H O U S E 

KEEPING BOOK. Instructions for Mistresses and Servants, and 
over 1,650 Practical Recipes. With Engravings and 142 Coloured 
Figures. Cloth gilt, price 3s. 6d. 

MRS. BEETON'S ALL A B O U T COOKERY. A Collection 
of Practical Recipes, arranged in Alphabetical Order, and fully Illus
trated. Crown 8vo, cloth gilt, price 2a. 6d. 

THE COOKERY INSTRUCTOR. By EDITH A. BARNETT, 
Examiner to the National Training School for Cookery, &c. niui-
trated. The reasons for Recipes, which are almost entirely omitted in 
all Modern Cookery Books, are here clearly given. Crown 8vo, cloth 
gilt, 2s. 6d. " A most useful little book."—QUEEN. 

GOOD PLAIN COOKERY. By MARY HOOPER, Author of 
" Little Dinners," "Every Day Meals," &c. This entirely New Work, 
by an acknowledged Mistress of the Cuisine, is specially devoted to 
what is generally known as Plain Cookery. Cr. 8 vo, cloth gilt, 2 a. 3d. 

MRS. BEETON'S ENGLISHWOMAN'S COOKERY BOOK. 
An entirely New Edition, Revised and Enlarged. Containing upwards 
of 600 Reolpes, 100 Engravings, and Four Coloured Plates, Direc
tions for Marketing, Diagrams of Joints, Instructions for Carving, 
Folding Table Napkins, &c, and Quantities, Times, Costs, aad Seasons. 
Post 8vo, cloth, price Is. ; cloth gilt, Is. 6d.; on thicker paper, 2s. 

THE PEOPLE'S HOUSEKEEPER. A Complete Guide to 
Comfort, Economy, and Health. Comprising Cookery, Household 
Economy, the Family Health, Furnishing, Housework, Clothes, Mar
keting, Food, &c, &c Post 8vo, cloth, price Is. 

THE ECONOMICAL COOKERY BOOK, for Housewives, 
Cooks, and Maids-of-all-Work; with Advice to Mistress and Servant. 
By Mrs. WARREN. NEW EDmoN, with additional pages and numerous 
Illustrations. Post 8vo, cloth, price Is. 

THE SIXPENNY PRACTICAL COOKERY AND ECONOM
ICAL RECIPES. Comprising Marketing, Relishes, Boiled Dishes, 
Vegetables, Soups, Side Dishes, Salads, Stews, Fish, Joints, Sauces, 
Cheap Dishes, Invalid Cookery, &c. Price 6d. 

THE COTTAGE COOKERY BOOK. Containing Simple 
Lessons In Cookery and Economical Home Management. An Easy 
and Complete Guide to Economy in the Kitchen, and a mo« valuable 
Handbook for Young Housewives. Price 6d\ 

BEETON'S PENNY COOKERY BOOK. New Edition, with 
New Recipes throughout. 400th Thousand. Containing more than 
Two Hundred Recipes and Instructions. Price Id. ; post free, i\d. 

WARD and LOCK'S PENNY HOUSEKEEPER and GUIDE 
TO COOKERY. Plain and Reliable Instructions in Cleaning and all 
Domestic Duties. Price Id.; post free, i\d. 

BEETON'S PENNY DOMESTIC RECIPE BOOK. Con
taining Simple and Practical Information upon things in general use 
and n-cessarv for every Household. Price Id.; post free, \\d. 

WARD, LOCK ft CO., London, Melbourne, and New York. 
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WARD, LOCK & CO.'S 

LIST OP 

STANDARD REFERENCE VOLUMES, 
POPULAR USEFUL BOOKS, 

Approved Educational Works, 
ILLUSTRATED GIFT BOOKS, &c. 

Price 

7/6 
Volume. 

THE BEST WORK FOR SBLF-EDUCATORS. 

In Three Vols., cloth gilt, each 7s. 6d.; half-calf or half-moroeco, IM*. 

T H E 

UNIVERSAL INSTRUCTOR; 
Or, Self-Culture for All. 

A Complete Cychpadia of Learning and Self-Education, muting 
the requirements of all Classes of Students, and forming 

a perfect System of Intellectual Culture. 

WITH UPWARDS OF 2,000 ILLUSTRATIONS. 

~&L HE enormous success which has attended the publication 
^-* of WARD AND LOCK'S UNIVERSAL INSTRUCTOR is the 
btst possible proof of its merit The work has, indeed, been 
welcomed both by press and public, as far surpassing anything 
of the kind ever before attempted, not only by the excellence of its 
articles, but also by the convenience of its size, the cheapness of 
its price, and the attractiveness of its appearance. 

" The work is excellent, and it is to be hoped it may meet with 
the popularity it deserves . '—ATHKNAUM. 

" The comprehensive excellence of the work is combined with cheap
ness. . . . A n undoubted boon."—DAILY CHRONICLE. 

" We are quite sure that any person who could really matter the con
tents of this one volume (/./. Volume I.), would be one of the most accom
plished men of his generation."—ILLUSTRATED LONDON N E W S . 

%• Hundreds of Educational and other yournals have favourably 
reviewed the UNIVERSAL INSTRUCTOR, and the Publishers have received 
numerous letters from Schoolmasters and other persons, testifying to the 
great usefulness and value oj the work. 

WARD, LOCK ft CO., London, Melbourne, and New Yorfc. 



HOUSEHOLD MANAGEMENT. 

Price 

7/6 

7/6 

7/6 

THE BEST COOKERY BOOK IN THE WORLD. 
IMPROVED AND ENLARGED EDITION (413th Thousand), strongly bound, 

half-roan, price 7a. 6d.; cloth gilt, gilt edges, 8a. 6d.f 
half-calf or half-morocco, 10s. 6d. 

MRS. B E E T O N ' S 
BOOK OF 

HOUSEHOLD MANAGEMENT. 
Comprising 1,360 Pages, 4,000 Recipes and Instructions, 1,000 

Engravings, and New Coloured Cookery Plates. 
With Quantities, Time, Costs, and Seasons, Directions for Carving, 

Management of Children, Arrangement and Economy of the Kitchen, Duties 
of Servants, the Doctor, Legal Memoranda, and 250 Bills of Fare. 

*»* As a Wedding- Gift, Birthday Book, or Presentation Volume at 
any period of the year, Mrs. Beeton's " Household Management " is en
titled to the very first place. In half-calf or half-morocco, price half a 
guinea, the book will last a lifetime, and save money every day. 

" A volume which will be, for many years to come, a treasure to be 
made much of in every English household."—STANDARD. 

COMPANION VOLUME TO "MRS. BEETON'S 
BOOK OF HOUSEHOLD MANAGEMENT." 

THE HOUSEWIFE'S TREASURY 
OF 

DOMESTIC INFORMATION. 
With numerous full-page Coloured and other Plates, and about 600 

Illustrations In the Text. 
Crown 8vo, half-roan, 7s. 6d. ; half-calf, lOs. Gd. 

Among the subjects treated of will be found;—How to Build, Buy, 
Rent, and Furnish a House.—Taste in the House.—Economical 
Housekeeping.—Management of Children.—Home Needlework, 
Dressmaking and Millinery.—Fancy and Art Needlework.—The 
Toilet.—Modern Etiquette.—Employment of Leisure Hours. 

" In the one thousand and fifty-six pages in this marvellous * Home 
Book' there is not one taorthleaa or unnecessary item, not one 
article we would ever wish to forget."—THE COURT JOURNAL. 

Medium 8vo, cloth gilt, bevelled boards, price 7s. 6d. 
THE BOOK OF 

F A M I L Y M A N A G E M E N T 
AND PRACTICAL ECONOMY. 

A CYCLOPAEDIA OF USEFUL KNOWLEDGE. 
With 350 Illustrations. 

The subjects treated of include: Choice of a Home—Furnishing 
—Cookery and Housekeeping—Domestic Hygiene—Dress and 
Clothing—Children—Household Pets and Amusements , & c , &c. 

From the SATURDAY REVIEW: " The most important 
publication, so far as variety of subjects is concerned, which we have 
yet seen for the benefit of families of email means." 

WARD, LOCK A CO., London, Melbourne, and New York. 
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USEFUL HANDBOOKS. 

Price 

2/6 

ALL ABOUT IT BOOKS. Cloth gilt, 2s. 6fU 
All About Cookery. A Dictionary of Practical Recipes. 
All About Everything. A Domestic Encyclopaedia. 
All About Gardening. With numerous Illustrations. 
The Dictionary of Every-Day Difficulties In Read. 

ing, Writing, and Spelling. Also in cloth plain, price 2s. 
All About Bookkeeping, Single and Double Entry. 
All About Etiquette. For Ladies, Gentlemen,and Famines. 
The Mother's Home Book : A Book for her Own and 

her Children's Management, Illustrated. 
Webster's Dictlonary.of Quotations. With full Index. 

Also in cloth, 2s. 
The Dictionary of Games and Amusements, tilust. 
Beeton's Dictionary of Natural History. Containing 

upwards of 2,000 Articles. Profusely Illustrated. 
The Cookery Instructor. By EDITH A. BARNETT. 
The Enquirer's Oracle ; or, What to Do, and How to 

Do It. A Ready Reference Book on Family Matters. Health, 
Education, and a countless variety of subjects. Illustrated. 

Good Plain Cookery. By Author of " Little Dinners." 
The Letter-writer's Handbook and Correspon

dent's Guide. 
Profitable and Economical Poultry-Keeping. By 

Mrs. ELIOT JAMBS. Illustrated. 

Our Domestics: Their Duties to Us and Ours to Them. 
By Mrs. ELIOT JAMBS. 

The Ladies' Dress Book; or, What to Wear and How 
to Wear it. By E. A. BARNETT. Illustrated. 

The Household Adviser. Containing 5,000 Items of 
Valuable Information for every Householder. 

Health and Diet; or, The Philosophy of Food and Drink. 
By Dr. ROBERT J. MANN. Illustrated. 

The Bible Student's Handbook: An Introduction to 
the Holy Bible. With Maps. 

Plain and Fancy Needlework (Handbook of). Uluit. 
Artistic Furnishing and Home Economy. Illust. 
How to Make Home Happy, and Hints and Helps on 

Every-day Emergencies. 
The Secret of Success; or, How to Get On in Life. 
The Manners of the Aristocracy. By One of Them

selves. 
The Modern Housewife; or, How We Live Now. By 

ANNIE THOMAS. 

IO 

II 

12 

13 

14 
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16 

17 

18 

19 

20 

21 

22 

23 
24 
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26 
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Beeton's British Gazetteer. Half-roan. 
Beeton's Classical Dictionary. Half-roan. 

WARD, LOCK ft CO., London, Melbourne, and New York. 



POPULAR SHILLING MANUALS. 

Price 

V-

WARD, LOCK AND CO.'S UNIVERSAL SERIES OF 

S H I L L I N G U S E F U L B O O K S . 

i 
2 
3 

5 
6 

7 
9 

13 

Beeton's Shilling Cookery Book. With Cold. Plates. 
Beeton's Shilling Gardening Book. Fully Illustrated. 
Beeton's Complete Let ter Writer, for Ladies and 

Gentlemen. 
Webster 's Pocket Dictionary of t h e English 

Language. 
Beeton's Ready Reckoner. With many New Tables. 
Beeton's Pictorial Spelling Book. With many 

Illustrations. 
Beeton's Family Washing Book. For Fifty-two Weeks. 
Beeton'8 Investing Money with Safety and Profit 
Webster's Book-keeping. Embracing Single and 

Double Entry. 
14 The People's Housekeeper: Health, Cookery, 

Clothes, &c, &c. 
15 Ward and Lock's Pocket English Dictionary. 
16 Ward and Lock's English and German Dictionary. 
18 Complete Etiquette for Ladies. 
19 Complete Etiquette for Gentlemen. 
20 Complete Etiquet te for Families. 
21 Mrs. Warren's Economical Cookery Book. LUuit. 
22 The Etiquette of Modern Society. 
23 Guide to the Stock Exchange. Revised Edition. 
24 Tegg's Readiest Reckoner ever Invented. 
25 The Bible Student ' s Handbook. 
28 Speeches and Toas t s : How to Make and Propose them. 
29 Ward and Lock's New Pronouncing Dictionary. 

Grammar Made Easy: The Child's Home Lesson Book. 
Child's First Book of Natural History. Illustrated. 
Webster's Dictionary of Quotations. With full Index. 
The Pocket Map of London, and 32,000 Cab Fares. 
Beeton's Recipe Book. Uniform with Beeton's Cookery. 
Walker and Webster's Dictionary of t h e English 

Language. 
HolidayTrips Round London. Profusely Illustrated. 

38 The Holiday Companion, and Tourist 's Guide. 
39 Ward and Lock's Indestructible A B C . Illustrated. 

Doubts, Difficulties, and Doctrines. By Dr. 
MORTIMER GRANVILLE. 

Beeton's Dictionary of Natural History. Illustrated. 
The Dictionary of Every-day Difficulties. 
Webster's Illustrated Spelling Book. 
Beeton's Book of Songs. New and Improved Edition. 
The Human Body : Its Structure, Functions, and Design. 
M'Phun's Universal Gazet teer . Pocket size. 
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WARD, LOCK & CO., London, Melbourne, and New York. 



GARDENING BOOKS, 

7/6 

3/6 

2/6 

li
lt* 

1/-

V-

\d. 

T H E 

STANDARD GARDENING BOOKS. 
Sardenlng, properly managed, U a tonrce ef lneeme to ttoa*aad», aad • ! 

keartttral recreation to ether thousand*. Bexldei the gratification It affords, the 
tauxhaoitlMe teld It opeu ap for oburvatlen and experiment ooauaeadi Hi ta> 
ttreetiiig practice to everyone posseued of a real F.ngllih bom*. 

BEETON'S BOOK OF GARDEN MANAGEMENT. Em-
bracing all kinds of Information connected with Fruit, Flower, and 
Kitchen Garden Cultivation, Orchid Houses, &c , &c. Illustrated with 
Coloured Plates and numerous Engravings. Post 8vo, cloth gilt, 
price 7s. 6d. ; or in half-calf, lOa. Gd. 
The directions in BEETON'S GARDEN MANAGEMENT art conceived in 

a practical manner, and are, throughout the work, so simply given that 
none can fail to understand them. The numerous Illustrations show a 
large number of different kinds of Plants and Flowers, and assist in the 
identification of any doubtful specimen. 

BEETON'S DICTIONARY OF EVERY-DAY GARDENING. 
Constituting a Popular Cyclopaedia of the Theory and Practice of 
Horticulture. Illustrated with Coloured Plates, made after Original 
Water Colour Drawings, and Woodouts in the Text. Crown 8vo, cloth 
gilt, price 3a. 6d. 

ALL ABOUT GARDENING. Being a Popular Dictionary of 
Gardening, containing full and practical Instructions in the different 
Branches of Horticultural Science. Specially adapted to the capabilities 
and requirements of the Kitchen and Flower Garden At the Present 
Day. With Illustrations. Crown 8vo, cloth gilt, price 2a. Gd. 

B E E T O N ' S G A R D E N I N G B O O K . Contain ing full and prac
tical Instructions concerning general Gardening Operations, the Flower 
Garden, the Fruit Garden, the Kitchen Garden, Pests of the Garden, 
with a Monthly Calendar of Work to be done in the Garden throughout 
the Year. With Illustrations. Post 8YO, cloth, price la. ; or cloth 
gilt, with Coloured Plates, price Is. Gd. 

KITCHEN AND FLOWER GARDENING FOR PLEASURE 
A N D PROFIT. An entirely New and Practical Guide to the Culti
vation of Vegetables, Fruits, and Flowers. With upwards of MW 
Engravings. Crown 8vo, boards, Is. 

GLENNY'S ILLUSTRATED GARDEN ALMANAC AND 
FLORISTS' DIRECTORY. Published Annually, with Bngravfcags 
of the Year's New Fruits, Flowers, and Vegetables, List of Novelties, 
Special Tables for Gardeners, Wrinkles for Gardeners, Alphabetical 
Lists of Florists, & c , & c Demy 8vo, price Is. 

BEETON'S PENNY GARDENING BOOK. Being a Calendar 
of Work to be done in the Flower, Fruit, and Kitchen Garden, together 
with Plain Directions for Growing all Useful Vegetables and most 
Flowers suited to adorn the Gardens and Homes of Cottagers. Price 
id. f post free, i%d. 

WARD, LOCK ft CO., London, Melbourne, and New York. 



USEFUL HANDBOOKS. 

Price 

2/6 

3/6 

1/-

U S E F U L H A N D B O O K S . 
CrowD 8vo, cloth gilt, 2a. Gd. each. 

t Indian Household Management. A Handbook for 
the Guidance of all Visiting India. By Mrs. ELIOT JAMES. 

2 Corn and Root Crops: How to Manage Them. must. 
3 Country Sports by Flood and Field. A Handbook 

to every Branch of Rural Recreation. Il lustrated. 
4 How to Choose and Manage a Farm with Pleasure 

and Profit. Illustrated. 
5 Trees: and How to Grow Them. A Manual of Tree-

Culture. Illustrated. 

EVERY-DAY H A N D B O O K S . 
Crown 8vo, cloth gilt, 3s. Gd. each. 

1 Beeton's Every-Day Cookery. 142 Coloured Figures. 
2 Beeton's Every-Day Gardening. Coloured Plates. 
3 The Manners of Polite Society. Also, cloth plain, 2s, 

SYLVIA'S HOME HELP SERIES. 
Crown 8vo, in ornamental wrappers, price Is. each. 

( Those marked * can also be had in cloth gilt, price la. Gd.) 
*i How to Dress Well on a Shilling a-Day. A Guide 

to Home Dressmaking and Millinery. With Illustrations. 
*2 Art Needlework: A Guide to Embroidery in Crewels, 

Silks, Applique, &.\ With numerous Illustrations. 
•4 Babies, and How to take Care of Them. With 

a large Pattern Sheet of Infants' Clothing. 
•5 Dress, Health, and Beauty. Suggestions for the 

Improvement of Modern Costume. Il lustrated. 
*6 The House and its Furniture. A Common-Sense 

Guide to House Building and Furnishing. With 170 d B s t S . 
•7 Indian Household Management. Containing Hints 

on Bungalows, Packing, Domestic Servants, &C. 
8 How to Manage House and Servants, and Make the 

Most of your Means. 
9 The Management of Children, in Health, Sickness 

and Disease. 
*io Artistic Homes; or, How to Furnish with Taste. A 

Handbook for all Housewives. Profusely Il lustrated. 
11 How to Make Home Happy. A Book of Household 

Hints and Information.with 500 Odds and Ends worth remembering. 
12 Hints and Helps for Everyday Emergencies. 

Domestic Economy, Medicine, Legal Difficulties, & c , &c 
13 The Economical Housewife; or, How to Make the 

Most of Everything. With about 50 Illustrations 
14 Sylvia's Book of the Toilet. A Lady's Guide to 

Dress and Beauty. With 30 Illustrations. 
15 Home Needlework. A trustworthy Guide to the Art 

of Plain Sewing. With about 80 Diagrams 
16 Children, and What to Do with Them. A Guide 

for Mothers respecting the Management of their Boys and Girls 
Vf Our Leisure Hours. Recreation for OldandYoune must 
18 Fancy Needlework Instruction Book, niusteated. 

WARD, LOCK ft CO., London, Melbourne, and New York. 



HANDSOME EDITIONS OF STANDARD AUTHORS. 

Price 

2/-
WARD AND LOCK'S 

R O Y A L L I B R A R Y 
Of Choice Books by Famous Authors 

Wtfll printed on good paper, and handsomely bound in red cloth, gut, 
bevelled boards, red edges, price 2a. each. 

Among the numerous works of fiction whose titles, at least, have 
become familiar as household words, a selection has been made under the 
title of The ROTAL LIBRARY of Choice Books, comprising those works 
which the general reader may be supposed most desirous of possessing. 
Suck works are here presented to the public in a handsomely-bound and 
well-printed Series, each volume being Complete In itself, and con
taining a work of sterling interest and value, at the extraordinarily 
cheap price of Two Shilling a. 

Jack Brag. THEODORE Hoox. 
Ten Thousand a-Year. 

SAMUEL WAKRBN. 

Irish Stories and Legends. 
SAMUEL LOVER. 

E v e l i n a . Miss BURNKY. 
H e l e n . MARIA EDGEWORTH. 
H a n d y A n d y . SAMUEL LOVER. 

Pickwick Papers. 
CHARLES DICKENS. 

Last Days of Pompeii. 
LVTTON BULWER. 

K e n i l w o r t h . Sir W.SCOTT. 
Ivanhoe. SirW. SCOTT. 
Harry Lorrequer 

CHARLES LEVER, 

Charles O'Malley. 
CHARLES LEVER. 

Eugene Aram. 
LYTTON BULWER. 

P e l h a m . LYTTON BULWER. 

Valentine Vox. 
HENRY COCKTOM. 

Nicholas Nickleby. 
CHARLES DICKENS. 

J a c k H l n t o n . CHARLES LEVER-

Diary of a late Physician. 
SAMUEL WARREN. 

The Scottish Chiefs. 
JANE PORTER. 

By the King's Command. 
VICTOR HUGO. 

Sense and Sensibility 
JANE AUSTEN. 

E m m a . J A NE AUSTEN. 

Mansfield Park. 
JANE AUSTEN. 

Northanger Abbey. 
JANE AUSTEN. 

Pride and Prejudice. 
JANE AUSTEN. 

Prince of the House of 
David. J. H. INGRAHAM. 

The Throne of David. 
J. H. INGRAHAM. 

The Pillar of Fire. 
J. H. INGRAHAM; 

Jean Valjean (Les Misera-
bles). VICTOR HUGO. 

Cosette and Marius (Les 
Miserables). VICTOR HUGO. 

Fantine (Les Miserables). 
VICTOR HUGO. 

Hunchback of Notre 
Dame. VICTOR HUGO. 

Waverley. Sir W. SCOTT. 
The Antiquary. 

Sir W. SCOTT. 

Tom Cringles Log. 
MICHAEL SCOTT. 

Virgin So i l . IVAN TURGBNIEFF. 

S m o k e . IVAN TURGENIEFF. 

L i z a ; or, A Noble Nest. 
IVAN TURGENIEFF. 

Tales of Mystery, &c 
EDGAR A. Port. 

The Yellowplush Corres
pondence,^. W.M. THACKERAY. WARD, LOCK & CO., London, Melbourne, and New York. 



POPULAR SHILLING MANUALS. 

Price 

1/-

V-

V-

WARD AND LOCK'S 

LONG LIFE SERIES. 
Accurately Written and Carefully Edited by Distinguished Memiert 

of the Medical Profession. 
Price Is. per Volume, neatly bound in cloth, 

i Long Life, and How t o Reach It. 
2 The Throa t and the Voice. 
3 Eyesight, and How t o Care for It. 
4 The Mouth and the Teeth 
5 The Skin in Health and Disease. 
6 Brain Work and Overwork 
7 Sick Nursing: A Handbook for all who have to do with 

Cases of Disease and Convalescence. 
8 The Young Wife's Advice Book: A Guide for Mothers 

on Health and Self-Management. 
9 Sleep: How t o Obtain It. 

io Hearing, and How t o Keep It. , 
I I Sea Air and Sea Bathing. 
12 Health in Schools and Workshops. 

THE SATURDAY REVIEW says: " It is not too tnueh to aay of 
them, as a series, that the shilling invested betimes in each 
of them may be the means of saving many a guinea." 

BEETON'S LEGAL HANDBOOKS. 
Crown 8vo, in strong linen boards, price la. each. 

i Property.—a Women, Children, and Registration.—3 Dlvoroe 
and Matrimonial Causes.—4 Wills, Executors, and Trustees.— 
5 Traneactlons In Trade, Securities, and Sureties.—6 Partnership 
and Joint-Stock Companies.—7 Landlord and Tenant, Lodgers, 
Rates and Taxes.—8 Masters, Apprentices, Servants, and Working 
Contracts.—9 Auctions, Valuations, Agency, Games and Wagers.— 
10 Compositions, Liquidations, and Bankruptcy.—n Conveyance, 
Travellers, and Innkeepers.—12 Powers, Agreements, Deeds, and 
Arbitrations.—13 The County Courts.—14 The Householder's Law 
Book.—15 The Licensing Lawe.—16 The Married Women's Property 
Aot, 1882.—17 The Bankruptcy Act, 1883.—18 The New Reform Act. 

WARD AND LOCK'S 

E D U C A T I O N A L S E R I E S . 
Fcap. 8vo, neat cloth, price Is. each. 

1 Cobbett'8 English Grammar . New Annotated Edition. 
2 How t o Pass Examinations; or, The Candidate's Guide 

to the Army, Navy, Civil Service, &c. "*" 
3 Cobbett 's French Grammar. New Annotated Edition. 
4 The Shilling Self-Instructor; or, Every Man his Own 

Schoolmaster. Illustrated. 
5 Professions and Occupat ions : A Guide for Young 

Men to the Army, Navy, Civil Service, &c. 
6 Common Blunders in Speaking and Writing, and 

How to Avoid Them. 
WARD, LOCK & CO., London, Melbourne, and New York. 



NEEDLEWORK BOOKS. 

Price 

7/6 

V-

6<2. 

1/-
V-
1/-
2/6 

T H E 

STANDARD NEEDLEWORK BOOKS. 
BEETON'S BOOK OF NEEDLEWORK. Consisting of 670 

Needlework Patterns, with full Descriptions and Instructions as to 
working them. Every Stitch Described and Engraved with the 
utmost accuracy, and the Quantity of Material requisite for each 
Pattern stated. 

Crown 8vo, cloth gilt, gilt edges, price 7 s . Gd. 
Contents:— 

T A T T I N G PATTERNS. 
EMBROIDERY I- VTTERNS. 
CROCHET P A I TERNS. 
K N I T T I N G & N K T T I N G PATTERNS. 
MONOGRAM & LvmAL PATTERNS. 
BERLIN WOOL INSTRUCTIONS. 
EMBROIDERY INSTRUCTIONS. 

CROCHET INSTRUCTIONS. 
K N I T T I N G AND N E T T I N G INSTRUC

TIONS. 
L A C E STITCHES. 
P O I N T LACK A N D GviruKB P A T 

TERNS. 
CREWEL WORK. 

*** Just as T H E BOOK OF HOUSEHOLD MANAGEMENT takes due pre
cedence of every other Cookery Book, so this extraordinary collection of 
Needlework Designs has become the book, par excellence, for Ladies to 
consult, both for Instruction in Stitches and all kinds of Work, and 
Patterns of elegant style and irreproachable good taste. 

M A D A M E GOUBAUD'S 

SHILLING NEEDLEWORK BOOKS. 
Imperial i6mo, ornamental wrapper, price la. each. 

1 Tatting Patterns. With 66 Illustrations. 
2 Embroidery Patterns. With 85 Illustrations. 
3 Crochet Patterns. With 48 Illustrations. 
4 Knitting and Netting Patterns. With 64 Illustrations. 
5 Patterns of Monograms, Initials, &c With 151 Iliusts. 
6 Guipure Patterns. With 71 Illustrations. 
7 Point Lace Book. With 78 Illustrations. 

MADAME GOUBAUD'S 

NEEDLEWORK INSTRUCTION BOOKS 
Imperial i6mo, ornamental wrapper, price Gd. each. 

1 Berlin Wool Instructions. With 18 Illustrations. 
2 Embroidery Instructions. With 65 Illustration*. 
3 Crochet Instructions. With 24 Illustrations. 

HOME NEEDLEWORK. With 80 Diagrams. Price Je. 
ART NEEDLEWORK. Illustrated. Price is. 
THE FANCY NEEDLEWORK INSTRUCTION BOOK. 

Price Is. Illustrated. 
SYLVIA'S HANDBOOK OF PLAIN AND FANCY NEEDLE-

WORK. Illustrated. Price 2s. Gd. 

WARD, LOCK & CO., London, Melbourne, and New York. 



NEEDLEWORK BOOKS. 

Price 

V-

10/6 

* / -

5/-

1/-

SYLVIA'S 
N E W N E E D L E W O R K B O O K S . 

Crown 8vo, fancy boards, profusely Illustrated, price Is. each. 
1 The Child's Illustrated Fancy Work and Doll Book. 

Containing Suggestions and Instructions upon the Making of Dolls* 
Furniture, Dresses, and Miscellaneous Articles, suitable for Presents. 
Illustrated. 

2 Sylvia's Lady's Illustrated Lace Book. A Collection 
of New Designs in Point Lace, Renaissance Work, Guipure, and 
Punto Tirato. Illustrated. 

3 S y l v i a ' s B o o k o f O r n a m e n t a l N e e d l e w o r k . Contain
ing Illustrations of various New Designs, with full Instructions for 
working. 

4 S y l v i a ' s I l l u s t r a t e d M a c r a m e L a c e B o o k . Contain
ing Illustrations of many New and Original Designs, with complete 
Instructions for working, choice of Materials, and suggestions for 
their adaptation. 

ART N E E D L E W O R K . A Complete Manual of Embroidery 
in Silks and Crewels. With full Instructions as to Stitches, Materials, 
and Implements. Demy 4to, cloth gilt, lOs. Gd. With many Designs 
in the Text, and Four valuable Folding Supplements. A most useful 
and handsome Presentation Volume for Ladies. 

THE LADY'S BAZAAR AND FANCY FAIR BOOK. Con-
taining Suggestions upon the Getting-up of Bazaars, and Instructions 
for making Articles of Embroidery, Crochet, Knitting, Netting, Tatting, 
&c. With 364 Illustrations. Crown 8vo, cloth gilt, gilt edges, price 5s. 

THE LADY'S HANDBOOK OF FANCY NEEDLEWORK. 
Containing several hundred New Designs in Ornamental Needlework, 
Lace of various kinds, &c. With full Instructions as to working. Crown 
8vo, cloth gilt, gilt edges, price 6a. 

THE LADY'S 

BAZAAR AND FANCY-FAIR BOOKS. 
Crown 8vo, fancy wrapper, price Is. each. 

i Sylvia's Book of Bazaars and Fancy-Fairs. How to 
Organise a Bazaar or Fancy-Fair, and arrange for Contributions of 
Work, Fitting up the Stalls, suitable Dress, Organisation of Lotteries 
and Raffles. With 75 Illustrations. 

2 Sylvia's Book of New Designs in Knitting, Netting, 
and Crochet. Arranged with special reference to Articles Saleable 
at Bazaars and Fancy- Fairs. With 107 Illustrations. 

3 Sylvia's Illustrated Embroidery Book. Arranged 
with special reference to Bazaars and Fancy Fairs. Coloured Em
broidery, White Embroidery. With 139 Illustrations. 

4 Sylvia's Illustrated Book of Artistic Knicknacks, 
Articles suitable for Sale at Bazaars and Fancy Fairs. Every variety 
of Decoration for the House and the Person, with minute Instructions 
for Making. With 36 Illustrations. 

WARD, LOCK & CO., London, Melbourne, and New York. 



SWINBURNE'S 
PATENT REFINED ISINGLASS, 

EXTRA QUALITY, 

In 1/- Packets, and Patent Isinglass in 8d. Packets—is specially recommended 
for INVALIDS and INFANTS. 

(A little should be taken in Tea, Milk, or Broth.) 

SWINBORNE'S 
PATENT CALVES' FEET GELATINE, 

In 6d. and 1/- Packets, is the Cheapest and Best for making Jellies, 
Blanc-manges, &c. 



APPROVED ARTICLES OF D O M E S T I C I C O N I Y T 
CAPTAIN WARREN'S PATENT 

EVERYBODY'S COOKING POT. 
UTILITY! LUXURY! 

ECONOMY! 

UTILITY : — So compact 
that meat and two kinds 

of vegetables can be cooked 
simultaneously in one vessel. 

LUXURY :—The nourish
ing juices and nutritious 

properties are conserved in all 
their purity and richness. 

ECONOMY : — Effects a 
saving of two ounces in 

the pound, or 12J per cent. Also 
renders burning, scorching, and 
smoking impossible. 

GENERAL HUTCHINSON'S PATENT 

COFFEE URN & CAFETIERE. 
UTILITY! LUXURY! 

ECONOMY! 

UT I L I T Y : —The most 
simple and efficient Coffee 

Maker yet invented. Prices 
within the reach of all classes. 

LUXURY:—Always per
fectly clear, and possess

ing the full aroma and pungent 
iroperties of the berry. 

ECONOMY: —Perfect in
fusion, and the liquid 

'may be served, even to the last 
drop, pure and bright. 

Prices Free on application to Furnishing Ironmongers in Town or Country. 

SOLE MANUFACTURERS (WHOLESALE ONLY): 

HENRY LOVERIDGE & CO., WOLVERHAMPTON. 



33 PRIZE MEDALS AWARDED TO THE FIRJK. 

PURE CONCENTRATED 

C O C O A 
Prepared by a new and special scientific process, securing extreme 

solubility, and developing the finest flavour of the Cocoa, 

and 

Copy 

of 
¥ 

Testimonials 

SOLUBLE—EASILY DIGESTED—ECONOMICAL. 

Sir C. A. CAMERON, M.D., 
President of the Royal College of 
Surgeons, Ireland, &c. — "I have 
never tasted Cocoa that I like so 
well, and I strongly recommend it 
as a substitute for tea for young 
persons." 

Dr. N. C. WHYTR, Coroner for 
the City of Dublin.—" There are 
innumerable varieties of Cocoa, but 
to my mind incomparably the best 
is Fry's Pure Concentrated Cocoa. 
I have been using it myself for 
some time with manifest advantage." 

E. BUCKNILL, M.D. — " Your 
Pure Concentrated Cocoa is so ex
tremely nice that I have ordered it 
for family use, and I shall certainly 
recommend it to my patients." 

W. H. R. STANLEY, M.D.-." I 
consider it a very rich delicious 
Cocoa. It is highly Concentrated, 
and therefore economical as a 
family food. It is the drink par 
excellence for children, and gives 
no trouble in making." 

Gold Medals Edinburgh & Liverpool Exhibitions, 1886. 
J. S. FRY & SONS,- BRISTOL, LONDON & SYDNEY, N.S.W., 

Chocolate Makers to the Queen and Prince of Wale*. 
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